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Culinary

NEWI Cooking with the Chef

Spend a few hours in the kitchen with Chef Sara Brown, owner of
Rutabagas Comfort Food, a plant-based eatery and food truck in Lincoln.
You will learn how to make a few American comfort food classics—
creamy dreamy mac and cheese with a few plant-based protein
mix-in options, lentil meatloaf and side dishes to complement these
main dishes.

You will go home with all of your prepared creations—enough food to
feed your family of four for a few days. Keyword: Chef

Oct. 6 u 3-6 p.m. $89
Lincoln, RTBG Brown LLLX-2206-OCFA

On Boards: Casually Chic Spreads
The charcuterie board is the essence of easy entertaining for the host
and a favorite of the guests. You will discover lots of ideas and tricks to
make a stunning board, and you get to keep the wood charcuterie board
provided in class.

Bring to class: a box of your favorite crackers, along with your
imagination and creativity. Keyword: Spreads

Nov. 2 S 9 a.m.-Noon $59
Lincoln, CEC, 104 Coatney LLLX-1656-CEFA

Truly Mexican: Pozole
A new chapter in the Truly Mexican cookbook: chicken pozole with
green chile, black bean tostadas, rice, cilantro cream and agua fresca. A
unique Mexican soup.

Bring an apron and small storage containers to take leftovers home
should there be any. Wear closed-toe shoes.




Sugar Cookie Party

Basic, but never boring, the sugar cookie has an invitation to almost
any celebration. It can be a blank canvas for festive shapes and designs.
Discover how to take this blank canvas of festive shapes and designs
and decorate it with smooth royal icing for beautiful creations.

Bring to class: a rolling pin, two large cookie sheets with sides,
a small spatula, a 1- or 2-cup measuring cup, your favorite cookie
cutters, and an apron. Wear closed-toe shoes and hair restraint.
Keyword: Cookie

Dec. 14 S 9 a.m.-Noon $49
Lincoln, CEC, 104 Harper LLLX-2053-CEFB
Macarons

Discover the techniques needed to make beautiful and delicious
macarons. We will make and share chocolate ganache, buttercream and




NEWI Starting Your Food Truck Business

Designed for aspiring entrepreneurs, culinary enthusiasts or business-




You must have an email account to register online.





