What better way to banish the winter blues than with

a warm and cozy brunch at home? Learn to make a dish
that's simple, satisfying and as spicy as you like, using
the All-Clad Breakfast Pan from our exclusive Gift Crate.
Join our culinary experts as they show you how to make

this classic Mexican recipe, adapted by Adrian Vasquez
of Los Angeles restaurant Providence.

TUESDAY, DECEMBER 3, 6PM
DEMO KITCHEN IN HOUSEWARES
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