The Salem Apothecary is pleased to announce

its cooking class series.

AROUND THE
TABILE

Learn and Dine with
Chef Vanessa Newkirk

Tickets: S15 per person or $25 per
couple

Spend the evening watching, learning and

tasting new recipes to add to your recipe

box. All classes include the meal detailed
]anuary 31st - ]USt for for each class, beverages and recipes for

TWO! you to take home.

[© call the Salem Apothecary © |

th _ 1 - at 812.883.4500 for your
March 27t - An Italian _ you
Affair reservation as seatlng IS

limited per class.

th _ - All classes begin at 6:30pm unless
May 29 A Summer : otherwise noted.



In preparation for Valentine’s Day,
join us for a menu designed just for
two! Learn the tricks and tools to
make a delicious meal for that

special someone!

B0

CREAMY FRENCH ONION
SOuUP

Chef Vanessa’s signature version

of this French classic with a twist!

ONGLET STEAK

A juicy bistro style “onglet” steak

with our homemade garlic confit oil

SAUTEED GARLICKY
GREEN BEANS & POTATOES
DAUPHINOISE

A light alternate to traditional
green beans and a creamy potato

hash to balance out the meal
@ wlp)

CHOCOLATE TRUFFLE
CAKE WITH FRESH
RASPBERRY COULIS

The ultimate dessert for chocolate

lovers on the holiday of love




