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Macy'’s Herald Square
invites you to celebrate
as great chefs wish you

Fobecteress”
in The Cellar Kitchen!

How do you entertain for the holidays? A traditional
Christmas meal with all the trimmings? A dinner party
where fresh, vibrant ingredients are the stars of the
shaw? Searing the perfect steak on News Year's Eve?

A dessert party where sweets take center stage? No
malter how you dait, this month’s master chefs and
culinary Instructors have you covered, from perfect
appetizers to dazzling entrees 10 astanishing desserts,
And here's a good thing— actually two good things:
we're presenting a pair of special holiday cooking
demonstrations inspired by Martha Stewart, using
her recipes and her cookware. In fact, this entire
menth k a culinary gift!

Great chefs cook in The Cellar at 1pm!

Saturday, December 1

Cheflinstructor Toni 'Onofrio of The Art
Institute of New York City demcrstrates her
idea of grea cishes for holiday entertaining

- fun, flavorful food preparted with the freshes:
irgredients possitie!

Tuesday, December 4

lonus for a Martha Stewart-inspired cooking
demenstration with Melody McGinley
Whitelaw of The Main Event Catering! She'l
fallaw Martha's recipes for poppy seed cake
and cooldes, using Martha Stewart Bakeware,
Thursday, December 6

Chef de Cuisine Shane McBride of Craftsteak,
Tam Colicchio's modem steakhouss, shaws
you how to prepare steakhouse-quality meals
in your kitchen, using antisanal beef, great
seasoning and the freshest local ingredients!

Tuesday, December 11

Angela Lighty, owner of Broakiyn's A Lil
Somethin, Somethin, & an extraordinary bakar
who spacializes in blendng together unique,
surprising flavors, resulting in the best gourmet
cheesecake you've ever tasted!

Thursday, December 13

Chef Joshua Bernstein of Behind The Culsine,
his innovative company dedicated 10 s2nving

up the uitimate dining experience, uses Martha
Stewart Cookware to prepere a holiclyy meal
inspired by Martha Stewart’s recipes!

Thursday, December 27

Chef/'Culinary Instructor Cinav Geffen of the
Institute of Culinary Education prepares fun
and festive hars d'oeuvres, perfect starters far
any hokday meal. Can you think of a better way
ta gather yvour guests befere dinner?

Saturday, December 29

Cake Designer lackie Scaglione of Jackie's Cake
Boutigue spacalzes inecible wedks of ant

Jein us as Jackie prepares a spectacular holiday
creation that truly is too baautiful to el
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