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FOR IMMEDIATE RELEASE 
 

 o ya restaurant presents 

SAKE SCHOOL 2013 
 
(BOSTON, MA) November 20, 2012— o ya restaurant presents Sake 101 and Unexpected Food Pairings. In January, February and March, 
sake sommeliers Nancy Cushman and Alyssa DiPasquale are offering a 1.5 hour afternoon class and tasting, teaching the basics of sake 
paired with some of James Beard Award Winning Chef Tim Cushman’s unexpected food pairings, including Mexican, Italian and Thai 
dishes. 
 
Nancy Cushman completed the highest level Sake Professional Course Certification in February 2012 in Japan. Her intensive study with 
sake expert, John Gauntner, inspired her to start an educational series at o ya. She and o ya manager, Alyssa DiPasquale, will be 
presenting sake basics and unexpected food pairings on Saturday afternoons throughout the beginning of the new year. Sake 101 
combines o ya’s artisan sake offerings with James Beard Award Winning Chef Tim Cushman’s food to create a fascinating and unexpected 
educational experience. Nancy will share her experiences in Japanese sake breweries and Alyssa will share her favorite sake and 
unconventional food pairings that she has studied outside of traditional Japanese cuisine. Together, they hope to create an educational 
experience to make all sake novices comfortable enjoying sake with many different cuisines, either out to dinner or in their own homes. 
 
Sake 101 & Unexpected Food Pairings 
Saturday, January 26, 2013 
2:00pm 
$145 per person 
Limited Availability, please call the restaurant to make a reservation (617) 654-9900 
 
Sake 101 & Unexpected Food Pairings 
Saturday, February 23, 2013 
2:00pm 
$145 per person 
Limited Availability, please call the restaurant to make a reservation (617) 654-9900 
 
Sake 101 & Unexpected Food Pairings 
Saturday, March 23, 2013 
2:00pm 
$145 per person 
Limited Availability, please call the restaurant to make a reservation (617) 654-9900 
 
Gift Certificates for classes are available throughout the holiday season. 
 
Chef Tim and Nancy Cushman opened o ya, a contemporary Japanese restaurant, in March 2007.  Since opening, the restaurant has 
received numerous accolades, including Tim being named Best Chef Northeast by the James Beard Foundation in 2012. o ya was named 
by New York Times food critic, Frank Bruni, as the #1 new restaurant in the United States in 2008 and received a food score of 29 in the 
2011/12 Zagat Guide, the highest food score in Boston.  

 
ABOUT O YA RESTAURANT 
o ya is a contemporary Japanese restaurant located in an almost 100-year old fire station in the historic Leather District of Boston.  The menu is izakaya-
style, which consists of a variety of small plates and is designed to encourage exploring a variety of flavors throughout the meal.  The extensive menu 
includes creative nigiri-style sushi and sashimi, as well as a variety of cooked dishes, like luxurious wagyu beef, kurobuta pork, and poulet rouge chicken.  A 
chef's tasting menu, or omakase, is offered, and consists of 17 plus courses. A grand tasting menu is also offered, consisting of 20+ courses, most of which 
are designed exclusively for that menu.  An extensive list of premium sakes are served. www.oyarestaurantboston.com 
 
ABOUT NANCY CUSHMAN 
Nancy Cushman’s passion for sake was sparked almost two decades ago in her hometown of Chicago.  After her first sake experience, she became 
fascinated with it and made studying the beverage her mission. She left her career as an advertising executive and in 2006, she completed the Sake 
Professional Course in Japan with John Gauntner, who is recognized as the world’s foremost sake expert.  In Boston in March 2007, she opened o ya, a 
contemporary Japanese restaurant, with her husband Tim Cushman.  In 2012, Nancy travelled back to Japan to complete the Advanced Sake Professional 
Course and is now one of less than 100 people in the world to have this certification. As o ya’s sake sommelier, Nancy enjoys serving and pairing an 
extensive selection of premium sakes with the cuisine.  She also regularly teaches sake courses for public and private organizations. 
 
For more information about Sake School or to make class reservations, please contact Alyssa DiPasquale or Caitlin Hanna at 617.654.9900 or 
Alyssa@oyarestaurantboston.com 
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