Cooking with autumn flavor

October classes by Market Street chef create fall feasts

By ALEXANDRA GREELEY
THE CONNECTION

Chef Duane Keller, who presides
over the kitchen at the Market Street
Bar and Grill, Hyatt Regency Reston,
is planning a month-long series of
cooking classes in the restaurant’s
kitchen. Beginning on Saturday Oct.
10, and continuing for the remaining
Saturdays of the month, these classes
will have a specific theme for each
session.

The opening class, slated as “The
Fish Market,” will feature a gumbo,
as the appetizer, and a grilled or baked
fish dish.

Keller wants to demystify fish
cooking for a public who may think
that anything with fins and scales is
too threatening to prepare at home.

Other topics include Autumn Hunt,
The Meat Market and the “Moveable
Feast,” the last a collection of portable
one-dish meals that will help solve
some holiday cooking and entertain-
ing problems.

Keller will send students home with
recipes on handy index cards for easy
filing. He plans to hold these classes
quarterly with recipes suited to the
seasons. Those who attend each ses-
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Recipes will also be judged on presentation and originality.
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Submit appetizer recipes in writing to Dianne Murphy, Hyatt Regeacy
Reston, by noon on Monday, Sept. 14 (or the prepared dish itself to the Hyatt
Regency Washington, care of public relations). Include your name, address,
phone number, recipe name and instructions, and family onigin of dish. Win-
ners will be notified on Sept. 15.
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for recipes that are both authentic and flavorful, she says.

CHEF: Duane Keller, who presides over the kitchen at the Market
Street Bar and Grill, Hyatt Regency Reston, offers month-long series
of cooking classes in the restaurant’s kitchen in October.



