
P :  0 2  9 9 73 4 370  F :  0 2  9 9 73 4 37 1   S H O P  1 ,  2 1 - 2 3  O L D  B A R R E N J O E Y  R OA D,  AVA LO N  2 1 07 
E :  M A I L @ T H E CO O K S L A R D E R .CO M . AU  W :  W W W.T H E CO O K S L A R D E R .CO M . AU   
N B :  A L L  D E TA I L S  A R E  F I N A L  AT  T I M E  O F  P R I N T I N G  B U T  A R E  S U B J E C T  TO  C H A N G E  O R  C A N C E L L AT I O N      

cooking school programme

TERM 1, 2010 (FEBRUARY - MARCH PROG #20)

CHEF  FOR THE  N IGHT 
So  they  th ink  you  can ’ t  cook?  Th i s  c l a ss  w i l l  have  you  i n  the  k i tchen  cook ing  up  an 
amaz ing  3  cou r se  d inne r  pa r ty  s ty l e  menu  fo r  you r  spec i a l l y  i nv i ted  guest  who  a r r i ves 
l a te r  i n  the  even ing .  They  w i l l  be  impressed  -  we  gua ran tee  i t !  Th i s  c l a ss  a l so  makes 
a  g rea t  g i f t  fo r  the  pe r son  i n  you r  l i f e  who ’s  cook ing  sk i l l s  cou ld  do  w i th  a  l i t t l e  work 
-  g i ve  them the  con f idence  to  see  tha t  anyone  can  cook  we l l  ! ! 

day- 
Date-
T ime-
Cost-

Format
GUEST  T IME :

MON DAY
15  F EBRUARY
6 .30PM

$150  pe r  coup le
HA N DS ON 
8P M

LEARN TO MAKE AMAZING CAKES
The  Cooks  La rde r  i s  reknown  fo r  i t ’ s  cakes  and  i n  th i s  hands  on  c l a ss  we  w i l l  sha re 
l oads  ou r  ou r  t i p s  fo r  cook ing  g rea t  cakes  a t  home .  We  w i l l  sha re  ou r  popu la r  t r i ed 
and  tes ted  rec ipes  to  ge t t i ng  bak ing  w i th  con f idence  and  success  i n  no  t ime !

day- 
Date-
T ime-
Cost-

FormaT

WED NESDAY
17  F EBRUARY
6 .30PM
$95
HA N DS ON

SECRET  MENS  BUS INESS
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 !

daT E  1

DATE  2 

CHEF  T ime-
GUEST  T IME-

Cost-
Format

MON DAY 22  FEB

TU E SDAY 23  FEB

6 .30PM
8 .15PM

$ 150  pe r  coup le
HA N DS ON

ESSENTIAL  METHODS -  CLASS  1  &  Class  2
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 ten -
s i ve  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  i n  the  k i tchen  o r  fo r  those 
l ook ing  to  t ake  the i r  cook ing  to  the  nex t  l eve l  -  ou r  numbers  a re  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 
1 5%  d i scount  when  you  book  3  o r  more  c l a sses .
cl ass  1 :  gr ill ing  &  fry ing :  eve ry th ing  you  need  fo r  pe r fec t  f i sh ,  meat  and  pou l t ry

class  2 :  poaching/CONFIT:  eve ry th ing  you  need  to  know about  mo i s t /submers ion  methods

COMI NG UP  TERM 2 :  class  3 :brais ing ;   class  4 :  roast i ng
COMI NG UP  TERM 3 :  class  5 :  bak ing ;     class  6 :  sauc es

day- 
Date-
T ime-
Cost-

Format

day- 
Date-
T ime-
Cost-

Format

MON DAY
1  MARCH
6 .30PM
$150
HA N DS ON 

MON DAY
8  MARCH
6 .30PM
$150
HA N DS ON

CLASS IC  BAKING -  CLASS  1 :  SCONES  [DAYTIME  CLASS]
Noth ing  beat s  a  g rea t  o ld  fa sh ioned  scone  -  e spec i a l l y  an  ex t reme ly  we l l  made  scone ! 
We  w i l l  show you  i n  th i s  day t ime  hands  on  c l a ss  how to  make  amaz ing  scones  eve ry 
t ime .  We  w i l l  cove r  t rad i t i ona l  sweet  scones  and  savoury  scones .  Af te r  c l a ss  i ndu lge  i n 
you r  c rea t ions  w i th  ou r  home  made  j ams  and  re l i shes  and  a  cup  o f  tea ! ! 

day- 
Date-
T ime-
Cost-

FormaT

WED NESDAY
17  MARCH
10.30AM
$55
HA N DS ON

F ISH  MADE S IMPLE
I n  th i s  a l l  f i sh  c l a ss  we  w i l l  teach  eve ry th ing  you  need  to  know about  se l ec t i ng ,  p re -
pa r i ng  and  cook ing  d i f fe ren t  t ypes  o f  f i sh .  We ’ l l  be  sha r i ng  l o t s  o f  fan tas t i c  rec ipes 
f rom the  s imp le  and  qu i ck  m id  week  mea l s  to  g rea t  en te r ta in i ng  d i shes .

day- 
Date-
T ime-
Cost-

FormaT

MON DAY
15  MARCH
6 .30PM
$95
AROUND OUR KI TCHEN 
TA BLE

SEASONAL MARKET  K ITCHEN CLASS  -  ITAL IAN STYLE  [AUTUMN] . 
I n  th i s  c l a ss  we  w i l l  ga the r  the  best  p roduce  the  season  has  to  o f fe r  and  teach  eve ry-
th ing  you  need  to  know about  se l ec t i ng ,  p repa r i ng  and  cook ing  w i th  fabu lous 
I t a l i an  rec ipes  -  a f te r  a l l  nobody  uses  seasona l  p roduce  i n  the i r  cook ing  be t te r  than 
the  I t a l i ans !  We  w i l l  sou rce  some  fam i l i a r  i ng red ien t s  a long  w i th  some  o f  the  more  un -
sua l  p roduce  fo r  some  i n sp i r i ng  new d i shes .  You  w i l l  a l so  have  the  oppor tun i ty  to  pu t 
you r  c l a ss  i n to  ac t ion  by  j o i n i ng  Duga l  on  h i s  regu la r  run  a t  the  F l em ington  Marke t s 
on  the  fo l l ow ing  Wednesday  a t  6am .  P u t  you r  comfy  shoes  on  and  watch  ou t  fo r  the 
speedy  fo rk l i f t s !

day- 
Date-
T ime-
Cost-

Format

MON DAY
22  MARCH
6 .30PM
$85
AROUND OUR KI TCHEN 
TA BLE 

CLASS IC  BAKING -  CLASS  2 :  PASTRY 		
I f  mak ing  g rea t  pas t ry  i s  myste ry  fo r  you  th i s  c l a ss  w i l l  so l ve  eve ry th ing .  Duga l  w i l l 
sha re  h i s  favour i te  sweet  and  savoury  past ry  rec ipes  w i th  you  i n  th i s  hands  on  c l a ss . 
You  w i l l  ge t  to  t ake  home  your  pas t ry  doughs  a long  w i th  some  ta r t  she l l s  made  i n 
c l a ss .  Af te r  c l a ss  we  w i l l  s amp le  l o t s  o f  d i f fe ren t  de l i c ious  sweet  &  savoury  past r i e s .

day- 
Date-
T ime-
Cost-

Format

WED NESDAY
24  MARCH
10.30aM
$65
HA N DS ON

MEDITERRANEAN ENTERTAIN ING		
Escape  to  the  Med i te r ranean  w i th  you r  f r i ends  w i th  ou r  fan tas t i c  f l avoursome  rec ipes . 
S imp le  and  s ty l i sh  en te r ta in i ng  w i th  rec ipes  your  f r i ends  w i l l  be  a sk ing  fo r  aga in  and 
aga in  and  d i shes  you ’ l l  en joy  c rea t i ng .

day- 
Date-
T ime-
Cost-

Format

MON DAY
29  MARCH
6 .30PM
$85
AROUND OUR KI TCHEN 
TA BLE 

coming up.. . .
March School Holiday Classes for kids - teaching kids to cook good food for themselves

Essential Techniques Masterclasses 3 & 4  - Learn to Cook with Success!

Chill i  Class - It ’s not all  about the heat! Learn all  about this culinary favourite & meet some of the more unsual chil l is

Too Tired To Cook - Great meal ideas when you really dont feel l ike cooking

New ways with Poultry & New Ways with Pork



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 quarterly 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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