
NAME OF class:

DATE OF CLASS:

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 -

* classes that do not reach minimum numbers maybe cancelled with full refund or rescheduled. 

* 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 4 class formats: hands on, demonstration, or kitchen table, chef for the night. 
  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). chef for the night classes are hands on for the cooks with invited 
  guest joining later in the evening to enjoy the meal together.

DATE: NAME: SIGNED:

cooking school registration 
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