Kitchens with a Mission

Public Cooking Classes taught by our chefs.
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Date Night in Paris: International Series

Friday, February 10, 6:00 — 8:30 pm

Our 2012 International Series begins in France. Impress the one you love
with the classic cuisine of Paris. On your romantic culinary date, you will
make fascinating foods of France to share with your loved one including a
classic salad with vinaigrette, filet mignon, roasted julienne vegetables and
a créme brulée demonstration.

$75 per person, 50% of proceeds benefit the American Heart Associa-
tion

Chocolate! Chocolate! Chocolate! (Demonstration)

Saturday, February 11, 10:00 am — 1:00 pm

Truffles melt in your mouth! This class will teach you to make sweet
treats that will make the love of your life swoon. Enjoy paired wine
with dark, milk and white. Watch our resident chef instructor and
chocolate expert temper chocolate, make truffles and garnish for plated
desserts. Whether you're a chocolate enthusiast or a novice, this confec-
tions class promises to be fun and entertaining.

$50 per person, 50% of proceeds benefit the Memphis Humane So-

Basic Knife Skills

Friday, March 23, 6:00 — 8:30 pm

Even if you don't work in a commercial kitchen, developing knife skills will
help improve the quality of the food you cook through uniformed cooking
times and enhanced visual appeal. Skilled knife work indicates a cook who
takes pride in detailed work and doesn't take shortcuts. It's a way of paying a
compliment to whomever you're serving—saying to them, in effect, "You're
worth the trouble." Learn the proper way to hold the handle, how to the
weight of the blade to do most of the work and the secret to slicing while
keeping all of your fingers intact.

$45 per attendee, 50% of proceeds benefit the Camp Get Fit Foundation
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Artisan Breads Made Easy

Saturday, March 24, 10:00 am — 1:00 pm

The baker is an artisan meticulous with measurements, and with prac-
tice, you can be that artisan. Designed for the home chef who would
like to make basic breads containing fruit, whole grains and fiber, this
class will show you how to make hearty and healthful breads in your
own kitchen.

$55 per attendee, 50% of proceeds benefit Jacob’s Ladder

C 245 N. Germantown Pkwy, Cordova>

www.lecole.edu
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