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Money raised will help,bi/ly new books for students in

low-income neighbo;:hoods.
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Food will be judged by:

CHEF MO ASSI
Executive Sous Chef at Lawry’s The Prime Rib &
Special Consultant to the Dallas Food Examiner

CHEF ASDREN AZEMI

Owner and Executive Chef of Ruffino’s Restaurant
Top 5 of his Class at The French Culinary Institute
in NYC

All attendees will be entered into free drawings for
prizes such as Le Creuset cookware!

To RSVP, go to
www.myveryownbook.org
/Icook4books.htmli
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“6RY o w ” chef contestants

ion shows? Not a chef
ould be one of the
one of the judges?

Love those cooking comp‘r_
but always wish

. SATURDAY
EPTEMBER
}_ 25th 2010

“CHEF” Attendees $40
(Limit 40 people: 2 teams of 20)

9:00 am - 11:30 am
Cook a full meal under the
instruction of a culinary school chef.

11:30 am - 12:00 pm
Have your meal judged by special guest

judges and 20 judge attendees.

12:00 pm - 1:00 pm
Cook for Books luncheon - Winning
team announced and awarded prizes!

“JUDGE” Attendees $25
(Limit 20 people)

11:30am - 12:00pm
Meet and watch the guest judges sample food
(come early if you want to see some cooking).

12:00pm - 1:00pm
Cook For Books luncheon - enjoy and judge
food prepared by “CHEF” attendees.
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