
THE COASTAL CHEF

CULTIVATING THE

CUUNARY INSTINCT
Having a good time learning to cook well

BY ENIILY CAHILL

Cold, dark winter days are infinitely better when spent in warm, inviting spaces-narnely, the kitchen.
As the frosty season persists weli beyond ihe holidays the 1o;;s cf ccokir-rg, baking, ancl dining lend

conrfod to soften winter's chill. Throughout Connectrcut restauralts anC coo<rng schoois alike have

become destrnatrons for cultivating culinary hobbies anC refinrng skiils Both The Fig Cooking
School and Barcelona Restaurant take the pretense out cf ccokrng brl making gourrnet recipes

accessible for students of all levels. Bolstered by a supporlive atmosphere ied by briiliant chefs, stu-
dents are brought together through the universal language of food

S
ince 2009. The Fig Cooking Schooi in Herlclen has
inspirecl coolis of :rl1 backglouncls ancl experience ler-els
to corre togethel in tl-re kitcl-rer.r. \\iith ftuncler rrr-rcl chel
I{eicle Llrr-rg ut the heh-n. tl-re school s hrrncls-on clesses

ancl clcnros are clcsignc-cl tirr lrll stuclents, r-cgltlclless ol'
e-xperience. Drir en lrt the nrotto "fincl r'or-rl ir-rner i4r'rLrLnret.'
Lang is a filr.n bclier cr that tire lrest u av to l)r'ing people togetlier'
is or-er a goocl meel.

-I \vantecl to c1'e:1te :l \\':rnrr. inr iring rnr irr,nrlent s'hele peo-
p1e could make fbocl th:rt u'ouicln t take them tl.o clar-s. she sa1s.

Stuclents tl.rrive in l.rer snpportive settir-rg regalclless olskill level.

Classes incllrcle expcrierrcccl chcf.s encl clrtcl'crrs elor]g s'ith stllcients
l:loiling \\'1rtel' fi)r the first tinre.

''Ilverr'onc- s ulks ltr,r,e1, r-tol onlv heving
eaterr clelicior-rs firocl, br-rt har-ing lcelnecl

so r-nr.rch on tl-rcil prrticr-rlal ler-el,"
she sa1.5. "ri,hether tl-rat s a basic

tecl-rnique like sealing or'

n Iri'kirrg. ol lroning in orr a

clish's corr-rplex spices. "

De\l)itc lrrl prcst i-

gious creclential.s fl'onr
tl.re Fler-rch Ctrlinrtrl'
Institute. Lang
cloesn t e\pect fbr-
n-ralin- ri-itl-r her stlr
dents. -I don't u.e:u
a chef l-rat. I clon't
like to s-eztr an
apron. ancl I clon't
Iike beir.rg thoLrght

of :rs a chef," she sar-s. I nr rrore intercstccl in spl'eacling the
gosirel of great ftrocl ancl shaling that s-ith others."

Contrxr-v to Il()\' othel cookir-rg schools c)perete. Leng srrr-s.
"Orrl cllrsses llre n()I tt'rp ckrnn. encl I rlon t see ni\rself es the
luutlrolitv figrrrc. I nr thc or-tr gLriclir-rg rtncl instructir-rg vor-r l>r-rt it s

tlortc u itlt :t [t.rt ol ltllttlof.
Rcsrrlting fhl'n'i'he Fig School s ir-rr iting :ipprxrch. orglnic

cornr.r.rLrr-rit1, builcling l-uLppcns ef1irrtlesslr- ir-i tl-rc kitcl-rcn cl;rssroorn.
''\\'e krve cloing u'orkplace teambr-rilding events. since tl-rev bling
pcople fi'om dc'paltr-nelrts together s ho miglrt have ncvcl talkccl tcr

each othcr'," suls l-rtng. \orr'ther- rc pecling ingledients together
rncl chopping ancl srrut€ing ancl telkir-ru airout things thev rror-rlcln t
telli rlrout lrt \\'()rk. '

Sincc stlLlting nrole tltltrr six vears ugo. Thc- Fig Sch<;ol Irls
of'telc'cl an imlrlessir e selection of clesses langing fh;nr besic cLrli-

nan'technicl-res to sessions strongll'fbcr-rsecl or-r global cr-risine. J'he
school s Spice l\Ialket selies briclges cultr-u'es br,. introch-rcing stn-
clents to lecipes flor-n ,\loloccro,.ferr-rsalen-r. and other intelnational
cr-rlinalr- epicentels.

Dinncl paltr'-therrecl clusses also continue to be sorne of the
school s nrost 1-ro1-r.rllLl sessions, especiellv the mr-rlti-course French
Ristro clinncr'. In rrclrliti<;n t() the triecl encl tnre clrrsses. Lrrng is corr-
stunth'clevclol>ine crcltti\-e thenres to align l'ith ti>ocl trcncls encl

se'.rsonal ingreclients.
''Clnsses rre ven setsonll, ' she savs. '\\ie clo lL lot of holiclal.

classes in the u'inter. bnt in tl-re spring \\'c stull nor.ir-rg into farr-
ers rlalket-inspilecl classes. fresl-r salacls ancl mr,rch lighter f:rre."

\\'hile cooking scl-roo1s continlle to intlocllrce stltclents to
local ingrcclicnts. culinan. techniqlres. ancl lecipes thlor,Lghor-rt the
n'orlcl. sorne of Connecticut's t()p restrlLlr:1nts have begr,rn otlering
sin-rilltr cllLsses to theil krvltl custonrcrs.
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nown For sophisticated Spanish tapas and an expertly
curatecl wine list, Barcelona Restaurant adds accessi-

biliry to their exqr-risite recipes through a robust calen-
dar of cooking classes. \fith four locations in Fairlield
Counry alone, the restaurant gror-rp began offering

classes to their cllstomers eight years ago. The session themes
continue to expand, with recent offerings including Thanksgiving
dishes, homemade pasta, and a popuiar cocktail classroom series.

\7hi1e class topics go well beyond the restaurant's menu offer-
ings, their classic Paelia 101 session continues to be a popular
choice. "I try to make everything accessible," says chef Darren
Carbone of Barcelona in Stamford. "In some czrses, people find
cooking classes intimidating, and that doesn't need to be the case."

In Carbone's paella course, he dernonstrates the steps of cre-
ating the ar,rthentic one-pan dish while educating students about
the recipe's cultural significance to Spanish cuisine. "It's a really
interactive environment that pairs knowledge with instruction," he
says. Regardless of theme, the sessions combine chef demos with
hands-on components to a1low guests to learn from the expefis
while practicing technique that matches their own skill level.

\Thether a class focuses on traditional Spanish cuisine, a series

of winter-inspired sor-rps, or roasting a rvhole pig, Carbone brings
his own unique cooking and teaching approach to the ciasses.

"Every chef in every restaurant is encouraged to explore their
own sty1e," says Adeline Crites Moore, Marketing Coordinator for
Barteca Restaurant Group. "There's no set menu in any restaurant
and same goes for the cooking classes. The chefs all bring their
own specialties-no one is dictating what gets taught. Each chef is
encouraged to come up with their own ideas, and that's a corner-
stone to our success."

Looking ahead to the first few months of 201.5, Carbone says,
"I'm very seasonally oriented, so we'll try to focus a class on brais-
ing and one on winter vegetables. \7e do a really good job at sup-
porting local but it's always a challenge in the winter. '!7'hen you're
saying 'I don't want to see another root vegetable,' we try to
brighten up the flavors and get people excited again." I

Emily Cahill is a freelance foocl writer ancl Community Director for Yelp
She lives in Hanford.
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