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Enticing aphrodisiac dishes from an Amelia Island = - =
cooking school put the va va voom! in Valentine’s Day
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Text and photography by Hope 8. Philbrick
Recipes by Ghef Richard Gras

he milkyv-white scallops sizzle when
they hit the hot pan. Whiffs of coriander
waft up, mingling with the fresh vanilla,
roasted butternut squash, smoked quail,
poached Vidalia onion, sautéed garlic and
other scents already lingering in the air.
From the stove where you stand ready to
flip the scallops once their bottom edges
turn golden-brown, you glance across the
stainless steel kitchen. At other cooking
stations chels stir, deglaze, scald, baste,
knead, sear, dice, blend and puree a rain-
bow ol [resh ingredients. Later, voulll
savor a multi-course meal of world-class
cuisine that vou helped prepare. I vou've
ever fantasized about working in a profes-
sional kitchen or ramping up your cook-
ing skills, 5alt Cooking Schoal at The
Ritz-Carlton Amelia Tsland is a great place
to make it a reality,

Inside the Kitchen

Stepping out of the dining room and
into the kitchen at The Ritz-Carlton may
sound intimidating, but the chef instruc-
tors are ready to work with a full range of
students from novices to experienced
cooks. “The ultimate goal of these classes
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STEPPING OUT OF THE DINING
ROOM AND INTO THE KITCHEN AT
THE Ritz-CARLTON MAY SOUND
INTIMIDATING, BUT THE CHEF
INSTRUCTORS ARE READY TO

WORK WITH A FULL RANGE OF

STUDENTS FROM NOVICES TO

EXPERIENCED COOKS.




is to break down walls, make folks comfort-
able and give them something tangible to
take to their families,” says Richard Gras, chef
de cuisine. "My goal for every class is to have
fun, learn, but ultimately 1 want people to
leave here and feel comfortable enough o zo
home and cook these same things, to be suc-
cessful with the recipes.”

The two-day interactive courses are
designed 1o provide adequate time to not
only altempt new skills but refine them as
well. Each morning begins with continental
breakfast and an overview of the recipes to
be completed that day. On the first day, a
facility tour provides insight into how the
professional culinary
team manages day-to-
day responsibilities.
Inside the kitchen,
teams worl at various
workstations  with
chef instructors to
create a multi-course
lunch that they later
share. On the second
day students assume
€ven more .I.'l.".'SpCIIlSII-
bility while rotating
through the kitchen to
prepare a  gourmet
feast that is then
shared buffet-style. As the session concludes,

PRESENTATION.

a class photo and diplomas are presented to
all graduates.

Recipes vary by seasonal course theme
and, for the henefit of the manv students
who return for multiple sessions, are never
repeated. “By far our most popular theme is
the aphrodisiac class,” says Gras of this
month's session., “I think people are playful
and maybe trying to spice up their lives or
want to take cooking to a different level,
make it more interesting.” Showcasing near-
ly 60 different ingredients all considered to
be aphrodisiacs, the class covers aphrodisiac
food history and ingredient selection, dish
preparation and presentation, and “whatever
they want to ask us,” says Gras.

SHOWCASING NEARLY 6o
DIFFERENT INGREDIENTS
ALL CONSIDERED TO BE
APHRODISIACS, THE CLASS
COVERS APHRODISIAC
FOOD HISTORY AND
INGREDIENT SELECTION,

DISH PREPARATION AND

Throughoul history certain foods have
gained a reputation for increasing sex drive,
improving performance or enhancing fertili-
tv — usually because of their supgestive shape,
sensual properties or scarcity. Even if the
effectiveness of such foods’ powers is rooted
more in folklore than science, a food's appear-
ance, mouth feel and aroma can titillate the
senses — especially when cooked to perfection,

“We try to keep the level of difficulty at
a high level,” savs Gras. Most dishes are com-
prised of multiple lavers prepared in multi-
ple steps. Yet to ensure the recipes can be
replicated at home they feature ingredients
available in most markets.

Just the Right Mix’

Students may wan-
der between stations or
work alongside one chef
on a specific dish from
start to finish. Classes
are limited to a maxi-
mum of 25 students to
ensure a ratio of one
chef for every three to
five students, vet each
individual receives some
personalized  instruc-

ticn.

“So many other
cooking classes are led by chefs who prepare
it all in advance,” says Burkhard Lehn, a
recent participant. “Here you can really do
something. The chef instructors are patient
and don't expect you to do things perfectly.”

“It’s just the right mix of actual cooking
and instruction,” adds Bob Briggs, another
recent participant who was most thrilled to
learn how 1o crack an egg using only one
hand.

While there are many benefits of attend-
ing the cooking school, the biggest may be
the chance to share what you've learned at
home. As Gras says, 1 don't think there’s
anything better in this world than to cook a
greal dinner for a loved one or a significant
other person.” An aphrodisiac, indeed.
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STUDENTS MAY WANDER
BETWEEN STATIONS OR
WORK ALONGSIDE ONE
CHEF ON A SPECIFIC DISH

FROM START TO FINISH.

If You Go:

What: Aphrodisiac Cooking Class
When: February 24-75

Where: Salt Cooking School at The Ritz-
Carlion Amelia Island, Amelia Island, Florida
How Much: 5339 per person, which
neludes two days of instruction, apron, recipe
kit, continental braakfast and lunch with wina
each day. Reservations are required.

More Info: (304) 277-1028







