
About Chef Tracy Carter
With a passion for the culinary arts that began 
long before her career with the Food Network, 
Chef Tracy is able to develop complex flavors 
with a modern approach focusing on fresh 
and healthy ingredients. As a graduate of 
the International Culinary Schools at the Art 
Institute in Los Angeles, she’s been catapulted 
into a rewarding career in culinary produc-
tion. After working alongside chefs such as 
Bobby Flay and Anne Burrell, she is able to 
share her expertise with a unique teaching 
style and approachability. Chef Tracy not only 
demonstrates how to cook well but inspires 
her students to cook with confidence. 

With her warm, relaxed, yet uncompromising 
approach and experience with top chefs, 
Chef Tracy delivers a memorable culinary and 
educational experience. Cook with confidence, 
flair and good taste – without spending hours 
in the kitchen. Enjoy a memorable night out 
while learning new culinary skills, classic recipes 
and kitchen secrets that you can recreate for 
a 5-star dining experience in your own home.

FOOD 033 Peak of Perfection: 
Celebrating the Season
Thursday, Sept. 27, 6–9 p.m.

This healthy vegetarian menu is a din-
ner party show stopper, yet will please 
even the pickiest of meat eaters! A 
whole head of cauliflower is roasted to 
perfection and topped with a pistachio 
gremolata, packed with the brightness 
of herbs and lemon. It is then carefully 
drizzled with a yogurt tahini sauce and 
finished with jewels of pomegranate 
seeds. Our hearty, wild Mushroom 
Stuffed Eggplant is created by stuffing 
fresh, roasted eggplant halves with 
a exotic blend of mushrooms and 
aromatics then broiling to a beauti-
ful golden brown. To finish, peak of 
perfection pears are poached in wine 
and warm spices and then served with 
a creamy whipped mascarpone. $79.

FOOD 034 Visit to Asia: A 
Light & Refreshing Journey
Thursday, Oct. 18, 6–9 p.m.

This Asian menu is not only delicious 
but it’s also dairy-free! A variety of 
seasonal vegetables are coated with 
a delicious lighter than air tempura 
batter and fried until crisp. You’ll then 
prepare a bold garlic-vinegar sauce for 
dipping! Next, refreshing summer rolls 
are then skillfully filled with heaps of 
plump shrimp, fresh mint, shaved veg-
etables, and light rice noodles which 
are then carefully wrapped and ready 
for dipping in our spicy-tangy chili-en-
hanced, peanut sauce. For dessert, 
both gluten and dairy free, coconut 

panna cotta is a true “star of the 
show”. Lightly sweetened and with just 
enough structure to make it stand, this 
dessert is cool, soft and luxurious. $79.

FOOD 035 Small Plates: 
It’s Tapas Night!
Thursday, Nov. 8, 6–9 p.m.

Spanish tapas are traditional small 
plates meant to be shared. Our tapas 
menu includes slightly charred and 
blistered, Shishito Peppers. Papas 
Fritas simply translates to French 
Fries. This Spanish version is creamy 
in the middle and super crispy on the 
outside. Both are served with a bold 
Garlic Aioli. Along in harmony, next up 
are Albonigas which are Spanish meat-
balls. These tender little spheres are 
served with a garlic tomato sauce. To 
finish the night, we will be creating and 
serving light and crispy churros dusted 
in cinnamon sugar goodness. $79.

FOOD 036 Flavors of 
Argentina: Grilled Churrasco 
& Crispy Smashed Potatoes
Thursday, Dec. 6, 6–9 p.m.

Argentina is world famous for their 
delectable beef and chimichurri. 
Chimichurri is a bright and herby 
condiment that is good on just about 
anything. Tonight, we are pairing it 
with a grilled skirt steak and roasted, 
crispy, smashed potatoes. For our 
fantastic finish, we’ll be creating the 
ultimate comfort dessert, warm rice 
pudding — the perfect blend of sweet, 
creamy and a hint of spice. $79.

Classes are held from 6–9 p.m. at the HCC-MGM 
Culinary Arts Institute, 164 Race Street, Holyoke.
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Many courses fill fast. We suggest you reg-
ister at least two weeks before class start 
date, or by registration deadline if noted. 

If space is still available in a class, HCC can 
accept registration for most classes up to 
the business day before class starts.

hcc.edu/bce
413.552.2500
413.552.2123

CALL
413.552.2500
8:30 a.m.–3:30p.m.

MAIL
Business & Community  
Education – Kittredge Center
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Holyoke, MA 01040

WALK-IN
Kittredge Center
2nd Floor, Lobby
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hcc.edu/bce
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413.552.2745
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I have read and understand the refund policy, available at hcc.edu/bce:
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