bout 20 people are gathered around a
horseshoe-shaped bar at Reid’s Fine Foods on
a sunny Saturday morning. We watch avidly
as instructor Heidi Edidin sears tuna on a
portable gas burner, blends pesto in a food
processor and pops mussels from their shells.

Along the way, she dispenses advice

“Cut off the top and bottom of the bell
pepper and make a slit down the side. It's
much easier to get the seeds out.”

“To avoid crying from onions, the key is
not to cut off the end.”

And — for the hypothetical worst-case
scenario — “Don't ever throw flour on a
grease fire. Flour is flammable. Put a lid on

the pan and smother it instead.”
All of these are practical,

everyday cooking tips,
SJ[OVY by but the selection of

tapas she produces
TGSS Gadwa for the class is any-
pho‘tog by thing but ordinary.
N Bion Edidin imparts as
dNCyARICICe s & philosophy as
technique, urging stu-
dents to leave anxiety out
of the kitchen. “It's not a life-or-death issue.
I'm there to say, ‘It's OK to leave out the
dill." "

Her recent class at Reid’s includes a mix of
women and men, ranging in age from 20-
something to 50-plus.

“I wanted to learn how to cook with good
ingredients — for example, the difference
between French'’s and stone-ground mus.
tard,” says Christine, 30, who works in the
city’s financial industry.

Class attendees get a fat recipe packet and
are treated to samples of the recipes (spicy
mussel and red pepper salad, tuna with
orange cream sauce, pesto-zucchini tarts, saf-
fron meatballs and sangria) as well as tastes
of ingredients and a glass of wine with each
course. "If you don’t know a lot about wines,
it's a really good way to learn,” Edidin says.

(Take note, she advises: The ubiquitous

chardonnay is not always the best companion

- for food. Dry wines, such as pinot grigio,
Heidi Edidin (above and far right) holds court at Reid’s Fine Foods uptown, where her recent Saturday morning S g 5 RISREEEE
cooking class attracted about 20 participants.
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