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ITALY 
WITH LISA FALSO
Come learn how to make the dishes that an Italian
mama would be proud of! This means starting from
scratch with homemade ricotta and pasta, and then
creating an Italian meal that includes bruschetta
with ricotta fresca and roasted peppers, braciola
with linguine and tomato-basil sauce, and chocolate
dipped cannoli. $60 

Saturday, April 12, 10 a.m.–1 p.m.

MEXICO 
WITH DWAYNE MINIER
Mexican food is known for its variety of bold spices,
exciting flavors, and enticing colors. Start the Cinco
de Mayo fiesta early with this classic menu of
yummy Mexican fare: guacamole with salsa and
chips, chicken enchiladas with beans and rice,
Mexican wedding cookies, and limeade. $60 

Friday, May 2, 4–7 p.m.

GIFTS
Give any of these seminars as birthday or other 
gifts—we’ll keep it a secret! Just let us know 
the name of the recipient and we will send a gift 
certificate in their name from you.
For further information about gifts or any of our
programs, please contact:

Boston University 
Seminars in Food and Wine 
808 Commonwealth Avenue 
Boston, MA 02215
Phone: 617-353-9852 
Fax: 617-353-4130
E-mail: cularts@bu.edu

Boston University’s policies provide for equal opportunity 
and affirmative action in employment and admission to 
all programs of the University.

How to Register
New—Register Online!
We invite you to register for courses online at
www.bu.edu/foodandwine/register. Online registration 
is convenient and easy, and you will receive instant 
confirmation.

Prefer not to register online? You may also:

• Mail this form and your payment to:
Boston University
Seminars in Food and Wine
808 Commonwealth Avenue
Boston, MA 02215

• Call 617-353-9852 with your MasterCard or Visa

• Fax this form with credit card authorization 
(MasterCard or Visa) to: 617-353-4130

When registering by mail, phone, or fax, confirmation 
and location information will be sent to you upon receipt
of your payment.

Cancellations:
Full refunds are available up to 48 hours before a 
seminar begins.

Please Note:
Persons under the age of 21 will not be served alcohol 
at these courses or seminars.

Seminars in the Arts
__ Psychology Goes to the Movies ($80)
__ Naples and Environs ($40)
__ First Ladies of Music ($40)
__ Soirée at the Castle: You’re the Top ($125)
__ Soirée: The Music of Schumann ($125)

Wine Resource Center
Wine Studies Program
__ Level 1: Fundamentals of Wine ($850)
__ Level 2: A Comprehensive Survey ($1,250)

__ Spring
__ Summer

__ Level 3: Mastering Wine ($2,500)
__ Level 4: The Wine Trade ($2,500)

Special Events
__ A Taste of Sicily ($250)
__ CookWise ($200)

Professional and Certificate Programs
__ ServSafe ($150)
__ Cheese Certificate Program ($800)

Tastings and Demonstrations
__ A Taste of Elegance ($40)
__ Wine and Food Pairing ($300 for the series)

__ Organically Grown & Biodynamic Grapes ($110)
__ Wines of the Loire Valley ($110)
__ Alsatian Wines ($110)

__ The Food and Wine of Asti ($65)
__ The Georgian Banquet ($65)
__ Pre-Wine Expo Wine Seminars ($150 for all three)

__ Biodynamic Wine ($50)
__ South American Wine ($50)
__ Chocolate and Wine ($50)

__ History of the Cocktail ($40)
__ The Kitchen Detective ($25)
__ A Master Class with a Master Winemaker ($75)

__ Bordeaux Wine Course ($225)
__ What’s Brewing ($30)
__ The Kosher Kitchen ($70)
__ Foodie Fight

__ Single ($25—registration by phone only)
__ Team table ($150—registration by phone only)

__ From the Caliph's Kitchen ($60)
__ Côtes du Rhône ($75)
__ The Story of Tea ($75)
__ Artisan Cheeses of the World ($75)
__ Same Ingredients, Different Meal ($80)
__ Varietal Wine, Varietal Chocolate ($50)
__ The Dark Side of Champagne ($70)
__ Winemaker’s Cycle ($150)

Hands-On Cooking Classes
__ Beef Up Your Meal ($135)
__ Pastry Basics ($350)
__ Decadent Dinner for Two ($125; $220 per couple)
__ Chocolate Galore ($225)
__ Hands-on Irish ($125)
__ Cake Decorating ($275)
__ Lyonnaise Cuisine ($135—registration by phone only)
__ Sushi and Asian Fusion ($125)
__ Baking the Clear Flour Way ($300)
__ Spring in New England ($125)

Gastronomic Tours
__ Walking Tour of Boston's "Latin Quarter" ($80)
__ North End Stroll ($80)
__ Walking Tour of Chinatown ($75)
__ Walking tour of Providence’s Federal Hill ($80)
__ A Week in Burgundy (Please send more information)

Cooking Up Culture
__ Breakfast around the World ($60)
__ Morocco ($60)
__ Italy ($60)
__ Mexico ($60)

IF YOU HAVE ANY QUESTIONS, PLEASE CALL 617-353-9852, SEND AN E-MAIL TO CULARTS@BU.EDU, OR VISIT US AT WWW.BU.EDU/FOODANDWINE.

Name _____________________________________________________________________________________________________________________________

Address ___________________________________________________________________________________________________________________________

City ___________________________________________________________________________ State _________________ Zip _________________________

Day Phone ______________________________________ Evening Phone __________________________________________________________________

E-mail Address ______________________________________________________________________________________________________________________

Payment Type: nnnn  Visa   nnnn  MasterCard   nnnn  Check (payable to Boston University)      Total Amount Enclosed $ _____________________________________

Credit Card Authorization

Name on Card __________________________________________________________________________________________________________

Account Number __________________________________________________________ Expiration Date ______________________________________________

Your Signature __________________________________________________________________________________________________________

BU faculty and staff are entitled to 
discounts on some seminars.
Call with your BU ID# for details.

For Information on the MLA 
in Gastronomy or the Certificate 
Program in Culinary Arts,
please call 617-353-9852 
or visit www.bu.edu/foodandwine.


