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Examples of Cooking Class Topics:

1. Basic Knife Skills

~Mince, brunoise, dice, and chop!

 

2. Fish 101

~Overcome your fear of cooking fish/seafood through 3 basic & flexible dishes

 

3. World Class Food Affair

~Take a trip around the world with some classic international dishesØ

 

4. A Vacation from Meat

~Explore the world of delicious meat-free entrees & vegetarian dishes

 

5. Brunch Classics with a Twist

~Create some of your brunch favorites…with The Gourmet Touch!

 

6. Italian Feast

~Tuscany, Sicily, Greece, lets take a culinary Gondola around the cities of Italy!

 

7. Hey Mon! Island Affair

~Cruise the islands with some flavorful Carribbean recipes!

 

8. Love..Peace..& SOUL

~Be inspired by the rich heritage of the South, home of Comfort Soul Food

 

9. Four Seasons

~Enjoy the essence of the seasons finest bounty (Fall/Winter Harvest, Spring, or

Summer menu)

 

10. Sweet & Treats!

~With the assistance of Pastry Chef, indulge in delectable desserts

 

11. Custom Menu of Choice

~Got an idea or something specific you want to learn..let Chef Jason know!


