
        Summer 2007  

Back by popular demand, and filling up fast
 

How to Boil Water
July 30 Ñ  August 2, 6:30 PM

 

We love to share our skills with young and young at heart cooks who are just learning, 
whether just leaving the nest or empty nesting, we can help focus on culinary fundamentals 
and are guaranteed to turn even the most reticent cook into a confident one. This fun, 
interactive series is designed for novice cooks, with an eye toward building great cooking 
skills for a lifetime Ñ  from knife skills to sauce making, we want you to cook well and cook 
often, all while enjoying the process. Begin at the beginning Ñ  simple & successful!

Kids in the Kitchen!

Join us for four handed cooking, two 
small and two large. Come with your 
child, your grandchild, your niece or 
nephewÉ  cook and learn together. 
Recipes are designed for young chefs 
and young eaters. But weÕve got our 
eye on the adults tooÉ  youÕll make 
these dishes when the kids are away 
at camp. 

All classes include a game/story 
break that ties into the class theme. 
While the kids play with Chef Joy, 
Chef Carol will teach an Òadult 
moment,” something simple and 
sophisticated. 

Suggested age 6 to 10 years old for 
the kids. Adult age range can vary 
but must be young at heart. 

The Best Picnic Ever !
July 11, 9:30 AM

On Top of Spaghetti
(Gotta Lotta Noodles)

July 24, 9:30 AM

I  Can Make Dinner
August 9, 9:30 AM

Cookwise 
16-week Master  Ser ies

begins Sept 18

RainCity Cooking School      1883 145th Place SE     Bellevue, WA 98007

Not just recipes,
it 's understanding!

Summer is here, with all of the fun 
outdoors Ñ  grilling, lighter foods, lots of 
time on the go and easy living. Join us for 
one or more of our great grilling classes. Get 
more out of your grill this summer, all while 
having a wonderful time enjoying our 
Northwest climate. Or learn to make three 
Sensation Summer Salads. The full summer 
schedule is on the website 
<www.raincitycookingschool.com/schedule>.

For those of you who tend to be more 
technically oriented, we have a food 
processor techniques class in July that can 
make you more efficient in the kitchen. Wait 
until you see all of the things this machine 
can do, and how it can get you out of the 
kitchen faster!

Cake Master  
Workshop

August 7, 14, 21, 6:30 PM
 

 

If you have always wanted to bake 
scrumptious cakes but don't know how, 
then this one's for you. 
 

Our own Resident Pastry Chef Kelley, 
winner of awards and our hearts, will 
guide you through the basic methods of 
cake making, creaming methods, foam 
cakes, syrups, fillings, frostings, and how 
to put it all together with great style!

Call now to reserve your place in the kitchen      425.644.4285
 

Full class descriptions and menus available on the website:
<www.raincitycookingschool.com>

To unsubscribe to our mailing list please reply to info@raincitycookingschool.com.


