I haven't had good sea urchin in ages,” you think. “And I'm really, really in the mq

lambéed u don’t care. Your sea-urchin craving happens o1 ne '

nother, whom you once described as “prickly.” This i
» find 1 urchin. Or ba

usy faxing me

urchin is. The

o | v
good sea

she’s too r docu-

: a sea day’s
f your desk '
nder a
g |.l Ex
or this
£ Newo York
he annual

fier, and you suspect
some sort of institutional
y're “the best,” but you decide !
ff, and what difference does it make how New York Magazine differentiates betweei knitting « le (page 8 ind anothe : nstruct
vittier? The knitting better? Do the amateur knitters—the knittine noseurs—eo elsewhere?) You note that the Rest Place tn Ruv Flat-Qeraan TVe

It’s time to use that Viking range for something more gfventurous than kitchen eye-candy.

THE INSTITUTE OF CULINARY EDUCATION 50 West 23rd Street in a charmed city. While its location—on the eighth floor of Macy's—is

(212-847-0700; iceculinary.com) With its sprawling test kitchens and unassuming, the talent on display is anything but. In addition to classes
dizzying array of courses, ICE, founded in 1975 by the late, great chef in cuisines as varied as kosher, ltalian, and Asian, the school provides an
Peter Kump, can justifiably brag that it teaches “America’s largest opportunity to learn from the best: Wylie Dufresne, Francois Payard,
menu.” Whether you sign up for the vaunted Techniques series— and Jonathan Waxman are just a few of the chefs in its spring lineup.

which has imparted the fundamen-
tals of cooking to legions—or
courses like Maki & More or
Southern Barbecue, chances
are you'll come away with
lessons you can savor for
years to come.

KAREN LEE 142 West End Avenue (212-787-2227; karenleecooking.com)
With 30 years of experience, five cookbooks to her credit, and an
infectiously passionate personality, Karen
Lee is one of the city's most
renowned instructors. Specializing
in healthy, vegetarian, and
Asian-fusion cooking (as well as

NATURAL GOURMET American and classic Italian),
COOKERY SCHOOL Lee teaches dishes like wild-
48 West 21st Street mushroom spring rolls and

(212-645-5170: natural-
gourmetschool.com) Al-
though it offers classes like

steamed wild salmon with fresh
thyme and verjus.

Raw-Food Basics and Sea
Vegetables: A Deep-Sea Ad-
venture, Natural Gourmet’s ap-
peal goes beyond tempeh fans.
It’s healthy cooking, yes, but
healthy cooking bursting with
flavor: You're as likely to make a
world-class strawberry parfait as
you are a seitan bordelaise.

DE GUSTIBUS COOKING
SCHOOL AT MACY'’S
HERALD SQUARE 151 West
34th Street (212-439-1714; de-
qustibusine.com) De Gustibus is
further proof that we indeed live
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