
Lori’s Kitchen Store 

BYOB Alcohol Policy 
When you attend classes (and are over 21), you are  
welcome to bring your own beer, wine, or wine 
coolers to class.  No hard liquor please.   
We currently have No uncorking fee!  Enjoy!   
 

Private Classes 
For 10 or more attendees, $50 per person.  Includes 4 recipes, with 
several to choose from!  Demonstration-style class.  Attendees receive 
recipe handouts, samples of recipes, and 10% off products purchased 
that evening.  Great for corporate outings or ladies’ night out! 
 

Private Mini Classes 
For 10 or more attendees, $30 per person.  Includes 2-3 recipes. 
Several recipes to choose from!  Demonstration-style class.   
Attendees receive recipe handouts and samples of recipes.   
10% discount does not apply to mini class.   
 

Call for more information and availability.  To guarantee your private class/date, 
payment for the minimum attendees is required when you make your reservation.  
One week before your date, deposit is no longer refundable so we may plan 
accordingly, staff and shop for your class. Thank you! 

To Register for Classes 
It’s easy!  You can register in person, mail a check or gift certificate with 
your phone number and info, call us with credit card information, or register 
on our website.  Payment is required to register and reserve your seat.  
 

Class attendees receive recipe handouts, sample-size servings of  
recipes, and a CLASS DISCOUNT* of 10% off all regularly priced products 
purchased the evening of class.  Classes are demonstration style, unless 
otherwise noted.  Hands-on classes require a signed participant waiver.  All 
class attendees must be 12 years or older; those under 16 must also have 
a parent/adult register AND attend the class with them.  We kindly ask that 
attendees not bring minor children/infants with them to class. Class is for 
only paid attendees please. 
 

Instructors reserve the right to change recipes, if needed, based on 
ingredients available at time of the class. Our kitchen is NOT allergen-free; 
food samples may come in contact with equipment that has handled nuts, 
wheat, eggs, dairy, fish, and/or other allergens.   

 
* Sorry, no class discount is given for mini classes, free or discounted classes.  Class discount cannot be 
combined with any other discount or sale price, nor used toward gift certificates or class fees. 

 

Cancellation Policy 
We must have at least 8 paid attendees for each class.  Although we make 
every effort not to cancel, classes will be rescheduled as necessary.  If your 
class has a date change, you will be offered first chance to register for the 
new date or be given a full refund.  We will notify you 5 days before class 
date if your class has been cancelled/changed. 
 

If you cannot attend the class for which you’re registered, please notify us 
at least 5 days before the day of the class to receive a full refund or store 
credit, or to switch to a different class.  You may even call and leave a 
message or email to cancel.  NO refund, store credit, nor alternate class 
will be given after the 5-day cut-off.  Your class registration is like an 
event ticket; we sell a limited number, and we have a cancellation policy so 
that instructors can plan recipe amounts accordingly, shop, and prep with-
out sudden changes.  We encourage you to sell or gift your seat to a friend 
if you are unable cancel before the cut-off date.  If you cannot attend AND 
no one is sent in your place, you may pick up your class handout and shop 
with your 1-time class discount within 1 week after the class date. 

November 2019 Newsletter 

Lori’s Kitchen Store 
 

110 N. Main St. 
Washington, IL 61571 
LorisKitchenStore@gmail.com 

309-444-LORI (5674) 
www.LorisKitchenStore.com 

Gift Certificates Available 
Can be used towards Classes or Products. 

Available for purchase and printable online 24/7! 

You can always find our class list, events,  

specials, a sampling of our products, recipes,  
and more at… 

 

www.LorisKitchenStore.com 
 

Like us on Facebook! 

LorisKitchenStoreWashington 
 
 

Follow us on Instagram! 

loriskitchenstore 

 

Register for Classes and find our  

Class List on our website,  

24 hours a day,  7 days a week! 

HOLIDAY STORE HOURS 
November 1 - December 22 

Monday - Saturday:  10am - 5pm  

Sundays:  Noon - 4pm 

 

Wed., Nov. 27: 10am - 2pm  

thurs., Nov. 28 - thanksgiving: closed  

Fri., nov. 29 & Sat., Nov. 30: 8am - 6pm  

thurs., dec. 19 - free class/shopping: 5pm - 8pm  

tues., dec. 24: 10am - 2pm  

wed., dec. 25 - Christmas: closed  

 

Holiday Open Houses 
on the Washington Square 

 

Sat. Nov. 2, & Sun. Nov. 3 
Join the Washington Square Specialty Shops as 

we kick off the Holiday Season with stocked 
shelves and Holiday merchandise. Holiday Hours 

start, most stores are now open Sundays. 
 

Thankful Thursday on the Square   
Thursday, November 21st 

Stores Open Late, Give-away Basket Drawing!  
 

Candlelight on the Square 
Thursday, December 5th 

Stores Open Late, Santa, Fire Truck,  
Carriage Rides, Community Christmas Sing,  
Talking Christmas Tree and so much more.  

Come join us for a community night on the square! 

Saturday, November 30th 

Small Business Saturday 
 

Come celebrate Small Business Saturday 
with us in Washington!  

 

Shop as Local and Shop as Small 
as possible and you 

do make a difference.  
 

Stop in our store that day for recipe samples,  
coffee, and even Ron’s local donuts and pick up  

a brochure of the Square to kick off your  
shopping local day! 

 

We’re Open 8am - 6pm  
Sat., November 30th

 

Gift Certificates Available 
Available in-store or purchase online 24/7  

and may be printed off! 



January 2020 Classes 
Classes start at 6:30pm and end about 9:00pm. 

 

Tuesday, January 14th- Along the North Shore 
Taught by Lynda Detmers -  Fresh from the North Shore of Lake 
Superior here are Lynda’s favorites: Smoked Fish Spread, Wild Rice 
Soup with Mushrooms and Chicken, Warm Winter Market Salad 
Winter Veggies with dried cranberries, bacon and feta, Roast Pork 
Loin with Hard Cider, and Pears stewed with Port. Class Fee $40. 
 

Thursday, January 16th- Soup of the Day 
Taught by Lori Peifer  -  Time to warm up with some of our favorite 
soups.  Garlic Chick Pea Soup, Loaded Baked Potato Soup (nice 
and thick that the spoon stands up in it), the perfect Lasagna Soup, 
and Vietnamese Chicken Noodle Soup (Pho Ga). Class Fee $40. 
 

Tuesday, January 21st - Almost Instantly 
Taught by Lori Peifer  - We’re firing the Instant Pot® back up  
and making some new recipes in the kitchen.  Learn how to make  
Hard Boiled Eggs in minutes that we turn into Egg Salad, learn a 
warm Creamy White Bean Dip served with Pita Chips, Pulled Adobo 
Pork Tacos on Homemade Corn Tortillas and also learn pickled red  
onions, and for dessert Flan (a layer of sweet caramel on a custard 
made in your pressure cooker).  We will also go over how to make 
the Pork and the Bean Dip not in the cooker. Class Fee $40. 
 

Thursday, January 23rd- Make Ahead Breakfasts for 
Healthy Weight Loss  Taught by Barb Woods -  Barb will 

demonstrate how eating in sync with our ancient biology helps  
us loose those post-holiday pounds - starting with breakfast!  
These delicious make-ahead breakfasts feature healthy fats and 
carbs that will keep you satisfied until lunch: Beef Bone Broth  
Breakfast Soup, Sweet Potato Cheese Muffin with Turkey Apple 
Sausage Sandwiches, Ham Egg and Potato Impossible Pie and 
Chocolate Coconut Chia Pudding with Raspberries.  Class Fee $40. 
 

Tuesday, January 28th- Meat Me in the Kitchen 
Taught by Dustin Draggist - It's a carnivore's delight! Four meats  
in one evening! Join us to learn the tricks of how to make delicious  
one pot Beef Stroganoff with Egg Noodles. Turkey Meatloaf will 
show how to lighten up a dense classic into something savory and  
satisfying. Dr. Pepper Pulled Pork Sliders are sweet and smoky and 
perfect for a cold winter day. And add variety to your winter lunches 
with full-flavored Curried Chicken Salad. Class Fee $40. 
 

Thursday, January 30th- Better with Cheddar 
Taught by Kenna Pope -  The name says it all… Enjoy these  
delectable dishes with American’s favorite cheese!  Herbed White 
Cheddar Potato Soup, Toasted Cheddar Pinwheels with a variety of 
fillings, Farmhouse Cheddar Mac-n-Cheese made with a homemade 
egg-based sauce then baked to gooey perfection, and learn the 
proper way to double-coat cutlets with Cheddar-Crusted Baked 
Chicken. Class Fee $40. 

December 2019 Classes 
Classes start at 6:30pm and end about 9:00pm. 

 

Tuesday, December 3rd - A Night in Spain 
Taught by Lori Peifer -  No passport needed.  You’ll enjoy  
Arugula Salad with Orange segments and Chorizo Croutons and  
Manchego Cheese.  Sautéed Strip Steak w/ Romesco Compound Butter.  A 
Seafood Paella will be one of your new favorites.  And Flan (Caramel Cus-
tard) to finish of our night/trip!  Class Fee $40. 
 

Thurs., December 5th - Candlelight on the Square   
Stores Open Late, Santa, Fire Truck, Carriage Rides, Singing, and so much 
more.  Come join us for a community night on the square! 
 

Sat, December 7th - Royal Icing 101: Hands-On! 
Taught by Lori Peifer - Learn how to decorate perfectly smooth,  
beautifully decorated sugar cookies! Covers the basics of: Royal Icing, 
Outline, Flood, and Details/Effects. Learn our trusted sugar cookie recipe. 
Bring Nothing, All Provided in Hands-On Class. You’ll get 1 Dozen Cookies 
to decorate in class!. Class Fee $45. 
 

Monday, Dec. 9th - Give us the Chocolate Cake 
Taught by Kenna Pope - Whether you’re baking for holiday  
gatherings or just want a weekend treat, we have so many  
delicious ways to help you indulge!  Enjoy Chocolate Chip Mint Layer Cake, 
Chocolate Rye Coffee Cake, Turtle Cake Roll with mascarpone filling, and 
Pumpkin-Chocolate Cupcakes with  
Marshmallow Frosting. Class Fee $40. 
 

Thursday, December 12th - I’m Just So Sensitive 
Taught by Barb Woods - Food sensitivities? No need to give up Holiday 
favorites! Barb Woods makes magic with Wheat-free,  
Egg-free and Lactose-free Treats: Spiced Nuts, Chocolate Dipped Coconut 
Macaroons, White Almond Cookies, Gingersnap Cookies and a beautiful 
Chocolate and Ruby Layered Cheesecake made deliciously creamy with 
surprise ingredients! Class Fee $40. 
 

Tues., Dec. 17th - Yes Virginia, There is a Bacon Claus 
Taught by Lynda Detmers  - Oh yes there is!  How about Bacon 
Gifts?!  Bacon Granola, Bacon Jam, Bacon Spiced nuts, Caramel Sauce 
with Bacon and Pecans and Candied Bourbon Bacon.  Class Fee $40. 
 

Thursday, Dec. 19th - Santa’s Cookies! Free Class!  
FREE MINI CLASS - Demo, Samples, Recipes & Sales 
We’re finalizing the details, check back later! No registration for this event, 
walk-in only. It is a short demonstration, we promise if you have to stand it 
won’t be long, you’ll learn a recipe technique or two, enjoy a sample and 
have a night of late night shopping as we stay open late for your conven-
ience.  Other stores on the square may also be open late. Come enjoy a 
free class as my thank you for another wonderful year!  Class Starts at 
6:30pm.   

November 2019 Classes 
Classes start at 6:30pm and end about 9:00pm. 

 

Monday, November 4th - Haute Cuisine Holiday 
Taught by Kenna Pope - Traditions are important, but so is trying new 
things, and your family will love these exciting variations of favorite holiday 
flavors!  Learn Orange-Brined Turkey Breast, Apple Bacon Stuffing, Red 
Wine Cranberry Sauce, and Savory Pumpkin Nut Muffins. Class Fee $40. 
 

Thursday, November 7th - Sandra's Holiday Treats 

Taught by Chef Sandra Brumfield - Get the recipes you need just in time  
for the holiday gift giving season. Join Chef Sandra as she shares some 
special holiday recipes from her childhood. We’ll be making caramel  
candies, chocolate truffles, Sandra’s chocolate chip cookies and her Mom’s 
candy bar cookie and holiday rum balls. And as a bonus, Sandra will also go 
over some cute holiday packaging ideas.  Class Fee $45. 
 

Tuesday, November 12th - Nacho Problem 
Taught by Lynda Detmers - Some of us freely admit that we have a  
Nacho Problem!  Embrace it and let’s have some Chicken Bacon Ranch  
Nachos, Greek Nachos, German Nachos, Italian Nachos, and even some 
Apple Pie Nachos. Sooo many nachos!!! Class Fee $40. 
 

Thursday, November 14th - Eat Well. Feel Good. Repeat. 
Taught by Barb Woods -  Remember that “I can’t believe I ate the  
whole thing” feeling after a holiday meal? Barb Woods creates flavorful 
inflammation-taming dishes that allow you to eat well, be well satisfied and 
feel good! Roasted Red Pepper Walnut Dip with Jicama Chips;  
Carrot Ginger Soup; Rustic Olive Oil Mashed Potatoes with Bone Broth 
Gravy; and Roasted Fresh Green Beans with Tomatoes and Capers.  
We will finish the evening with Impossibly Good Wheat-free and Egg-free 
Pumpkin Pie.  Class Fee $40. 
 

Tuesday, November 19th  - Cold Weather Comfort 
Taught by Dustin Draggist  -  When the weather outside turns frightful, stay 
in with these comfort foods.  A chuck pot roast with a balsamic vegetable 
gravy will be a new Sunday favorite.  Serve it with a helping of the perfect 
accompaniment, Parmesan Smashed Potatoes.  Tuck in to a Sweet Potato 
and Asian Pear Tzimmes, a roasted stew studded with pecans and golden 
raisins and dusted with cinnamon.  And bring a sweet finish with Apple, 
Pear, and Cranberry fruit crisp.  Class Fee $40. 
 

Thurs., November 21st - Thankful Thursday on the Square  
Stores Open Late, Give-away Basket Drawing!  
 

Monday, November 25th - Turkey, Turkey, Turkey! 
Taught by Lori Peifer  - Let’s find some recipes to use that extra turkey you 
will have from Thanksgiving.  Actually we’re gonna use more than just the 
turkey so you don’t throw away anything!  Potato & Caramelized Onions 
Perogies served in a little savory brown butter (we’re making the dough for 
the Perogies from scratch). Ham & Turkey Stuffing Hash perfect for break-
fast, a Turkey Monte Cristo Panini, and back by request … we can’t resist 
putting all the leftovers inside Leftover Eggrolls, for dessert leftover sweet 
potatoes turned into Sweet Potato Pie. That’s 5 recipes!! Class Fee $40. 

 

Discover the Washington Specialty Shops and the Square 

www.WashingtonILSquare.com 


