
 
 
 
 
           
 
                           
     
 
  
 
 
 

 

 

Barbara Ganley 
 

 
 

Barbara is a writer, photographer, teacher, 

ecological gardener, wildlife habitat restorer 
and kitchen adventurer. After teaching for 

over 25 years, Barbara left academia to 

establish Open View Gardens LLC, and with 
her daughter, Open View Kitchens on sixty-

five Vermont acres to encourage healthy 

eating, community building and inter-cultural 
understanding through gardening and cooking. 

She is a former restaurant reviewer for 

Vermont Magazine and now co-writes a 

column for the Addison Independent and blogs 
for Eating Well Magazine.  

 

Elizabeth Ganley-Roper 
 

         
 

Elizabeth recently graduated from Hampshire 
College with a concentration in Food Studies 

and Italian. She has traveled extensively and 

during her junior year of college lived in 

Bologna, Italy, where she became a passionate 
cook and writer for the Italian food magazine, 

Degusta. This summer she is joining her 

mother at Open View Gardens & Kitchens to 
share her passion for cooking and good food. 

 

About Open View 

Gardens & Kitchens 

 

 

Explore the World 

in a Vermont Kitchen & Garden 

Open View Gardens 

&  

Kitchens 

 
Weybridge, Vermont 

 

 
Summer 2011 

Cooking Classes 
 

       

 

Growing food grounds us in the relationships 

between earth and nourishment; preparing 

food brings us into relationship with our 
culture and community; sharing meals brings 

us into close contact with those gathered at the 

table with us. 

What better way to build healthy inclusive 

communities than through growing locally and 

cooking globally?  

We offer group cooking classes exploring 

these themes in our kitchen or private lessons 

in your home. We also sell our homegrown 
and homemade products, and we offer a 

subscription series of menus, recipes, and 

goods from our gardens and kitchens. 

Visit us at http://openviewgardens.com  

Contact us at openviewgardens@gmail.com 

or call 802-989-1885 



 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

              
 
 

We offer small-group cooking classes in our 

kitchen and private lessons in your home. We 
grow many of our own ingredients and focus on 

healthy, local food that expands our knowledge of 

other cultures.  

 

Our workshops are completely hands-on — learn 
by doing!  Workshops last three hours including 

time to eat what we prepare.  

 
If the scheduled dates don’t work for you, let us 

know and we’ll be happy to arrange private 

lessons for you or a group of friends!  

 
To sign up or to request private classes, visit 

our website (http://openviewgardens.com), 

email us at openviewgardens@gmail.com or 

call 802-989-1885 

 

 
“Just loved everything about the 

menu and the class!” 

-Suki 
 

Summer 2011 
Cooking Classes 

Scheduled Classes 
 
Cooking Creatively with Herbs and Flowers 

JUNE 30, 5-8PM 

Learn new ways to use the fresh herbs and flowers from 

your garden to create a delicious and memorable meal. 

 
Beyond Pie: Unusual Desserts with Small Fruits and 

Berries 

JULY 7, 5-8PM 

Learn how to use berries and small fruits to create 
fabulous cakes, ice creams and crème brûlée.  

 

All Things Lemongrass 

JULY 10, 3-6PM 

We will teach you many ways to use the versatile herb 

lemongrass, in soups and teas, entrées and desserts. 
 

Moroccan Memories 

JULY 24, 3-6PM 

Learn how to create a delicious Moroccan meal using 
traditional and contemporary techniques and vessels, 

including the tagine. 

 

Peppers: Sweet to Spicy 

JULY 28, 5-8PM 

In this class we will teach you how to cook with a range 

of peppers, from mild and sweet to hot and spicy, 
making spreads and stews and even ice cream! 

 

                          

 
For detailed menus visit: 

http://openviewgardens.com 

 

Classes on Request 
 
- Pizza Night* 

- Introduction to Fresh Pasta* 

- Home-style Sicilian Cooking* 

- Super-healthy Cooking without Gluten,  

  Sugar or Dairy 

- Jams, Jellies, Syrups & Salts 

- Chutneys, Spiced & Pickled Fruit 

 

*OFFERED IN ITALIAN UPON REQUEST 

 

 

Classes $75 per person; class size limited to  
five. Discounts available for groups.  

 

 

To sign up or to request private classes, email  
us at openviewgardens@gmail.com or call 802-

989-1885 
 

 

 
 

 
“Barbara’s class is informative, 

educational, fun and delicious! Spend 

a lovely afternoon among friends!” 

-Casey 

 
 

 


