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Cuisine Courses being offered at the ArtSchool in Fall, 2002

What’s cooking at The ArtsCenter?  Italian cooking, bread baking, ethnic vegetarian cooking and raw food preparation are among the cuisine courses being offered at the ArtSchool for the Fall 2002 session.   


Ethnic vegetarian cooking introduces students to the basics of vegetarianism.  The class encompasses the cuisine of countries such as India, Greece, Italy, Mexico, Thailand and Indonesia.  The class, taught by Dilip Barman, is held at the Century Center at the intersection of Weaver and Greensboro streets in Carrboro (date and time to be inserted when available).  Cost is $144 to the public, and $130 to Friends of The ArtsCenter.  


Chief bakers Emily Buehler and Casey Perry of Weaver Street Market teach beginning artisan bread baking.  Students learn hand kneading, machine mixing, shaping techniques, scoring and baking. The class is held on (date and time to be inserted when available). Cost is $95 to the public, and $90 to Friends of The ArtsCenter. 
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Raw food preparation introduces students to the ease and health conscious art of transforming raw organic ingredients into delicious living food.  The class begins with the basics and will culminate with the preparation of ultra-gourmet cuisine including lasagna, corn chowder, carrot cake and key lime pie.  Frances O’ Halloran teaches the class, offered on (date and time to be inserted when available). Cost is $30 to the public and $27 to Friends of The ArtsCenter. 


Italian cooking, taught by Hank Straus and Gwen Higgins, is a primer in Italian food and wine.  The class offers students the opportunity to advance their cooking skills and sample the great taste of Italy. 

Straus said in the past he was surprised by the varying age group of students in his class.  “We had a lot of older students, probably because it was taught during the day, but there were many people who were taking time off from work to attend the class.”  

Italian cooking is taught (date, time and location to be inserted when available).

Registration for the Fall 2002 session at the ArtSchool opens (date and time to be inserted).  Interested persons may register at The ArtsCenter front desk between the hours of 10 a.m. and 6 p.m. Monday thru Friday and between noon and 4 p.m. on Saturday, by mail with the registration form on the back of each course catalog, by phone or on the web at www.artscenterlive.org.  All courses are open to adults and teens ages 15 and up unless otherwise noted.
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