
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 uncompromis-
ing 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 044 Delightful Southern 
Charm: Fried Green Tomatoes, 
Shrimp & Cheesy Grits, 
Cornbread with Honey Butter
Friday, Feb. 22
6–9 p.m.

We’re taking a trip below the Ma-
son-Dixon with this traditional south-
ern menu. Tart green tomatoes are 
fried up in a crispy cornmeal crust and 
served with a tangy homemade but-
termilk ranch. Next up, plump shrimp 
are dressed up with a Cajun sauce that 
has hints of smoky bacon and bright 
lemon. The shrimp are served over the 
creamiest grits, which is blended with 
nutty gruyere cheese. No southern 
table is complete without freshly 
baked warm cornbread spread with 
sweet and creamy honey butter. $79.

FOOD 043 Uptown Italian Comfort: 
Pork Chop Scarpellio, Creamy 
Polenta & Lemon Semolina Cake
Friday, March 29
6–9 p.m

This is our fresh, up-town take on the 
classic Italian-American dish. Double 
Bone in pork chops are pan roast-
ed and paired with a punchy sauce 
made from the pan drippings, Italian 
sausage and spicy cherry peppers. It 
is served with slow cooked creamy 
polenta that balances these bold 
flavors. And to finish off the meal, we 
are creating a luscious and crave-
worthy lemon semolina cake. $79

FOOD 042 Asian Take Out at 
Home: Healthy Meets Delicious
Friday, April 26
6–9 p.m.

We give General Tso’s chicken the 
perfect culinary makeover with our 
special homemade marinade, crisp 
coating, and a superior version of a 
sweet and sour glaze. This sublime, 
balanced sauce has plenty of vinegary 
kick to balance out the cloying sweet-
ness found in most restaurant versions 
today. Smashing cucumbers is a tradi-
tional Chinese technique. The chilled 
cracked cucumbers have a perfectly 
cool, crunchy, watery mouth feel. We’ll 
toss them in a mixture of sesame oil 
and tingly Sichuan peppercorns to 
really turn up the volume. And no take 
out order would be complete without 
fried rice. Our version is prepared with 
heart healthy coconut oil, a blend of 
seasonings and nutty fried garlic. $79.

FOOD 045 Country Bistro: Frisee 
Salad, Home Fried Chicken & Waffles
Friday, May 17
6–9 p.m.

We’ll put our own culinary twist on 
this quintessential, popular mash-up.  
Learn how to create the classic duet 
of satisfying fried chicken and waffles. 
Salty, crisp and juicy fried chicken 
plays nicely with a fluffy and slightly 
sweet waffle. The whole shebang 
is drizzled in warm and spicy honey 
syrup and served with a refreshing 
salad of curly frisee lettuce dressed 
with a tangy Dijon vinaigrette. $79.

Classes are held at the  
HCC MGM Culinary Arts Institute,  
164 Race Street, Holyoke.

COOKING CONFIDENTLY
With Chef Tracy Carter

SPRING 2019



How’d you hear about us?
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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
303 Homestead Avenue
Holyoke, MA 01040

WALK-IN
Kittredge Center
2nd Floor, Lobby

ONLINE
hcc.edu/bce

FAX
413.552.2745

On HCC’s website
Mailings about courses or programs

Email

Ad or story in newspaper/radio

Received Community Education 
course bulletin...

Social media

Other (please indicate):

in mail on campus
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 Last name: First name:

  

 Date of birth: Phone: Email:

  

 City:        State: Zip code:

 Course number: CRN: Course title: Tuition:

    

Total:

 Street address:

I have read and understand the refund policy, available at hcc.edu/bce:

We accept personal checks, money orders, MasterCard, Visa, and Discover. 
Complete all items below if you are charging a course or registering by fax.  
Please do not send cash.

Signature:

MasterCard Money Order

Visa Check

Discover

Card number:

Expiration date:

Signature:


