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Chef demonstrations and cooking classes offered 
at Bishop’s Lodge Ranch Resort & Spa  

 
 
Santa Fe, NM – Chef Brian Shannon announces cooking demonstrations and classes at 
11 a.m. on Saturdays throughout the summer.  Topics will be chef’s choice, but include 
meat and fish fabrication, cutting techniques, creating sauces and making Asian and 
Latin dishes. 
 
The classes are open to the local public as well as resort guests by calling 505-983-
6377.   
 
“It’s going to be fun,” says Chef Shannon.  “One of the most rewarding things to do in 
this business is to share the cumulative knowledge one acquires over time to those who 
are eager to learn and explore how techniques work and how they are implemented.”    
 
About adding the cooking classes, Managing Director Rich Verruni said, “After 91 years, 
Bishopʼs Lodge is still bringing great value to the community.”  The Resort also supports 
a variety of nonprofit groups including ARTfeast, the Santa Fe Opera, National Dance 
Institute, the Santa Fe Animal Shelter and others. 
 
Ranked by Travel & Leisure magazine as one of America's premier retreats, the 
Bishop’s Lodge Ranch Resort & Spa offers resort-style family vacations, weddings, and 
conference facilities. On-site activities also include horseback riding, tennis lessons, and 
hiking or biking on miles of trails.   
 
Bishop’s Lodge Ranch Resort & Spa is managed by Prism Hotels & Resorts. For 
information about the resort, visit www.bishopslodge.com. 
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