
COOKING CLASS: SALADS FOR A CROWD

May 26, 2026

https://linewaitersgazette.com/2026/05/26/cooking-class-salads-for-a-crowd/




[Editor’s note: This class was originally scheduled for June 17. Due to a scheduling
conflict with our chef, this class is rescheduled to Tuesday, 6/23 at 7:30 PM EDT! If
you reserved a spot to attend in-person and can no longer make it, please let us know
ASAP by emailing parkslopefoodclass@gmail.com or kindly cancelling your reserva-
tion on Eventbrite so that we can keep seats open for other attendees.]

KKick off your summer with guest chef Betsy Andrews on Wednesday, June 23, at

7:30 PM EDT as part of the Coop’s monthly cooking series. Betsy will show us how to
make two salads: seasonal herb salad with hippie vinaigrette and a shredded potato
salad.

The class will be in-person at the Coop and streamed online via Zoom. For in-person
attendees, there is a $10 cash-only fee taken at the door to help cover the cost of in-
gredients. Attendees will get to interact with the chef and sample some salads!

ABOUT THE CHEF

Betsy Andrews is a James Beard Foundation and IACP award-winning food and drink
writer, and an award-winning poet! She’ll feature salads from her forthcoming co-au-
thored cookbook Coastal: 130 Recipes from a California Road Trip.

RSVP, PARTICIPATE AND FOLLOW

Sign up for classes, download recipes and find shopping lists to cook along from home
at foodcoopcooks.org. As classes are added, they will show up on the Squad’s home
page. Check back regularly for updates! Follow the Cooking Squad on Instagram at in-
stagram.com/foodcoopcooks for more content including shopping sessions with guest
chefs!

mailto:parkslopefoodclass@gmail.com
https://www.eventbrite.com/
https://www.instagram.com/explore/search/keyword/?q=%23coastalthecookbook
https://foodcoopcooks.org/
https://www.instagram.com/foodcoopcooks/
https://www.instagram.com/foodcoopcooks/


TEACH A CLASS

Though cooperation is at the heart of the Coop’s mission, so is food! The Cooking
Committee is looking for guest chefs to share their food expertise, traditions and spe-
cial treats. Members receive FTOP credit for preparing and delivering classes. Tell us
what you want to teach!

FOOD CLASS: QUICK PICKLES FOR SPRING

May 26, 2026

https://docs.google.com/forms/d/e/1FAIpQLSerkYAfw6MN2Ud9LKk9lLsudQ_jvtGJ7R84lqN8CetWo8lzWw/viewform?pli=1
https://docs.google.com/forms/d/e/1FAIpQLSerkYAfw6MN2Ud9LKk9lLsudQ_jvtGJ7R84lqN8CetWo8lzWw/viewform?pli=1
https://linewaitersgazette.com/2026/05/05/quick-pickles-for-spring/




Learn how to make and use delicious seasonal pickles like garlic, asparagus, beets,
herbs and more! Join us with chef Ronna Welsh on Wednesday, May 20, at 7:30 p.m.
as part of the Coop’s monthly cooking series.

The class will be in person at the Coop and streamed online via Zoom. For in-person
attendees, there is a $10 cash-only fee taken at the door to help cover the cost of in-
gredients. Attendees will get to interact with the chef and sample some pickles!

Flyer by Ronna Welsh
For the class, Ronna will introduce three favorite pickle brines to pair with a range of
spring produce. She’ll show off each pickle with a different bite to eat.



Garlic cloves (tasting: pickled garlic dressing on collard greens)
Asparagus (tasting: egg salad toast, walnut oil)
Golden beets (tasting: labneh and walnuts)
Herbs (tasting: ham and pickled parsley relish)
Rhubarb (tasting: pulled pork and pickled rhubarb) — IF AVAILABLE

ABOUT THE CHEF

Ronna Welsh is the chef and owner of Purple Kale Kitchenworks, a beloved cooking
school and event space in Sunset Park.  She is also the author of the award-winning
cookbook, “The Nimble Cook.”  She has loved pickles all her life!

RSVP, PARTICIPATE AND FOLLOW

Sign up for classes, download recipes and find shopping lists to cook along from home
at foodcoopcooks.org. As classes are added, they will show up on the Squad’s home
page. Check back regularly for updates! Follow the Cooking Squad on Instagram at in-
stagram.com/foodcoopcooks for more content including shopping sessions with guest
chefs!

TEACH A CLASS

Though cooperation is at the heart of the Coop’s mission, so is food! The Cooking
Committee is looking for guest chefs to share their food expertise, traditions and spe-
cial treats. Members receive FTOP credit for preparing and delivering classes. Tell us
what you want to teach!

SAY CHEESE! ARTISANAL TASTING AND PAIRING AT THE COOP

May 26, 2026

https://foodcoopcooks.org/
https://www.instagram.com/foodcoopcooks/
https://www.instagram.com/foodcoopcooks/
https://docs.google.com/forms/d/e/1FAIpQLSerkYAfw6MN2Ud9LKk9lLsudQ_jvtGJ7R84lqN8CetWo8lzWw/viewform?pli=1
https://docs.google.com/forms/d/e/1FAIpQLSerkYAfw6MN2Ud9LKk9lLsudQ_jvtGJ7R84lqN8CetWo8lzWw/viewform?pli=1
https://linewaitersgazette.com/2026/02/10/say-cheese-artisanal-tasting-and-pairing-at-the-coop/






Courtesy of venue
Ever wonder how the Coop selects cheeses? Or, wish you knew how to shop the case
like a pro? Join the PSFC Cooking Squad for a practical, approachable cheese
class with our very own cheese buyer, Yuri Weber, on Wednesday, Feb. 18, at
7:30 p.m. EST as part of the Coop’s monthly cooking series. This Cheese 101–style
session offers a behind-the-scenes look at sourcing, seasonality and selection, along
with practical advice for choosing cheeses for different occasions and budgets.

The class will focus on artisanal regional cheeses with an emphasis on standout pro-
ducers from Wisconsin and Vermont. From understanding flavor profiles to creating
thoughtful pairings with what’s currently available, Yuri will share tips for building a
seasonal cheese board and delve into the many practical facets of cheese—like which
ones melt best and how to avoid quesadillas that drip!

DID YOU KNOW THE COOP SELLS OVER 5,000 POUNDS OF CHEESE EVERY WEEK?

Join us for an hour filled with practical advice from someone who knows the cheese
case inside and out. Class will be in-person at the Coop and streamed online via
Zoom. For in-person attendees, there is a $10 cash-only fee taken at the door to help
cover the cost of ingredients. Attendees will get to ask questions, meet Yuri and eat
cheese! This class is perfect for anyone looking to elevate everyday snacking or host-
ing without overcomplicating things.

ABOUT THE CHEF

Yuri Weber has been the Coop’s cheese, olive, bulk and fine foods buyer for 16
years. He enjoys cooking and singing (but not always at the same time). Yuri is also
full of useful and interesting tips and facts about cheese! Did you know the Coop
sells over 5,000 pounds of cheese every week?

https://foodcoopcooks.org/


RSVP, PARTICIPATE, AND FOLLOW

Sign up for classes, download recipes and find shopping lists to cook along from home
at foodcoopcooks.org. As classes are added, they will show up on the Squad’s home
page. Check back regularly for updates! Follow the Cooking Squad on Instagram for
more content, including shopping sessions with guest chefs!

TEACH A CLASS

Though cooperation is at the heart of the Coop’s mission, so is food! The Cooking
Committee is looking for guest chefs to share their food expertise, traditions, and spe-
cial treats. Members receive FTOP credit for preparing and delivering classes. Tell us
what you want to teach!

CALLING ALL HOME COOKS!

May 26, 2026

https://foodcoopcooks.org/
https://www.instagram.com/foodcoopcooks/
https://docs.google.com/forms/d/e/1FAIpQLSerkYAfw6MN2Ud9LKk9lLsudQ_jvtGJ7R84lqN8CetWo8lzWw/viewform?pli=1
https://docs.google.com/forms/d/e/1FAIpQLSerkYAfw6MN2Ud9LKk9lLsudQ_jvtGJ7R84lqN8CetWo8lzWw/viewform?pli=1
https://linewaitersgazette.com/2025/12/09/calling-all-home-cooks/




The Food Coop Cooking Class is looking for members to teach cooking classes.

Share some of your favorite dishes or family culinary traditions as part of the Coop’s
monthly cooking class series.

Get in touch!

FOOD CLASS: EGGPLANT 101

May 26, 2026

https://foodcoopcooks.org/
https://foodcoopcooks.org/contact/
https://linewaitersgazette.com/2025/09/16/food-class-eggplant-101/




September 16, 2025

Join us with Guest Chef Leila Darabi to make two Persian eggplant dips on Wednes-
day, September 24, at 7:30 p.m. as part of the Coop’s monthly cooking series. The
class will be in person at the Coop and streamed online via Zoom. For in-person atten-
dees, there is a $10 cash-only fee taken at the door to help cover the cost of ingredi-
ents. Attendees will get to interact with the chef and sample the recipes!

About the Chef
Leila Darabi is an Iranian‐American home cook and storyteller. You may recognize her
voice from the Linewaiters’ Gazette or PBS Frontline’s Tehran Bureau, where she occa-
sionally wrote about food. She will be sharing two Persian eggplant dips: kaleh kabob
with walnuts, pomegranate and herbs (vegan), and kashk-e bademjan with whey (veg-
etarian). Find her on Instagram here: @persian_ish.

RSVP, Participate and Follow
Sign up for classes, download recipes, and find shopping lists to cook from home at
foodcoopcooks.org. As classes are added, they will show up on the Squad’s home
page. Check back regularly for updates! Follow the Cooking Squad on Instagram at in-
stagram.com/foodcoopcooks for more content, including shopping sessions with
guest chefs!

Teach a Class
Though cooperation is at the heart of the Coop’s mission, so is food! The Cooking
Committee is looking for guest chefs to share their food expertise, traditions and spe-
cial treats. Members receive FTOP credit for preparing and delivering classes. Tell us
what you want to teach at foodcoopcooks.org/contact.

https://linewaitersgazette.com/2024/04/09/iftar-menus-how-different-communities-break-their-ramadan-fasts/
https://linewaitersgazette.com/2024/04/09/iftar-menus-how-different-communities-break-their-ramadan-fasts/
https://www.pbs.org/wgbh/pages/frontline/tehranbureau/
https://www.instagram.com/persian_ish
https://foodcoopcooks.org/
https://www.instagram.com/foodcoopcooks/
https://www.instagram.com/foodcoopcooks/
https://foodcoopcooks.org/contact


FOOD CLASS: BREAKFAST TACOS, TEXAS STYLE!

May 26, 2026

https://linewaitersgazette.com/2025/07/15/breakfast-tacos-texas-style/




July 15, 2025

Join us with Chef Rebecca Gorena to make Texas-style breakfast tacos on Wed-
nesday, July 30, at 7:30 p.m. EDT as part of the Coop’s monthly cooking series.
The class will be in person at the Coop and feature Austin-style Papa con Huevo break-
fast tacos!

About the Chef

Rebecca Gorena grew up on the Texas-Mexico border, where breakfast tacos are a
beloved part of everyday life. After 14 years in Austin, she moved to Brooklyn to pur-
sue a master’s degree in food studies at NYU and to share her passion for food knowl-
edge and community-building through cooking classes, dinner parties and breakfast
taco pop-ups around the city. With a background in culinary research and community
organizing, Rebecca likes to explore the powerful connections between food, culture
and identity. She loves helping others reconnect with their culinary roots while discov-
ering new flavors and stories along the way. You can find her on Instagram: @hard-
feelingstacos.

RSVP, Participate and Follow

Sign up for classes, download recipes and find shopping lists to cook along from home
at foodcoopcooks.org. As classes are added, they will show up on the Squad’s
homepage. Check back regularly for updates! Follow the Cooking Squad on Instagram
at instagram.com/foodcoopcooks for more content including shopping sessions
with guest chefs!

Teach a Class

Though cooperation is at the heart of the Coop’s mission, so is food! The Cooking
Committee is looking for guest chefs to share their food expertise, traditions and spe-
cial treats. Members receive FTOP credit for preparing and delivering classes. Tell us

https://www.instagram.com/hardfeelingstacos/
https://www.instagram.com/hardfeelingstacos/
https://foodcoopcooks.org/
https://www.instagram.com/foodcoopcooks/


what you want to teach at foodcoopcooks.org/contact.

FOOD CLASS: COOK THE GREEN MARKET!

May 26, 2026

https://foodcoopcooks.org/contact
https://linewaitersgazette.com/2025/06/24/cook-the-green-market/




June 24, 2025

Join us live from Chef and Coop Member Ronna Welsh’s kitchen studio in Sunset Park
for Cook the Green Market on Wednesday, June 25, at 7:30 p.m. EDT as part of the
Coop’s monthly cooking series. The class will be broadcast live on Zoom and will fea-
ture Ricotta Dumplings with Spring Stock and Seasonal Vegetables. Ronna is the own-
er of Purple Kale Kitchenworks, a mighty little cooking studio right here in Brooklyn!

About the Chef
Ronna Welsh has worked as a chef in restaurants and pastry shops in NYC and abroad
and has been cooking professionally for over 30 years. Author of The Nimble Cook,
her recipes and writings have been featured by the New York Times, Food52, Bon Ap-
pétit, Martha Stewart, and more. She has been a Coop Member since 2001 and cur-
rently resides in Park Slope. Connect and see her work at purplekale.com.

RSVP, Participate, and Follow
Sign up for classes, download recipes, and find shopping lists to cook along from
home at foodcoopcooks.org. As classes are added, they will show up on the Squad’s
home page. Check back regularly for updates! Follow the Cooking Squad on Insta-
gram at instagram.com/foodcoopcooks for more content including shopping sessions
with guest chefs!

Teach a Class
Though cooperation is at the heart of the Coop’s mission, so is food! The Cooking
Committee is looking for guest chefs to share their food expertise, traditions, and spe-
cial treats. Members receive FTOP credit for preparing and delivering classes. Tell us
what you want to teach at foodcoopcooks.org/contact.

https://www.purplekale.com/what-is-a-nimble-cook
https://www.purplekale.com/
https://foodcoopcooks.org/
https://www.instagram.com/foodcoopcooks/
https://foodcoopcooks.org/contact

