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Mystery Box

This course it has been designed to challenge you to produce a great meal with the
ingredients available at that time. A great course to learn more about the versatile use of
ingredients, pairing, matching and blending, and a great way to expand your knowledge about
food and ingredients in this hands-on cooking class. This course will provide tasting, food
sampling and an informative textbook.
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Course Objectives

Learn kitchen confidence

Learn basic method of cookery
Preparation of meals

Learn modern and classic recipes
Learn about ingredients

Student Requirements

Pen and note book

Target Audience

Food Lovers.
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