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February 2012
	Date
	Class Name
	Description
	Location

	Sat, Feb 11

2 pm – 4 pm
	Everyone Loves Chocolate
	Everyone LOVES chocolate and raw vegan chocolate desserts are the best.  Learn how to make Tangerine Flavored Truffle Bites, decadent chocolate mousse and a Chocolate Raspberry Cheesecake.

Take home recipes and samples of your work.  Food Fee $65
	Counter Culture Café

21044 US 281N @ Evans

Inside Spectrum Health Club(Left)

	Sun, Feb 12

3:30 pm
	Raw Food Potluck and Guest Speaker
	Mary Schneider of the Holographic Repatterning Institute of Austin will introduce us to her wonderful energetic healing modality from 3:30 – 4:30 pm.

Then we’ll start the raw vegan potluck.  $5 cover plus a dish serving 6 people.
	Counter Culture Café

21044 US 281N @ Evans

Inside Spectrum Health Club(Left) 

	Wed, Feb 15th
6:30 pm
	FREE Movie Screening

Fat, Sick and Nearly Dead
	Back by popular demand, you’ll LOVE this movie so much that you’ll start juicing – once you see how this man dropped 100 lbs and all of his medicine in a very short time. 
	Central Market

2nd Fl Community Room

	Wed, Feb 29th
11 am
	FREE Movie Screening

Fat, Sick and Nearly Dead
	Back by popular demand, you’ll LOVE this movie so much that you’ll start juicing – once you see how this man dropped 100 lbs and all of his medicine in a very short time. 
	Central Market

2nd Fl Community Room

	Wed, Feb 29th
6:30 pm
	Raw Vegan  Living – Is It For You?
	Are you looking at the Fountain of Youth when you look in the mirror?  Is your skin radiant? Are your eyes clear? If not, try raw vegan living and see the changes take place. Raw Food Chef Christa will enlighten you as to the benefits many people have reaped and you will learn how to make a simple smoothie and a dessert. Food Fee $20
	Adult Education

Ronald Reagan 
High School – 
Register  on 









https://communityed.neisd.net/ComEdWeb/root/default.aspx
All recipes are free of gluten, wheat, dairy, soy and refined sugar.[image: image1][image: image2][image: image3]



























2008 Graduate as Gourmet Raw Food Chef from Living Light Culinary Arts Institute in Ft. Bragg, CA

2007 Graduate of Alissa Cohen’s Living on Live Foods, Chef, Trainer and Instructor


