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Kitchen Coaches

The kitchen has become the social hub

of the house, a place not just for cooking
and eating, but for family meetings and
conversation. A micrecosm of this atmos-
phere has been brought to Independence
Mall Shopping Center in Wilmington,
where master chefs provide demanstra-
tions and hands-on instruction of cooking
techmigues in a fun, friendly atmosphere,

Celebrity Kitchens, an idea developed
by co-owner Cindy Weiner, opened Marnch
10. “Pegple tend to congregate in
kitchens,”™ she says. “We've made this a
wery warm, intimate setting. It's kind of
| like going cut te dinner and getting a
show at the same time.” Celebrity
Kitchens offers a variety of classes
including wvegetarian, gourmet, heart-
healthy and light-cuisine meals most days
of the week, depending upon chef avail-
ability. Dinner is paired with a select
wine and participants take home the
recipe to create on their own.

“Mot only are you going to learn how
to cook,” Weiner says, “but you're going
to make contact with a chef you won't
normally see in a restaurant. We want our
chefs interacting with all our guests.”
And that is exactly how it works. Celebri-
ty Kitchens is a small studio and demon-
stration classes are limited to 24 people,

hands-on classes to 12.

Weiner, previously an atbor-
ney in Pennsylvania, cur-
rently resides in Wilming-
ton and has had a passion
for cooking for as long as
she can remember. “1 never
felt quite fulfilled as a
lawryer,” she says. "It was-
n't the same as when you
dive into a kitchen and cre-
ate these masterpieces.”
Co-owner and business partner Angela
Martinez has also played an important role
in the development of Celebrity Kitchens,
Weiner was diagnosed with breast cancer
one year ago and she says concentrating

on organizing the business with Martinez

helped her get through the chemotherapy |
treatments. They would drive from Wilm- |

ington to Trenton, N.J., or Philadelphia to
find kitchen tables and accessories and to
price equipment. “It was a dream coming
true,” Weiner says.

Celebrity Kitchens' success is keeping
Weiner and Martinez happy and they plan
to expand the number and variety of
classes.

“When you watch the Food Network on
T¥, you do learn something, but there's
nothing like actually being there,” Wein-
er says. “There's nothing like creating
[things] with your hands that mot only
taste good, but are really works of art.

— Jill Liehowitz




