
Vande Rose Farms Meat & Fish Presents....

“Farm to Fork Workshops”
Sign Up Today!!!!

Join our very own Master Butchers and acclaimed local 
chefs Michael Fagnoni of Hawk’s Restaurant 

& Matt Nobriga of Pullman Kitchen

Tuesday, August 19 (5:30 - 7:00 p.m.) 
	 - Outdoor Grilling & St. Louis Ribs

Tuesday, September 16 (5:30 - 7:00 p.m.)
	 - Rotisserie Style Chicken & Roast Beef

Tuesday, October 21 (5:30 - 7:00 p.m.)
	 - Art of Braising Beef

During the workshops --that will take 
place on-site at Quarry Ponds -- you 
will learn about Vande Rose Farms 

Meat & Fish and ideas about how to 
prepare premium quality meat and 

fish. 

Participants will receive a Vande Rose 
Farms apron and enjoy food and 

beverage sampling. 

At the end of each workshop receive a 
15% discount coupon.

Cost is $60 per participant 
or $100 per couple.

(Per Workshop)


