Cooking with Class http://www.printthis.clickability.com/pt/cpt?action=cpt& title=Cooki...

lof3

DailyBreeze.com G2 PRINTTHIS

| & Click to Print | SAVE THIS | EMAIL THIS | Close

Today is Monday, January 30, 2006

Origindly published Monday, January 30, 2006

Updated Monday, January 30, 2006

Cooking with Class

Networking is akey ingredient for MB culinary arts school's founder as she helps students "fed secure” in
the kitchen.

By Megan Bagdonas

DAILY BREEZE

Armed with asharp knife and a zed to spice up her dients culinary repertoire the energetic Annette
Gdllardo operates an interactive cooking school in Manhattan Besach.

The South Bay School of Cooking teaches anyone wanting to enhance a culinary resume, from newly
wedded women trying to impress mothers-in-law to single men sick of egting frozen pizzas.

" like the chalenge of making them fed securein cooking,” said Galardo as she rinsed off some legks.

The 46-year-old former pastry chef opened her school in 2004 and has since been dicing and dicing for
atentive sudents wanting to learn how to cook anything from Spanish padllaand Tha noodlesto smple
soups and sauces.

Small classes structured around a single workspace is what Gallardo says distinguishes her hands-on
cooking ingtruction from the rest.

"Fondle your fish," Gadlardo advised a recent sold-out weeknight fish class. Eleven sudents gathered
around their mentor as she guided them from preparation to presentation of Asan-gyle steamed salmon,
parchment-baked fish with sea scallops, asparagus and green beans, pecan-crusted catfish and other fish
fare.

"When I'm here teaching, I'm on stage -- I'm aham and | lovethat,” she said of her bombastic teaching
Syle.

The South Bay School of Cooking relies strongly on its Web ste and Galardo's tireless pavement
pounding to get the attention of would-be at-home chefs.

"I'm a super networking person -- | have to be -- because | don't have the advertisng dollars, so I've
found alot of ways around it,” Galardo said. "I'm not shy -- I'll say, 'Hey, | have this business, you have
this business, maybe we could market together.' "

Gdlardo works with Whole Foods grocery and Cookin' Stuff culinary store for advertisng, sponsorships
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and promotions.

Theway she seesiit, they al share the same type of cusomers. "If someone'sin there buying aredly nice
knife they might adso be interested in cooking classes."

Spesking of knives, Galardo is the salf-proclaimed Knife Queen, owning more than 30 knives, some of
which she lets students use.

"Thisknifeis Henckels from Spain," she says authoritatively while sharpening a knife a sudent brought to
class.

One of her cooking philosophiesis that people don't need al the high-priced culinary accoutrements.
"| give them techniques so they don't have to buy ridiculous amounts of equipment.”

And don't get her started on the frivolity of a chopping block full of specidized knives. "'I've come up with
way's that you can get away with just three knives maximum in your life and know how to do everything
with those knives."

Classes at the South Bay School of Cooking are more than just chopping, measuring and baking. They
serve as fountains of savory advice on al things food-related: where to buy the freshest fish, differencesin
paprika, and how to rig a steamer out of a killet, ameta coil and aplate.

"| should be doing infomercids,” jokes Gallardo as she demondirates various graters and shreddersto her
students.

Three assstants are on hand at classes to whisk away dirty utensils and bring supplies and spices to the
workspace so students can concentrate on learning, not on mundane kitchen chores. It dso makes the
classes more fun.

Gdlardo says she could write a book about al the funny conversations she hears while cooking. At her
popular fish class, one woman asked in al seriousness, "Have you heard about cooking thefishina
dishwasher?'

Occasiondly guest chefs are contracted to teach a specidty class, but Gallardo teaches most. She has
classes ranging from "Everything Chocolate' to a"Cooking Lean Series.”

While Gdlardo's ideal business stuation would involve owning aretail cooking store with classes and
publishing a cookbook, sheis content for now with her focus on creating new classes and keeping aoreast
of cooking trends while running a business.

"l am the office," she says. "'l dso wax the floors here.”

Gadlardo works hard to create word-of-mouth, or a buzz: She teaches one to three classes aweek, buys
fresh produce, tests new recipes, responds to e-mail and sends out newd etters.
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Her classes seem to fill up fast.

"1'm thinking about bringing my husband to the basic series”" one sudent says before biting into her finished
culinary masterpiece: an ahi tuna burger.

Find this article at:
http://www.dailybreeze.com/business/articles/2251171.html
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