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| taste of summer

We acl [oeal poraonalities ahout thelr favearite frrit or veddie

WHO: Eric Amrouzé, of www.811cheferic.com, is &
Frenchrained freelance chef. He teaches

i | cooking classes privately and online through

| | UBC continuiing education and the Cookshop

the memory when | spent my weekends with my
! y grandmother Augusta, A pot, often the Garbure,
| {a robust goose, cabbage and leek soup) was
always cooking on the wood stove. As we were
approaching her place, we could recognize the
fragrance of the leeks cooking. Leeks are wids-
{ i % Iy used in French cuisine In simple ways, includ-

L | ing leeks vinaigrette, leeks mimosa, leeks in
e . ﬁ?‘:gf & bone-marrow gratin in red-wine sauce, leek
paay ¥ 0 quiche, and In potato-leek cream soup.”

ARROUZE — ey Moore

% “My favourite vegetable is the leek. It brings back




Eolaty Ewusg bed (e Sew Tork Timss

srhnl}pgl} Enc Arrouze, a chef, shoots step _u shep ohotos of himsell making a IC\IF.I"" and PostE the assembled « ilpﬁ online.

aaked abow Preparing i
Ny s per pan

Dakoed ziti, and
abead of vime and how
could 1 use,™ she said
Online courses like these consist of writ
1on begsons, often supplemented with dowen
loaded pictures and links w relevant Web
sites. Stadents can (alk 1o the teacher on
class bulletin boands and through e-mail. As
in amy classroom, seme students prefer o
talk directly o ihe teacher instead of i

HASS
Mr. Arrvouze's classes are siructured dif-
ferently: he shools step-by-step pholas of
himsell preparing each recipe and assem-
bhes them into a Quick Time clip that he ther

loads on the Web, Students can choose any
recipe they want (o leam instead of follow
ing a set clage agenda.

Recording ench recipe takes a day. “1 go
is market, go home, do my cooking, every-
thing A to Zed, and lake pictures every two
to three seconds,” Mr. Arrows: said “Me and
my wile eat, we enjoy our meal_ In the after-
noon I build a mevie.”

He likens the Web site o an animated
recipe book. “They can watch the movie as
much as they want, when they want,” he
sabd. “They bring thelr laptops into the
kitchen,” He also alffers e-mail access, and
siudents in a panic over a falling sonfflé can

even call him on his cellphone.,

Elana Briel, 2 physicist at Simon F raser
Universily in \-""II'IIZIIILI"'LI and a student of
Mr. Arrouze’s, said she recemly logged onto
i lecheleric.com o check out the recipe for
beel bourguignon. “li's not that diffieuly,”
Ms. Brief sald. “The Web site recduced amxi-
-:-I:. Al CoaEIng -

Whether online cooking instruction will
ever attmet o large lollowing is dehatabio
Even Mr Arrouze acknowledged that the
Internet is o {ar-from-perfect medium for
learning how io coik. “Tesching a class at
the university is handson — that's the best
way to leam,” he sabd
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Can't Even Boil Water')
Your Mouse Can Help |

By BONNIE ROTHMAN MORRIS

ing a recipe that calls for homemade

mayonnaise. You have never made it be-
fore, and the process as described in the
cookbook seems daunting.

But if you are a student in Eric Arrouze’s
online school, there is help. You can
20 to his Web site, mmm and call
up a short clip of still images that shows Mr.
Arrouze, a French-born-and-trained chef
and cooking instructor in Vancouver, Brit-
ish Columbia, making mayonnaise himseif.
After these tips from a master, whipping
eggs and oil into homemade Hellman's
should be a cinch.

Mr, Arrouze's online tutorials are among
a handful of cooking classes on the Web.
Mone of these classes promise to twrn the
neaphyte into the next darling of the food
scene. What they do offer, online teachers
and their students say, is a safety net for
new cocks, and a place for kitchen enthusi-
asts to connect with an expert, no matter
how far across the globe they are flung.

Mr, Arrouze, who also teaches classes at
the University of British Columbia and oth-
er locations in the Vancouver area, says
that a couple of hundred students have
signed up for his online service, which costs
$7 a month. For that fee, they pet unlimited
access to several hundred QuickTime clips
showing Mr. Arrouze at work.

In addition to basics, he offers tutorials on
making exotic fare like escargots 4 la bour-
%ﬂm and dpg-searedd - duck breast.

are even chen techniques
like boning fow!l and chopping oniens.

Other cooking instruction is offered by
distance-learning Web sites like Suite Uni-
versity (suitelOl.com) and Universal Class
{universalelass.com), which are the online

lMAGINE you are in your kitchen, prepar-

where just about anyone can offer to teach
others about anything.

At Universal Class, for example, Tracy
Farnsworth, a stay-at-home parent in Mil-
ton, V., teaches ""Cooking Basics" and "Bak
ing Basics.” Mrs. Farnsworth says she
started teaching online to help pay the bills,
and now makes about 5100 a week from
teaching about 27 cocking students, as well
as 113 students who take her course in short-
hand.

“Cooking Basles" iz similar to a corre-
spondence course, consisting of written les-
sons — 14 in all, covering fundamental con-
cepts like kitchen equipment, terminglogy,
menu planning and, at the end, simple reci-
pes. Students pay 310 lor the course and can
take written tests to earn a certificate of
completion {which costs 318 more).

Writing a class that works was not sasy.
"I took what [ felt was the hardest things to
learn when [ started baking™ and wrote
down the details, Mrs. Farnsworth said. The
class instruction took her about a month to
write, proofread and copy onto the electron-
ic form provided by Universal Class,

At Suite University, several classes are |

offered, including "Coacking for a Crowd,” a
four-lesson course designed for people who
are planning a big event at home and do not
know how to procead. Toplcs include budget-
ing, choosing dishes and calculating quanti-
ties. The course costs 315, or 320 if e-mail ac-
cess (o the instructor is included.

Diane Marchese of Batavia, N.Y., enrolled
in the course when she was planning a grad-
uation party for her daughter, with more
than 100 guests. She had never taken a cook-
ing course befare, nor had she tried online
education.

Although she eventually decided to hire a
caterer after the guest list swelled to 140
and her ambition drooped, Mrs. Marchese
said, she liked having e-mail access to her

L}




The Culture and Traditions of French
Regional Cuisine (in English)

UBC Continuing Studies is proud to present a series
of cultural cooking classes with Chef Eric Arrouzé of
France. Each program is basad on a different French
region. This spring, we feature Provengal cuisine. In
the summer, we present the Bordeaux region and its
specialties,

Chef Eric has worked in famous hotels and restaurants
in France and Canada and was Executive Chef in a five-
star hotel an the French Riviera. He has a British
Columbia Instructor Diplorma and over five years of
experence in teaching culinary arts to adults.

Provencal Cuisine
AB 108 PO3A

As simple as they are exciting, the culinary traditions of
Frovence and the Southern Alps entice lovers of sunny,
cedourful cuisine and seduce the most demanding
palates. The flavours and aromas reveal worlds that are
echoed by the lively market stalls. Discover France
through its cuisine, culture and traditions.

You will prepare a multi-course meal each week under
the tutelage of Guest Chef Eric at Cyrano Restaurant in
Vancouver. A sample menu could include Stuffed and
Roasted Mussels Setoise, Crusted Rack of Lamb with
Artichokes and Garden Aroma, Potato Anna, Tomato
Provencal and Thyme Apple Tart with Almond Cream.,

In addition, each participant will receive a chef’s set
including kitchen implements and an apron, courtesy
of Genesis Food Equipment. All classes will be held at
Cyrano Restaurant. Please register early as enrolment
is limited.

& Mondays, May 5-June 16 (no class May 19), 6:30-
9:30 pm; Cyrano Restourant, 1459 West Broodway
Viancouver. $5735, including course materiols.

Mate: no refunds are possible ance classes

have started, For those who have already

received the chefs set in the previous -'
course, the fee is $495.

604-822-0802

Summer Institute on Bordeaux Cuisine

AB 128 503A

loin this innovative program and discover the
Bordeaux region through its cuising, culture and
traditions! This week-long pragram is designed
specifically for home cooks, both beginner

and advanced. Our hands-on classes have

you rolling up your sleeves while you work in
tandemn with Chef Eric Armrouzé as he shows

you his sacrets to preparing fabulous foed

from Southwestern France.

Each maorning, you learm about the historical
and cultural background of a dish you then
prepare. Then you enjoy the fruits of your
labour with & beautifully presented lunch.

A sample menu could include Terrine of
Armagnac and Chicken Liver, Cassoulet
Toulousain, and Poached Pears in Bordeaux
Wine with Vanilla lce Cream.

You'll leave the course with copies of our
exceptional recipes and the confidence to
prepare them on your own.

Monday to Friday, July 7-11, 10 am-2 pm;
Rm 140, Food, Nutrition and Health
(FNH) Bldg, UBC. 3650, includes
G chefs sef. For information,
calf 604-822-0802.




Chef behind
his hands in

By Wendy McLallan
Business Raporter

Eric Arrouzé stands at the chopping
block in his tiny East Vancouver apartment
mincing green onlons to gamnish the day's
leason fior his students

He sprinkies the onions over the dish,
acdds & aprig of herh, then reaches for the
camera that's set up on a tripod next to the
chopping block,

He snaps a few photos,

Later, Arrouzé will turn his step-biy-atep
photes inte a QuickTime movie clip to
teach amateur chefs around the world how
to recreate his Dungeness crab and toma-
ter clafout] with zucchini salad on the side.

After years of training and working as a
chef in some of Europe’s linest resorts,
Arvouzé |3 happy cooking alone in the lit-
tle kitchen and sharing his skills through
his online cooking school.

It's the perfect recipe to blend his pas-
slon for food, love of teaching and entre-
preneurial talent.

“l am very happy because | do what [love
to do — teach and cook.™ says Arrouzd, 36,
Yl have fun, and [ da snnl:lhing difflerant
than other chefs.”

Born in the southwest region of France,
Arrouzé decided when he was still a child
that he wanted to be a chef.

“Al six or seven, | said | wanted to be a
firefighter, but when | started to spend
maore time with my grandma, | wanted to
be a chel instead. She was a great cook,”
he says.

At 16, he was working as an apprentice
In & top restaurant in his city and, after
completing three years of training. he
began to work his way up the kitchen hier-
archy in some of the best restaurants and
hotels in Paris and on the Mediterranean.

Al age X3 hewas made executive clef at
an exclusive five-star hotel on the French
Riviera

“l was there for three years and then |
was bored,” Arrouzé says.

Newly married, he and his wife moved to
Montreal Im 19593, where he lound work as

an executive chef at s downtown restau-
rant.

Twio years later, the couple moved across
the eountry b Vancouver bo escape Que-
bec's harsh winters and economic climate.

Arrouzé spent nearly three vears work-
ing as second sous chel at Le Crocodile
in downtown Vancouver, but found he was
getting tired of the worke

“l was getting bored " he says. “1 worked
In hotels and restaurants, and it's very hard
work. [ was fed up.”

Unwilling to give up his passion lor cook-
ing, Arrouzé took a cb teaching at a pri-
vate cooking school, Bien started working
as a substltute Instructor at Vancouver
Community College and develeping a serles
of courses on French cooking that he now
teaches through the University of B.C. and
other schools.

“] really enjoyed teaching.” he says,
“Cooking was like a job, then | found [ had
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the camera,
front of it

“Jon Wiarsan — The Pravisen
Eric Armouzé photographs sach step of the process as ha prepares a French meal.

something to give and people will pay for
this knowledge.”

Arrouzé's website, 911cheferic.com,
br,g‘a_n with & ﬁj:ll'l.|.'r|E wthpa_lﬁ_- he had to
design for a class assignment to earn his
B.C. instructor's diploma.

The name of the site came from his stu-
dents, who nicknamed him Chef 911
because he was always rushing to their res-
cue when things went wrong in the kitchen,

With help lrom hiz wile, Frédérique Niel,
who ig a web designer, Arrouzd started with
a few recipes and basic cooking tips for cre-
ating French meals,

He added a newsletter {written by MNiel)
and then more recipes before deciding he
could turn the website inte a business.

The newly designed site was launched in
November 2002 after 14 months of devel-
opment and about $50,000 — the couple’s
life 3avings plus a bank loan.

At first, we had a few sales, but things

weren't moving much,” Arrouzé sayvs

*Then the Mew York Times published a
story about online cooking schools and
talked to me, and that started everything.”

That was last October, and Arrouzé's
waebalte now attracts about two million vis-
itors a month, who are attracted by hun-
dreds of free recipes and information an
the liner points of French culsine.

For a monthly lee of $7 U5, subscribers
— & few hundred so far — gain access to
thee 300 movie clps, an animated cookbook
with Arrouzé demonstrating how to make
everything from mayonnalkze to heef bour-
guignon to creme brulee,

& algo teaches basic technigues, such
as how to properly slice garlic, make fish
stock and debone a chicken,

He has students in 13 countries, inchad-
Ing Australla, England, South Africa and
France, although most are IS, residents,
he says.

Arrouzé creates each recipe then pre-
pares the dishes, adjusting Ingredients as
he cooks. Using a digital camera, he pho-
tographs his progress every two or three
saconds, then makes a four-minute movie
af the process and downloads it to the web-
site for students,

“Pepple don't know where | am — they
may think | have a greal kitchen some-
where,” Arrouzé says.

“It doesn't matter, What's important is
what [ da.”

The website dossn't pay all the bills. but
his subscriber kst ls growing by |5 per cent
a month and he expects to pay back the
bank some time next year, he says.

The next step is !En:ling’a. hir.]ger keftehen,
then developing a line of ready-to-eat
gourmet foods.

“ hawve fun. ] like teaching and interact-
Ingwith people. | get e-mail thank-yous from
people and ['ve never met them,” he says,

“You're not going to become a profes-
sional chef loaking at my movies, but you
will have encugh Informaticn to recreate
the recipes and you're going to cook great
meals and have fun.”

Seven pointers for success from Eric Arrouzé

Low expectations for financial
reward may be the best sirategy
for beginning an e-buginess, savs
Erlc Arrouzé, who runs an online
corking schoal for amateur cheis.

[ didn't have too many expec-
tations — [ didn"t know what to
expecl. really.”™ he savs. “It just
seemed llke a logical step.”

He may have started his cyber
school with few ideas about sue-
cess, bul Arrouzé has learned a
few ather things along tha way:

Figure ouwt what you're trylng
oz "I vou go to a website devel-

oper, you have to be clear about
whal you want.

“Then shop arcund — there are
a lot of crooks.”

Cross-marketing brings busi-
ness: Arrouzé promotes his web-
slte to his In-person cooking atu-
dents. who pass the address to
friends.

He also ensures that his ske
pops up on Internet searches for
online cooking schools.

Make a plan: “You need an Inter-
net marketing plan az well asa
business plan,” he says

“You can have o great website,
bust If nobody can find vou, it does-
n't matter.”

Learn to love : T had
to figure out a kot of things. | had
to learn how to use a digital cam-
era and how to make movies,

*There was so much technolo-
gy, but | found out that [ like com-
puters and technology.

"l never knew that
mysell.*

Be prepared to walt for an
income: Designing 91 Icheleric.com
took more than a year, all of

about

Arrouzé’s savings and a bank loan,

[t coste about $1,000 a month to
maintain and it will be two years
before he hopes to pay off the loan
ang start making a profit.

“A lot of e-businesses crash and
den’t make a cent,” he says.

“There are a lot of people trying
to sell. You don’t make money
right away. You have to perse-
vere."

Dream small: [t may be slow ta
miake a profl, but Arrouze’s entire
business fits in his rented two-bed-
room apartment and is easlily

transported to Europe during
vacations., He also had the good
sense to marry a weh designer.

The webslte only needs about
10 days of wotk a month to gen-
erate more recipes, regular
newsletters and 1o answer ques-
tions from visitors, which leaves
lests: exf girnae to beach cooiing class-
&8 in person and for play.

"l don't have to be at the office
all the time,” says Armow, s,

"l can be out playing squash and
the subscriptions come in.”

umacle Tanfany canmes)
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school from the living room of his East Vancouver apartment Page A37
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