
Summer’s Bounty: 
A seasonal cooking class series focusing on the plethora of 
fresh produce available through CSAs and Farmers Markets 

Learn exciting new recipes to introduce more fruit and vegetables into your family’s meals.  Each 
class will feature a demonstration of 4-5 recipes and attendees will receive a packet of multiple 

recipes to take home.   
 

Thursday, September 9 | 6p - 9p 
Demonstrating:  Fried Green Tomatoes with Cajun Remoulade 

Honey Roasted Root Vegetable Baklava 
Deconstructed Apple Pie 
Maytag Blue Cheese & Grape Pizza 
 

Recipes include:  Roasted Grape & Gorgonzola Foccacia, Sautéed Brussels Sprouts with 
Crispy Pancetta, Brussels Sprout Slaw with Candied Pecans, Butternut Squash Risotto with 
Pancetta and Dry Jack, Butternut Squash Soup, Italian Sausage Stuffed Spaghetti Squash, 
Green Tomato Jam, Potato & Celery Root Puree, Brined Pork Chops with Apples 

Classes will be held from at Bolton & Hay, 2701 Delaware Avenue, Des Moines.  
$50 per person or $180 for the entire series 

To register, visit www.boltonhay.com and click on the Cooking Classes link in the left navi-
gation  


