
About Chef Dino

Chef Dino Diaz has been satisfying 
demanding palates for years. A 
classically trained graduate of 

Holyoke Community College’s Culinary 
Arts program, a culinary instructor 
and a private chef for elegant, dining 
functions, Chef Dino’s tastes blend 
contemporary, fresh and innovative 
cuisine, wonderfully orchestrated and 
impeccably presented. With his warm 
and endearing humor, uncompromising 
approach and experience with other 
top chefs, Chef Dino delivers a 
memorable culinary and educational 
experience. Learn to cook with confi-
dence, flair and good taste – without 
spending hours in the kitchen. 

Enjoy a memorable night out while 
learning new culinary skills, cre-
ating your own dishes, using clas-
sic recipes and kitchen secrets that 
you can recreate for a 5-star dining 
experience in your own home. 
Classes are held from 6–9 p.m. 
at the HCC-MGM Culinary Arts 
Institute, 164 Race Street, Holyoke.

ITALIAN CLASSICS:  
BACK TO NAPLES
FEBRUARY 8 • $84
Benevento! We’ll begin by creating a 
thick, robust Italian meat sauce slow 
cooked to perfection followed by 
gently handled, melt-in-your mouth 
meatballs using fresh ingredients 
made the classic way, from a recipe 
handed down from generations. 
Fresh, handmade fettuccini using 
an old-world southern Napoletano 
method (hand rolled) joins the party. 
Our chicken breast section will be 
prepared Pollo alla Parmigiana, 
pan sautéed and mated with fresh 
Parmesan and Fontina cheese. On 
the side, we’ll sauté broccoli rabe 
with fresh garlic slivers. Next, we’ll 
create a Sicilian salad marrying red 
onions, oranges, ripe olives, fennel 
and baby arugula dressed with my 
special agave vinaigrette. Topping 
off the main event will be fresh can-
noli made with rich ricotta, heavy 
cream, and dark minced chocolate. 
Magnifico!

BOEUF BOURGUIGNON: 
A FRENCH CLASSIC 
MARCH 8 • $84
One of the most popular French 
dishes of all time! First, we’ll gently 
braise a beef tenderloin with a 
full-bodied red Beaujolais wine and 
introduce baby carrots, pearl onions, 
and button mushrooms, then create 
a demi-glaze sauce accompanied 
by buttery whipped potatoes. This 
will be presented with my “Supreme 
Salad” made with spinach, water-
cress, Granny Smith apple slivers, red 
peeled seedless grapes, creamy blue 
cheese, crispy bacon, heirloom baby 
tomatoes, roasted pecans, and maple 
apple cider vinaigrette. For dessert, 
we will create my classic signature, 
“Chocolate Soufflé with Chantilly 
Cream and Raspberry Coulis.” Enjoy! 

SALMON “THREE WAYS”
APRIL 12 • $84
First up, “Salmon with Homemade 
Pesto alla Genovese,” incorporating 
minced garlic, European pine nuts, 
fresh basil, Parmigiano-Reggiano 
and Pecorino Sardo, virgin olive oil 
and lemon juice.  As a follow-up, 
my “Salmon with Citrus Soy Glaze” 
includes a fresh medley of orange, 
lemon, and lime juice, garlic, marma-
lade, soy sauce and rice wine vinegar. 
The finale: “Bold-Blackened Salmon 
with Homemade Cajun Rub,” using 
a unique blend of spices.  All will 
be accompanied by Milan-inspired, 
“Fresh Spring Asparagus Risotto alla 
Milanese,” with saffron and using 
baby asparagus. The finish — refresh-
ing New York-style lemon cheese-
cake, a creamy, cool, soft slice of 
sweet and tart. The perfect marriage!

SHOW STOPPER  
STARTERS (APPETIZERS)  
MAY 10 • $84
Bring smiles to the faces at your next 
get-together. “Seared Scallops with 
Orange Tarragon Beurre Blanc” gar-
nished with maple-glazed shoestring 
carrots and micro-greens is over 
the top! My most popular starter, 
“Stuffed Mushrooms a la Dino,” is “to 
die for.” We’ll fill the caps with various 
types of minced mushrooms sautéed 
with maple infused sausage, tarragon, 
shallots, slivers of Black Forest ham 
and mini French bread cubes, finished 
with parsley and Gouda cheese. 
Tenderloin crostini are made with 
sliced French baguettes drizzled with 
soft Gorgonzola or zesty horseradish 
cream rosettes and completed with 
a garnish of homemade roasted red 
peppers. The grand finale includes 
my special “Artichoke Hearts ala 
Franchese.” Our hearts are sautéed 
to a golden perfection and sauced 
with a lemon butter, white wine 
sauce and pancetta. Come hungry, 
my friend. 

Savor. Learn. Enjoy.

REGISTER at hcc.edu/bce or call 413.552.2123
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