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Fox Restaurant Concepts continues popular Summer Experience cooking classes 


Tucson, Ariz. – The creative minds behind Fox Restaurant Concepts will carry on their interactive and inspiring Summer Experience sessions at several of their popular restaurants in another series of demonstrative summer cooking classes. 

The restaurant group of contemporary dining destinations sold out two Summer Experience sessions in the month of June.
”We like to showcase our passion for the industry,” said Regan Jasper, Director of Beverage and Hospitality for Fox Restaurant Concepts. “We wanted to create a series for cooking aficionados in July to share our enthusiasm for food and wine.” 


These inventive summer cooking classes give patrons an Executive Chef’s insight to create an inspiring summer dining menu and ideas for pairing specialty cocktails and wines.   


Corporate Executive Chef Christopher Cristiano and Pastry Chef Karen “Spike” Ames kick off the July series, hosting an afternoon session of “Contemporary Cuisine.” The three-course meal at Fox’s original restaurant, Wildflower – New American Cuisine, will be held on Saturday, July 18, 2009 from noon – 2:30 p.m. for $30 per person; reservations are required. 
The menu of Wildflower favorites, with three unique wine pairings from Jasper, will delight patrons before the restaurant undergoes a remodel in the late summer. Start with a Chinese Chicken Salad of Napa cabbage and crisp wontons, followed by Lemongrass Scallops, served with Fox’s “Forbidden" rice, sugar snap peas and soy butter. Third course features Brown Sugar Braised Short Ribs, complemented with glazed carrots and a horseradish potato puree. For dessert, Chef Ames presents a Ginger Panna Cotta with apricot glaze, honey roasted apricots, toasted almonds and citrus buttermilk cake. 

Jasper’s selection of wine from the Monterey and Sonoma, California regions pairs well with the Asian-inspired menu. 

Cristiano will host “The Best of FRC Tucson” at one of Tucson’s favorite dining destinations, NoRTH – Modern Italian Cuisine. For $60 per person, this interactive event will include a five-course meal with wine and cocktail pairings showcasing the very best of FRC’s menus. The session will be held on Wednesday, July 22, 2009 from 5:30 p.m. to 7:00 p.m.; reservations are required.
Dishes from NoRTH, Wildflower, Zinburger, Blanco, and Montana Avenue will be featured in this demonstration class: NoRTH’s classic Bruschetta appetizer of crescenza cheese, asparagus and Prosciutto di Parma, second course features Wildflower’s Chinese Chicken Salad, followed by the Samburger, of Zinburger fame. The burger features Nueske’s maple bacon, topped with American cheese and Thousand Island dressing. Blanco’s Grilled Fish Tacos takes a spot on the “Best of” menu, with market-fresh fish, avocado and Pico de Gallo. The cooking class finishes with Montana Avenue’s Butterscotch Pots de Creme and coffee.
For beverages, Jasper has selected two Edna Valley wines to pair with the Bruschetta and Chinese Chicken Salad. A Blanco margarita and Bars of Zin milkshake will also be sampled.   
Saturday, August 1, 2009 highlights the “Great American Cuisine” of Fox Restaurants in an exemplary cooking session at Montana Avenue from noon to 2:30 p.m. Join Montana Avenue for a cooking class with FRC’s Chef Cristiano and Chef Ames. Guests will enjoy a demonstration cooking class of a three-course meal and Jasper’s recommended wine pairings for $30 per person.
Menu items in the seasonal cooking class will become available closer to the event date. 

Space is limited and reservations are required for each of the Summer Experience sessions. Class prices do not include tax, gratuity or any additional food or beverage. For additional information or to make a reservation, please call the participating restaurants: Montana Avenue – 520.298.2020, NoRTH – 520.299.1600, Wildflower – 520.219.4230 or visit Fox Restaurant Concepts on the web at www.foxrc.com. 
Happy Hour Specials:
Through September 30, 2009, Fox Restaurant Concepts continues to offer 50% off bottles of wine at various participating restaurants. Enjoy 50% off all bottles of wine – including reserves – every Sunday at NoRTH, every Tuesday at Wildflower, and every Wednesday at Montana Avenue. 
Zinburger Happy Hour is available every day from 4:00 p.m. – 6:00 p.m. Savor half-price sides, draft beer and wine, and Plain & Simple Burgers for only $6. The Zinburger “Burger of the Week” continues through August 30, 2009 with a special $10.00 burger featured every week. July’s “Shake of the Month” is Cherries Jubilee.
The Sauce Summer Sampler continues to be offered all day, every day, through August 31, 2009. For just $20, you can enjoy one pizza, one salad and two glasses of red or white wine. Includes all pizzas $9.75 and less, seven salads and any Chardonnay or Chianti. It’s a savings of over $9.00.  

Blanco Tacos + Tequila serves up Happy Hour daily from 4:00 p.m. – 6:00 p.m.  Enjoy half off all starters, Mexican beers, well drinks and house margaritas from the cool patio overlooking the Tucson skyline. 
About Fox Restaurant Concepts: 

Fox Restaurant Concepts is a collection of original, thriving boutique restaurants in Arizona, Colorado, Kansas and Texas. Founder Sam Fox ignited the restaurant scene with a single restaurant, Wildflower, in 1998 in his hometown of Tucson, Arizona. Today, the restaurateur heads a dynamic, growing restaurant group encompassing 11 unique concepts across 27 restaurants with more than 1,300 employees. Fox Restaurant Concepts creates gorgeous, contemporary settings, highly flavorful, fresh, innovative cuisine, and offers attentive, gracious service. There are eight restaurants in the Fox Restaurant Concepts family in the Tucson area. For more information, visit www.foxrc.com or follow Fox Restaurant Concepts on Twitter @ debbieporterfrc. 
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