


Flavors of the World:  More Japanese with SatomiFlavors of the World:  More Japanese with Satomi
Tuesday, November 17 , 6:30 pm $25Tuesday, November 17 , 6:30 pm $25
Satomi Kawauch proves it again –  Japanese food is about more than sushi, tempura and teriyaki.   Join Satomi as she 
demonstrates an everyday Japanese meal made elegant and easy.   One of the highlights of this evening’s class will be a 
hands-on demonstration of the ancient art of onigiri.   These stuffed rice balls just might become your new favorite quick 
meal.   You’ll learn a variety of other simple and affordable recipes, plus Satomi will discuss traditional Japanese table 
settings and dining etiquette. 

• Onigiri – Plain, Pickled Plum, and Tuna      • Daikon Radish Miso Soup• Onigiri – Plain, Pickled Plum, and Tuna      • Daikon Radish Miso Soup
• Dashi Squash Stew      • Ginger Tofu Salad• Dashi Squash Stew      • Ginger Tofu Salad

• Spinach Salad with Bonito Flakes      • Japanese Pickles• Spinach Salad with Bonito Flakes      • Japanese Pickles

4 - 10 - 30: Turkey & Potato Curry4 - 10 - 30: Turkey & Potato Curry
Thursday, November 19, 6:00 pm $10Thursday, November 19, 6:00 pm $10
Just in time for Thanksgiving, here’s a deliciously different way to utilize your leftover turkey.  Like all of our 4-10-30 
entrées, this traditional dish from Laos is both very quick (you’ll only be actively cooking for about 20 minutes) and very 
affordable (we’re talking leftovers as the main ingredient).  Layne Rolston, former GFS cooking school coordinator, leads 
tonight’s class and will send you home with a spicy bag of ingredients for you to use when you prepare the curry in your 
own kitchen.     

Good Food Store Cooking Classroom InformationGood Food Store Cooking Classroom Information
General Class Information.  Most classes in the GFS Classroom are demonstration style and last one-and-a-half to two hours, unless otherwise noted.  Printed 
recipes are provided.  Participants often tell us they wish they’d skipped dinner before attending class because you will be served a tasting of prepared recipes.  
Doors open 10 minutes prior to class.  Seating is on a fi rst-come, fi rst-served basis.  Instructors may need to alter menus due to seasonal availability of ingredients.  
GFS cannot accommodate guests bringing children under age 10 to class.  Children over the age of 10 are welcome to attend class at the full price of admission.  
For “Kids in the Kitchen” classes, appropriate age for attendees is specifi ed in class description.   Registration.  You may sign up for classes at the GFS Customer 
Service Desk (406-541-3663).  Payment is due at time of registration.  Cash, check or credit cards are accepted.  Class size is limited.  GFS reserves the right to 
cancel any class due to insuffi cient enrollment.  If a class is cancelled, registered guests will be contacted by phone and given the option of transferring the fee to 
an alternate class or receiving a refund.  Cancellation.  All cancellations must go through the GFS Customer Service Desk, either in person or you may call us at 
406-541-FOOD (3663).  Cancellations made at least 48 hours prior to the class will be eligible for a full refund.  Cancellations made less than 48 hours in advance 
are not refundable unless the class is sold out AND we are able to fi ll your spot with someone on the waiting list.  You may choose to send someone in your place 
if you are unable to attend.  Sold Out Classes.  To be added to the waiting list of a sold out class, either visit or call the GFS Customer Service Desk at 406-
541-FOOD (3663).  If spaces become available, those on the waiting list will be contacted by phone. Make sure we have a daytime phone number that aids us in 
reaching you. Calls will be made in the order of waiting list sign-up, but fi ll-in registrations will be accepted on a fi rst-response, fi rst-served basis.     




