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cooking school programme

TERM 3, 2010 (JULY-SEPTEMBER PROG #22,V3)

KIDS  IN  THE  K ITCHEN HOLIDAY PROGRAMME:
I t ’ s  a l l  about  ea t i ng  de l i c ious  food  and  teach ing  k ids  to  cook  good  food  fo r  them-
se lves !  These  ho l idays  we  a re  go ing  to  be  cook ing  c l a ss i c  B r i t i sh  c l a ss i c s  w i th  s t range 
names :  t he  ve ry  popu la r  baked  sausage  d i sh  Toad  i n  the  Ho le  and  the  sweet ,  c reamy, 
s t rawber ry  favour i te :  Ea ton  Mess  fo r  desse r t .  They  sound  so  ve ry  wrong  bu t  t a s te  oh 
so  ve ry  de l i c ious ! 

A l l  cooks  w i l l  en joy  the i r  d i shes  fo r  d inne r  a f te r  the  c l a ss  and  b r i ng  home  samp les  o f 
the i r  s k i l l f u l  e f fo r t s  (un less  they  ea t  them a l l ! ! ) .  These  c l a ssses  may  i nc lude  peanut , 
da i r y  &  wheat .

P l ease  ensu re  a l l  ch i l d ren  wear  c losed  i n  non- s l i p  shoes  and  comfor tab le  c lo th ing  -  we 
w i l l  supp ly  ap rons !

CLASS
day- 

Date-
T ime-
Cost-

FormaT

CLASS
day- 

Date-
T ime-
Cost-

FormaT

L ITTLE  COOKS  6 -8
MONDAY
5TH JULY
4 .30PM
$55
HANDS ON

JUNIOR COOKS  9 -12
TUESDAY
6TH JULY
4 .30PM
$55
HANDS ON

SECRET  MENS
Our  most  popu la r  hands  on  c l a ss !  Each  pa r t i c ipan t  w i l l  l ea rn  a  fabu lous  3  cou r se 
d inne r  pa r ty  menu  and  i nv i te  a  spec i a l  guest  to  j o i n  the  c l a ss  l a te r  i n  the  even ing  fo r  a 
de l i c ious  d inne r  pa r ty  r i gh t  he re  a t  The  Cooks  La rde r  to  en joy  the i r  c rea t ions .  A  g rea t 
n igh t  ou t ,  su i t ab le  fo r  a l l  s k i l l  l eve l s .  And  best  o f  a l l ,  we  do  a l l  t he  wash ing  up !

DAY

daTE 

MEN ’S  T ime-
GUEST  T IME-

Cost-
FORMAT -

MONDAY 
26  JULY

6 .30PM
8 .15PM

$ 150  pe r  coup le
HANDS ON

ESSENTIAL  METHOD master  classes   -  #5 :  baking 
Lea rn ing  to  cook  p roper l y  i s  no t  a  l uxu ry  -  i t  i s  an  essen t i a l  l i f e  sk i l l  &  an 
i nvestment  i n  you r  heath  and  we l l  be ing .  I nc reas ing  your  sk i l l s  a l so  i nc reases  your 
en joyment  and  can  tu rn  a  da i l y  chore  i n to  a  da i l y  p l easu re !  These  i n tens i ve  fu l l y  hands 
on  bu t  f un  c l a sses  a re  pe r fec t  fo r  those  s ta r t i ng  ou t  w i th  i n  the  k i tchen  o r  fo r  those 
who  cook  regu la l r y  bu t  a re  no t  ge t t i ng  the  des i red  resu l t s  w i th  w i th  the i r  cook ing . 
Our  numbers  a re  ve ry  l im i ted  so  each  c l a ss  i s  pe r sona l i sed  to  meet  you r  spec i f i c  sk i l l 
l eve l .  Choose  s i ng le  c l a sses  o r  en joy  15%  d i scount  when  you  book  3  o r  more  c l a sses . 
You  can  j o i n  the  cou r se  a t  any  s tage  i n  the  yea r.  Fu l l  cou r se  ou t l i nes  ava i l ab le  on  ou r 
webs i te  OR  o r  a sk  a t  the  counte r  nex t  t ime  you  a re  i n  s to re . 

CLASS  5
day- 

Date -
T ime -
Cost-

FormaT

BAKING
MONDAY
2  AUGUST
6 .30PM
$150
HAND ON

rainy  day cookery  
There  i s  someth ing  about  be ing  s tuck  a t  home  when  the  weathe r  i s  bad  tha t  makes 
eve ry  one  ve ry  hungry.  Fo r  th i s  c l a ss  we  have  gathe red  ou r  ve ry  favour i te  ra i ny  day 
rec ipes  i nc lud ing  nour i sh ing  soups  and  i ndu lgen t  sweets  pe r fec t  e i the r  fo r  l unch  o r 
d inne r  -  a l l  s imp le  bu t  r i b  warm ing  d i shes  c rea ted  w i th  m in ima l  f u ss  and  w i th  a s  many 
i ng red ien t s  f rom the  pan t ry  a s  poss ib l e !

day- 
Date -
T ime -
Cost-

Format

MONDAY
9 AUGUST
630PM
$85
K ITCHEN TABLE

beer ,  cheese  and chocolate  appreciation  masterclass
with australia’s  first   lady  of  beer ,  K irrily   waldhorn  “ the  beer  diva ”

Th i s  f un  i n te rac t i ve  maste rc l a ss  w i th  K i r r i l y  w i l l  o f fe r  you  the  chance  to  deve lop  your 
apprec i a t ion  o f  Aust ra l i a ’s  f i nes t  a r t i s an  bee r s  w i th  cheeses  f rom the  best  fa rmhouses 
a round  the  wor ld  and  the  most  exqu i s i te  choco la tes .  You  w i l l  expe r i ence  a  b l i nd  t a s t -
i ng  to  pu t  i n to  p rac t i ce  what  you  have  l ea rn t .  Then  a  f i na l  bee r  and  choco la te  match -
i ng  w i l l  s ea l  t he  pa l a te  and  fu r the r  enhance  your  apprec i a t ion  o f  the  3  f i nes t  gas t ro -
nomic  j oys  -  bee r,  cheese  and  choco la te !  You  w i l l  neve r  th ink  o f  bee r  i n  the  same  way 
aga in !

day- 
Date -
T ime -
Cost-

Format

MONDAY
23  AUGUST
6 .30PM
$75
A ROUND THE  TABLE

baking with  dugal  -  all  things   chocolate
Choco la te  i s  shame less l y  Duga l ’s  favour i te  food  and  i n  th i s  c l a ss  he  w i l l  sha re  h i s  bes t 
choco la te  pudd ing ,  cake  and  ta r t  rec ipes  w i th  l oads  o f  choco la te  t i p s  i nc lud ing  mak-
ing  the  pe r fec t  ganache  and  wh ich  choco la te  to  use ,  when  and  where . 

day- 
Date -
T ime -
Cost-

Format

MONDAY
30  AUGUST
6 .30PM
$85
A ROUND OUR K ITCHEN 
TABLE

CUCINA POVERA -  humble  italian  CUIS INE
Cuc ina  Pove ra  i s  t he  i n sp i r i ng  cu i s i ne  o f  I t a l y  deve loped  by  home  cooks  a f te r  the  f i r s t 
wor ld  war,  t h rough  to  the  second  wor ld  war  and  even  up  to  the  1950 ’s .  Us ing  ve ry  few 
i ng red ien t s  nour i sh ing  &  sa t i s f y i ng  d i shes  w i th  abso lu te  m in ima l  waste .  Eve ry  l e f t  ove r 
tu rned  i n to  someth ing  de l i c ious  ( th ink  fo r  examp le  the  c l a ss i c  R ibo l i t a  soup) .  These 
rec ipes  have  s tood  the  tes t  o f  t ime  no t  because  they  a re  f ruga l  bu t  because  they  a re 
s imp ly  so  de l i c ious ! !

day- 
Date -
T ime -
Cost-

Format

MONDAY
6 SEPTEMBER
630PM
$85
K ITCHEN TABLE

PARIS  IN  THE  SPRING T IME
For  one  n igh t  we  w i l l  p re tend  you  a re  i n  Pa r i s  i n  the  sp r i ng  t ime  l ea rn  c l a ss i c  F rench 
b i s t ro  s ty l e  d i shes  pe r fec t  fo r  you r  nex t  d inne r  pa r ty.

day- 
Date -
T ime -
Cost-

FormaT

TUESDAY
13  SEPTEMBER
6 .30PM
$85
 K ITCHEN TABLE

coming up.. . .term 4
October School Holiday Classes for kids - teaching kids to cook more good food for themselves

Essential Techniques Masterclass #6: Sauces - Learn to Cook with Success!

Christmas Day - believe it or not it ’s not that far away so get organised and make the day as simple as possible!



class:

DATE:

particpant information - 

name: age if child:

email:

telephone:

mobile:

address: suburb: postcode:

are you booking on someone else’s behalf? your name: phone:

would you like to receive our email newsletters & programme updates?                   yes              no

have you been to  a class at the cooks larder before?                                                           yes              no

payment information - 

class fee: method of payment-        cash: $                  credit: $                 gift certificate: $

total paid:

telephone bookings - type of card: name on card:

card number: expiry date: total paid:

participant profile -

how often do you cook? never     every so often regularly

what sort of cook are you? confident adventurous learning

are there any particular type of classes you would like to see on our program?

booking terms/conditions -

* all class fee includes recipes/notes, one glass of wine, pre-class nibbles (where ever appropriate) & generous samples

  of the class menu

* your place in a class is not confirmed until we have received full payment and your signed registration form

* no refunds or transfers can be given, but you are more than welcome to send someone in your place

* there are no waiting lists for children’s cooking classes

* we cannot accommodate any personal food preferences or allergies in cooking school menus. 
  it is your responsibility to discuss any concerns before the class - particularly when booking for a child

* those attending hands-on classes must wear closed in and non- slip soled shoes

* please be sure to note the date & time of your class as we do not give personal reminders

* if your child has any special needs or behavioural issues please inform us before a class so we can meet their 
  particular requirements where ever possible. this makes for a safer and more enjoyable class for everyone!

* details at the time of printing are correct but are subject to change and or cancellation

* there are 3 class formats: hands on, demonstration, or kitchen table. 
  hands on classes are smaller (6-8) and you are in the kitchen actually cooking.  demonstration classes are set up

  in small lecture style (max. 24).  kitchen table classes have you seated at the kitchen comfortably on a long table

  for maximum participation and comfort (max. 15).

DATE: NAME: SIGNED:

cooking school registration 
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