
FOOD FOR THOUGHT 

Tuesday, July 14, 2015  Discover the World of Olive Oils 
 

Join fellow foodies for an evening discovery in the world of olive oils.  Together with 
Experience Olives & Grapes from Chesapeake, VA you will learn all about olive oil and 
infused olive oils to create some incredible dishes that will surely blow your mind.   

Tuesday, August 11, 2015 Making Fresh Cheese at Home 
 

This lecture and tasting will provide you with an understanding of the history and 
production of the world’s most popular cheese – Cheddar! We’ll begin our journey with the 
basics of how cheddar is made and continue through a tasting of cheddars from around the 
world, made with different milks, and of various ages. 

 
Thursday, August 27, 2015 Incorporating Super Foods into Your Meal 
 

Time to charge up your body’s fuel tank with Super Foods.  Come learn how you can 
increase your immune system, antioxidants, lower blood pressure, increase energy, health 
and vitality by including Super Foods into your meal.  We will discuss foods like Acai 
Juice, Bok Choy, Edamame, and how just one kiwi has an amazing daily vitamin C 
nutritional value of 110%.   

 
Thursday, September 10, 2015 Fundamentals to BBQ with Colonel Johnson   
 

Come join fellow BBQ fans and backyard Grill fanatics for an evening of  BBQ tips, tricks 
and tasting.  If you didn’t already know, the #1 ranked BBQ champion is actually from 
Hampton Roads and his name is Colonel Johnson of Johnson’s BBQ.  This is your 
opportunity to hear from the expert, taste the best and ask BBQ questions from the 
champion himself. 

 
Tuesday, September 15, 2015 Principles of Cooking with Heat 
 

This lecture and tasting will provide you with the principles and effects associated with 
cooking with heat.  The discussions will be centered on cooking methods that rely on dry 
heat (no fats or oils), radiant heat and indirect heat to obtain the highest possible flavor on 
the exterior and maintaining a moist interior. 

 
Tuesday, October 06, 2015 Exploring the World of Cheddar 
 

This lecture and tasting will provide you with an understanding of the history and 
production of the world’s most popular cheese – Cheddar! We’ll begin our journey with the 
basics of how cheddar is made and continue through a tasting of cheddars from around the 
world, made with different milks, and of various ages. 

 
Thursday, October 15, 2015 Awakening Your Fifth Sense of Taste – Umami 
 

We all know what sweet, sour, salty and bitter taste like, but can you recognize umami? 
Umami, a Japanese word that literally translates to “delicious”, has been recognized as the 
fifth sense of taste since the 1980’s.  Join fellow foodies as our chef introduces your palette 
to the sources and sensation of umami, and leave you with insights on how to enhance your 
cooking to create dishes that are truly mouthwatering. 

 
  



FOOD FOR THOUGHT 

Thursday, November 12, 2015 Making Fresh Cheese at Home 
 

This lecture and tasting will provide you with an understanding of the history and 
production of the world’s most popular cheese – Cheddar! We’ll begin our journey with the 
basics of how cheddar is made and continue through a tasting of cheddars from around the 
world, made with different milks, and of various ages. 

 
Tuesday, November 24, 2015 Discover the World of Olive Oils 
 

Join fellow foodies for an evening discovery in the world of olive oils.  Together with 
Experience Olives & Grapes from Chesapeake, VA you will learn all about olive oil and 
infused olive oils to create some incredible dishes that will surely blow your mind.   

Tuesday, December 08, 2015 Wonderful World of Chocolate 
 

Put some panache in your ganache and melt the hearts of friends and family with 
confectionary perfection as you learn how to properly temper different types of chocolate to 
create sensational desserts.  Together fellow chocolate lovers you will enjoy tasting of 
several varieties of chocolates as part of the lecture. 

 
Thursday, December 17, 2015 Exploring the World of Cheddar 
 

This lecture and tasting will provide you with an understanding of the history and 
production of the world’s most popular cheese – Cheddar! We’ll begin our journey with the 
basics of how cheddar is made and continue through a tasting of cheddars from around the 
world, made with different milks, and of various ages. 


