Couple's Cooking Class -

Fillet of Sole en Papillote

Sign Up For The Next Event



http://dazzlemeadish.com/couples-cooking-class-fillet-of-sole-en-papillote-november-2013/
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http://dazzlemeadish.com/?product=title-of-the-event
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Dazzling Easter Menu

Easter is approaching! Have you thought about a menu for your
guests? Keep it simple, prepare ahead, and spend more time
with your family and friends. Check the recipes section for

some ideas!

Celebrate St. Patrick's Day,
Dazzle your Guests with
Corned Beef and Cabbage!
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I call this a good old-fashioned boiled dinner and the best
part about this recipe is it doesn’t require a lot of
attention during the cooking time. Most corned beef is from
the brisket, and that'’s the only kind you should buy. If you
have a choice, buy the flat cut rather than the point cut;
it’'s the better end. You can serve this with mustard, pickles,
and good bread. This meal is a no-brainer. Please visit the
Recipes Section of this website for step-by-step easy
instructions. Enjoy!

Dazzle Your Sweetheart on

Valentine's Day!

Valentine’s Day falls on a Friday this year and instead of
going out for an overrated dinner, waiting in a busy
restaurant for a table, deciding on a costly, pre-set menu,
try cooking at home for your special someone. It could be a
parent, child, or better yet, a Sweetheart!! Love is in the
air! If you are entertaining a sweetheart, create the mood
with candles burning in a dimly 1l1it room, rose petals
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scattered across the table, romantic music, delicious
cocktails, and please dress your Valentine best! Check the
Recipes section for my dazzling Bolognese dish!
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