
 

 
   

 
 

   
     

  

 
 

 
 

 
 

 
   

 

 
   

 
 

 
   

COOK WITH US THIS FALL
 www.cayuga-cc.edu/communityed or call 315-294-8841 

Culinary Institute 
161 Genesee Street, Auburn 

REGISTER TODAY 

BRUNCH FAVORITES 
Many say brunch is the best meal of 
the day! Watch and sample as Chef 
Patrick Leibacher demonstrates de-
licious brunch recipes that will wow 
others at your next gathering! 
$39 
9/14 W 5:30-7pm  Culinary Institute 

SUSTAINABILITY DINNER: 
ITHACA SOY 
Enjoy an evening learning about Itha-
ca Soy from owner Adam Potenza as 
he discusses their business, mission, 
and process for making tofu. Chef 
Luke Szabo from Scratch Farmhouse 
Catering will make an amazing 
tofu-based dinner with recipes and 
cooking tips you can use at home. 
$49 In-person event and dinner 
10/27 Th 6:30-8pm Culinary Institute 
Zoom-Free 

DELICIOUS DESSERTS 
An unforgettable way to end a great 
meal is with a delicious dessert! Learn 
how to make a new tasty treat in our 
state-of-the art Culinary Institute. Chef 
Patrick Leibacher will lead you through 
the steps of making an awesome des-
sert you can take home to share. 
$34 
11/4 F 5:30-7:30pm Culinary Institute 

WOMEN IN WINE 
Join us for a night of food, wine, and 
great conversation! The women of 
Buttonwood Grove Winery and Six 
Eighty Cellars will discuss the history 
of their wineries, their wine mak-
ing, and trends in the Finger Lakes 
wine industry. Chef Luke Szabo from 
Scratch Farmhouse Catering will 
demonstrate and pair an appetizer, 
entrée, and dessert with the wines 
from these two wineries. Sample 9 
wines that are grown and produced 
on Cayuga Lake. Special bonus: 
preselect wines that will be perfect for 
pairing with your holiday meals. 
$65 
11/9 W 5:30-7:30pm Culinary Institute 

OWASCO LAKE BREWING 
PAIRING DINNER 
Owasco Lake Brewing opened its 
doors with delicious brews in 2021. 
Owner Dillon Langtry will discuss 
how he started his business and how 
it’s grown. You will enjoy sampling 
Dillon’s beers paired with Chef Luke 
Szabo from Scratch Farmhouse Cater-
ing’s awesome food creations. 
$49 
12/7 W 5:30-7:30pm Culinary Institute 
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