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Prosciutto & Olive Qil Talk / Cooking Demonstration

Date HHA Prosciutto Talk X B8 58 & Olive Oil Talk 1% =5 B Cooking Demo 2
. 2:00-2:30pM 2:30-3:00pM 3:00-4:00pm Times Square store
11/04/08 (Fri F) £4:00-4:30pm 4:30-5:00pm 5:00-6:00pm RRESIE
N 2:00-2:30pM 2:30-3:00pMm 3:00-4:00pm ifc store
12/04/08 (Sat 7%) £4:00-4:30pm 4:30-5:00pm 5:00-6:00pM BB &m0 JE
Jo4/08 (Sun B 2:00-2:30pM 2:30-3:00pm 3:00-4:00pM Harbour City store
13/04/08 (Sun B) £4:00-4:30pm 4:30-5:00pm 5:00-6:00pm RS

SpASS0

italian ) bar - restaurant - terrace

Mr. Massimo Curti

Executive Chef

Spasso

Italian bar « restaurant « terrace

Cooking Demonstration

Date B Cooking Demo Time 26T /R85 Venue 52§
19/04/08 (Sat 7<) — 20/04/08 (Sun B) 4:00-5:00pM ifc store BIFR &R/ OVE
26/04/08 (Sat 7x) — 27/04/08 (Sun B) £4:00-5:00pm ifc store BIFR & F A ONE

Cooking Class

Date A Time 5 Content A& Venue 1 2h
Baccala Stewed with Tomato Sauce and Onion EAi¥E TGS &M
17/04/08 (Thu @) | 3:30-5:30pm | Calamari “Inzimino” Style with Black Olive Polenta ZEER A4 BHIEFT KM | Harbour City store fE8 /&
“San Giuseppe” Fritters with Lemon Marmalade &Rl iE15 R

il

Talk / Cooking Demo

Cooking Demo / Class




