
9 0 5 - 6 8 2 - 9 6 5 2 kitchenmade.ca
for  avai lable c lasses and registrat ion

Open Discussions:
- Kitchen sanitation and safety

- What to make for lunch and dinner
- Nutritional and psychological benefits of your choices

tour the Real Canadian Superstore
Purchase the food that you will cook
Produce AND ENJOY your lunch  
Learn basic table settings and manners

Develop basic recipes to take home
Participate in the preparation of 4-5 menu items  
including meat, vegetables, starches and sauces

C HE  F  W I L L I S ’ 
C O O K I N G  S C H O O L 
TEE   N  C L A S S E S
R e a l  C a n a d i a n  S u p e r s t o r e
4 1 1  L o u t h  S t ,  S t .  C a t h a r i n e s

$75 
$50 + $25 for Materials

PREPARE DINNER items  
to take home

Each participant 
wlll take home  

4 portions 
of a full course  
gourmet meal

Bring Menu ideas 

(inquiries are permitted), 

recipes if you wish, 

a notebook, 

a desire to cook and 

comfortable shoes.

Savour 

the fine 

meals 

you help 

prepare

A  o n e - d a y  h a n d s - o n
c o o k i n g  c l a s s ,  9 - 4
12 per class maximum

Aprons, towels and hats supplied

Run a Restaurant for a Day!
valuable life skills 


