











ORANGE CLASSROOM LOCATED IN LE GOURMET KITCHEN SHOWROOM AT 541 W. CHAPMAN, ORANGE, CA

April 2009 — Orange Location

Sun Mon Tue Wed Thu Fri Sat
1 2 3 4
9:30: Basic GS I (JI)
5 6 7 8 9 10 11
9:30: Basic GS II (JI)
6: Basic GS I (OM) 6: Cooking with Chicken
12 13 14 15 16 17 18
9:30: Basic GS III (JI)
6: Cooking with Chicken
6: Basic GS II (OM) 11 (OM)
19 20 21 22 23 24 25
6: Double Duty Dinners 6: Spring in Provence
6: Basic GS III (OM) (JN) 6: Sauce for Fish (JT) (M&)
26 27 28 29 30
Sun Mon Tue Wed Thu Fri Sat
31 1 2
3 4 5 6 7 8 9
6: Interm GS 1 (OM) 6: Cooking with Fish I
(OM)
10 11 12 13 14 15 16
6: Interm GS II (OM) 6: Cooking with Fish IT
(OM)
17 18 19 20 o 21 22 23
6: | 6: Cooking with 6: Sauce for 9:30: Intermediate
Interm | Beef I (OM) Meat (JI) GSI1(
GS III (OM) 6: Caribbean Boat 9:30: Intermediate
24 25 26 27 28 Pany MQ) g s g
June 2009 — Orange Location
Sun Mon Tue Wed Thu Fri Sat
1 2 3 4 5 6
9:30: Intermediate GS III
6: Cooking with Beef II Jn
6: Advanced GS I (OM) (OM)
7 8 9 10 11 12 13
6: Advanced GS 1T (OM) | 6: Basic GS I (OM) 6: Basic GS II (OM)
14 15 16 17 18 19 20
9:30: Advanced GS I (JI)
6: Basque Beach Party
6: Advanced GS III (OM) | 6: Basic GS 1I (OM) MQ)
21 22 23 24 25 26 27
9:30: Advanced GS II (JI)
6: Advanced GS IV (OM) | 6: Basic GS III (OM) 6: Sauce for Pasta (JI)
28 29 30
9:30: Adv GS 111 (JI)
7/18
9:30: Adv GS IV (J1)

FOR RESERVATIONS, CALL 949-494-0745 OR TOLL FREE, 866-288-0745 9




LAGUNA BEACH CLASSES

Meet the Team

NANCY MILBY is founder and CEO of

Laguna Culinary Arts. Prior to embarking

on this culinary adventure, she was a

senior financial executive at a venture-

backed start-up company, and prior to

that, a tax partner at KPMG. Her philoso-
phy of cooking, reflected in the school’s curriculum, is
based on the belief that everything should be fresh and
seasonal. She believes that simple is best, and that cook-
ing and sharing meals with family & friends is a funda-
mental part of our social fabric. Nancy is a certified
Sommelier by the Court of Master Sommeliers, holds an
Advanced Certificate from the Wine & Spirits Education
Trust, London, and is a Certified Wine Specialist of the
Society of Wine Educators. The LCA Wine Cellar reflects
her wide interest in wine, featuring great value wines from
all the major growing regions of the world.

LAURENT BRAZIER brings 26 years of

culinary experience to the classroom. As

Executive Chef Instructor for Laguna

Culinary Arts’ Professional Chef Program,
N Nis experience ranges from his service as
=21! g Chef at 2- and 3- Michelin Star restau-

rants in France, to the positions of Head
Chef and Executive Chef at resort hotels and country
clubs in France and the U.S., to being instrumental in
opening several restaurants, including his own Zagat-
rated restaurant right here in Laguna Beach. Chef Brazier
received his Certificat d'Aptitute Professionelle de Cuisine
(Chef Bachelor Degree) and his Brevet d' Etudes
Professionelle d” Hotellerie (Chef Masters Degree) from
Jean Ferrandi Chef School in Paris, France.

[ MAURICE BRAZIER was born in
! Burgundy, France, where he began his
career as a chef at the early age of
fourteen. During his first years as a chef,
he worked in the finest hotel restaurants
in various countries including Morocco,
Portugal Lebanon, Bermuda Islands and France. As
Executive Chef, he opened the world class Hotel Meridien
in Nice, beginning his 25 year career with La Meridien.
Brazier has been responsible for opening several other Le
Meridien around the world. He retired as Executive Chef
of Le Meridien Etoile in Paris in 2001. Brazier has
received many awards and accolades for his expertise in
French cuisine. The President of France awarded Brazier
the title of Chevalier du Merit National to honor his exem-
plary lifelong dedication to the art of French Cuisine. He
has also been appointed one of only 100 seats of the
Acadamie Culinaire de France. During his remarkable
career, Brazier has had the opportunity to work his magic
for kings, the Shah and other royalty.

LAGUNA

CULINARY

DEB BUZAR began cooking over 18
years ago. She graduated in 2003 from
LCA's Professional Chef Program and
turned her passion into her career. She’s
been teaching cooking classes ever
since. Deb’s passion for the culinary arts
is evident in the classes she teaches. She continues to
expand her collection of over 500 cookbooks, which
inspire her repertoire of delicious recipes. A member of
the IACP, she earned the WSET Intermediate Level Il
Certification in wines & spirits. Deb also teaches private,
hands-on cooking classes — please see her website at
www.debscookingwithclass.com.

TONY CHU’S interests in the culinary arts
began long ago as a child working and
| growing up in several restaurants owned by
*| his family. Following a successful career as

an attorney, Tony formally pursued his pas-

sion for the culinary arts and attended
culinary school. Tony is a graduate of the California School of
Culinary Arts, Le Cordon Bleu Program, where he graduated
first in his class. His professional culinary experience
includes working at the Stonehill Tavern at the St. Regis
Monarch Beach and Patina Catering.

STARR CORNWALL, Cheese Monger for

Sapphire Pantry, creator of the cheese pro-

f gram at the Montage Resort & Spa, has

.+ been a cook, private chef and cheese lover

- for over 15 years. Her down to earth

approach to cheese makes it a fun experi-

ence for everyone. Food is an integral part of her life, coming

from a family of chefs. She is thrilled to be sharing her passion
and knowledge of cheese with you!

EVAN LEWIS. With over 20 years of cook-
ing experience, Chef Evan Lewis created
Evan’s Supper Club which allows people to
enjoy the conveniences of a personal chef
without the cost.

LINDA LEWIS ELBERT, after a career

working with children and parents as a clini-

cal psychologist and speech/language

pathologist, is pursuing her life long passion

for cooking. A recent graduate of the LCA

professional chef program, she loves the art,
creativity and constant learning as part of cooking, exploring
local food traditions and cooking with local organic ingredients
with mindfulness about the relationship between the plate and
planet. She is involved in the Orange County Slow Food group
and a supporter of Edible School Yard programs.

ARTS

Join the fun!
Now accepting
applications for

September 2009!

6-Month, Full-Time Daytime

Program, and 12-Month
Part-Time Evening Program.

For Information

Call 949-494-4006

JOE IMPULLITTIS talents include over 25
years of adult education and a passion for
authentic ftalian cuisine. A recent graduate of
the LCA Professional Chef Program, Joe pro-
vides a fun and informative classroom experi-
ence that will allow participants to confidently
recreate recipes at home. His cuisine reflects his heritage,
practical experience and an enthusiasm for the culinary arts.

-

JOE MARSICO was born in Calabria, talia

and has pursued his love of cooking since

childhood while helping his mother with the

family meals. While growing up in Pittsburgh,

he worked in both Italian and traditional

American restaurants, but his dream has
been to spread the word about rustic ltalian cuisine. He has
traveled extensively throughout Italy educating himself on
regional foods and wines and his cooking showcases fresh,
quality ingredients in simple yet unique ways, while still paying
homage to traditional recipes. Joe sees cooking as a higher
calling and enjoys sharing that passion with others.

MARTA MESSEY’S love and passion for
~ cooking started over 20 years ago. Her
quest in the field of culinary arts is to share
= the knowledge of preparing easy and ele-
gant recipes for entertainment, with a gour-
met accent and a minimum of fuss. Marta’s
aspiration is to encourage her students to have fun in the
kitchen while creating delectable dishes through ingenuity
and the proper combination of ingredients. Marta is a gradu-
ate from LCA's professional Chef Program.

OCTAVIO MONTOYA has 20 years expe-
rience in the restaurant business. He has
trained extensively with renowned chefs,
and has worked with a variety of different
*= cuisines from fine dining to American cui-
sine. We are thrilled to have Chef Octavio

back teaching and running the café!

PETER NEPTUNE is one of only 87 indi-
viduals in the United States to hold the wine
industry's most prestigious and hard to
achieve title — Master Sommelier. He is a 25
year veteran of the wine business, begin-
ning as a sommelier in New York City, where
he trained and worked for 10 years. He is currently the Vice
President of Corporate Training and Wine Education for The
Henry Wine Group. Recipient of the Banfi Award for Excellence
in 2003, he holds the title of Certified Wine Educator with the
Society of Wine Educators, has a Diploma in Wine and Spirits
from the Wine and Spirit Education Trust in London, and is an
Associate of the Institute of Wines and Spirits. He takes great
joy in bringing the world of fine wine to the public through the
WSET classes that he teaches at Laguna Culinary Arts.

MARLENE NICHOLS' life-long interest in
cooking goes back to her childhood. Having
a mother who was a great cook was
instrumental in developing her love for

food. Her career, however, was not always
! in the culinary field. She has a background
in education and taught for several years before embarking
on a new venture. Because she also enjoyed entertaining,
she later pursued her dream of starting a catering business,
Thyme Savours Catering. And, in 2005, she graduated from
Laguna Culinary Arts’ Professional Chef Program. Marlene
now brings her culinary and teaching experiences as well
as her culture to LCA, and is thrilled to be sharing her
knowledge with others. She specializes in Asian inspired
cuisines, with sushi as her all time favorite.

JENNIFER NORTON comes from a per-
forming arts background where she taught
dance for many years. She is a recent
graduate of the LCA Professional Chef
Program and is excited to share her pas-
sion for food and wine. She loves local,
organic, seasonal products and believes that we vote with
each dollar we spend on food. She hopes to inspire others
with her love for travel, wine and good things to eat.

ORANGE CLASSES

ANALISA OCANA ALBERT is a former
marketing executive for Nestle Purina.
Shortly after leaving Nestle in 2003, Analisa
started taking cooking classes at LCA where
« She developed a passion for cooking. With
1 her newfound passion, she joined LCA's
Professional Chef Program and graduated in Fall 2005.
Analisa has also completed the Level 2 Intermediate Certificate
in Wine and Spirits from WSET in London, England and trav-
eled with LCA Adventures as a Sous Chef for Chef Laurent in
Tuscany, May 2006. She enjoys teaching, and specializes in
small, private dinner parties and cooking demos where she
shares her love for food and wine from around the world.

MELINDA QUEATHEM is a retuming
instructor to Laguna Culinary Arts and has
been conducting cooking classes for over ten
years. After graduating from UCLA, she
started a career that lasted over 17 years with

= food ingredient companies, helping restau-
rants develop new menu ideas. She was also a culinary
instructor with Inspired Chef, whose philosophy of teaching
was very similar to Laguna Culinary Arts. Melinda enjoys travel-
ing and experiencing the food culture of each region she visits,
and the bounty of the seasonal foods found right here in
California.

-~ 'l: CARLA RAY, is the Director of Student
Senvices for the Professional Chef Program.
- - J A former English teacher and an avid home
ol chef herself, Carla comes to us from the
California School of Culinary Arts where she
was the Director of Externship. She assists
the students and alumni with counseling, professional devel-
opment and career placement.

LAUREN SQUIER worked as a nutrition
educator for nearly a decade before becom-
ing a Chef, At an early age she developed a
passion for cooking with fresh, delicious
ingredients. While her interest in food and
health initially led her to pursue a degree in
Public Health Nutrition, it later brought her back to the culinary
world. Her pursuit of amazing food, including Farmer's Market
produce and ethnic cuisine, led her to complete the Laguna
Culinary Arts' Professional Chef program.

[P ANNA ZEMBLES has a passion for cooking

that stems back to her childhood. A native

New Yorker of Italian heritage, cooking has

always been the means of bringing family

*= and friends together. Anna decided to pur-

sue her dream of a culinary education in

QOctober 2007 when she enrolled in Laguna Culinary Arts’

Professional Chef Program and graduated in the Fall of 2008.

With that education, Anna hopes to inspire others to follow

their passion for cooking by teaching classes that are enjoy-

able and enlightening and that will help others gain confi-
dence in the kitchen.

BRENDA BRAZIER handles all corporate
and private events, is in charge of the wine
inventory and takes care of the company’s
accounting. She comes to Laguna culinary
Arts with 10 years of front of the house
experience ranging from casual cocktail
service to fine dining. Brenda enjoys working with people.

WHITNEY RUDE is LCA's customer service

manager and is primarily responsible for the
Registration Desk for home chef classes.
She has been with Laguna Culinary Arts for
4 years and has always been interested in
the culinary field. Whitney currently goes to
Saddleback Community College and will eventually transfer to
a Cal State University majoring in Business.

FOR RESERVATIONS, CALL 949-494-0745 OR TOLL FREE, 866-288-0745



UNA BEACH CLASSES * ORANGE CL&~&A

Laguna Beach
Canyon Location

845 Laguna Canyon Road
Laguna Beach, CA 9265l
Tel: 949-494-4006

Fax: 949-376-0265

Class Reservations:
www.lagunaculinaryarts.com
or

Tel: 949-494-0745

To reach our Laguna
Beach Canyon Location:

From the 405 or 5 Freeways, take
Highway 133 south to Laguna Beach.

Turn left into Canyon Frontage Road
(just past the Sawdust Festival), and
then right into the Festival Center.
Laguna Culinary Arts is located at the
back of the center, on the left hand
side. Plenty of parking is available.

Orange Location

Le Gourmet Kitchen
541 W. Chapman Ave.
Orange, CA 92868

On the corner of Pixley and
Chapman.

Chapman Ave.

Class Reservations:
www.lagunaculinaryarts.com
or

Tel: 949-494-0745

To reach our Orange
Location:

From the 5 Freeway: Exit at
Chapman Ave. and head east on
Chapman Ave. Turn left at Pixley and
park on the street. The entrance is
on Chapman.

FOR RESERVATIONS, CALL 949-494-0745 OR TOLL FREE, 866-288-0745

/ LAGUNA

s~ CULINARY
ARTS

THE ART OF COOKING

845 LAGUNA CANYON ROAD
LLAGUNA BEACH, CA 92651

z :a-“":fr teranel 7 LAGUNA
<15~ CULINARY
W ARDs

Located within the LeGourmet
Kitchen Showroom

541 W. CHAPMAN AVE., ORANGE, CA 92868

Chapman Ave.

ON THE N.E.
CORNER OF
THE

PIXLEY ST. &
CHAPMAN AVE. ORANGE

CIRCLE

Glassell St.






