Girls’ Night Out with Sisterhood

(you don’t need to be a member)

Different Drummer’s Kitchen in Stuyvesant Plaza
Thursday, March 8, 2012, 6:00 — 8:30 p.m.

Bring your appetite and join Chef David for a tour of exotic Asia.
David will whip up 6 courses for you — each one lustier than the next.
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Bonito dashi soup with
cellophane noodles

Sushi: customize a nori roll with your favorite fillings -
salmon, avocado, tuna, carrot, scallion, sweet potato, etc.

Cucumber salad with mirin and

sesame oil and toasted sesame Chef David is the owner of
seeds Bezalel Gables Fine Catering &
Events in the Hudson Valley. He is
Vegetable tempura: mushrooms, author and host of “Learn to Cook
green b.ean.s, sweet potato, ) and Eat Your Mistakes”. He
bFOC.COh with a soy, honey, ginger created and hosts a 14-part cooking
dipping sauce series on Weekend Today
NBC/Albany.

Plum crumble

Space is limited to the first 25women to respond ® RSVP to Lauren Iselin
LFI42@aol.com @ Cost: $70 — Includes meal, wine and other refreshments
Please mail your check (made out to CBE Sisterhood) to: 28 Windsor Court, Delmar, 12054 by
March 15t @ Please include your name, phone number and e-mail address
Have a fun night out with “The Girls!”



