
Registrations are accepted by phone, fax, mail or in person. Payment can be made by cash, cheque, direct 
debit, VISA, MasterCard, or American Express. Full payment must be made at the time of registration. 
Prices published do not include GST. If for some reason you are unable to attend, please inform 
us at least 3 FULL days before the class. Payments are non-refundable, so you may schedule for a
later class, use the credit for in-store purchases or send a friend on your behalf. Gift certificates 
can be purchased for any class. Class sizes are limited so we recommend advance registration!
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COOKING CLASSES

WINE CLASSES

HANDS-ON WORKSHOPSI
SPECIALTY DINNERS

For more detail on our classes and our instructors
please view our class descriptions on our website.
Please check our website regularly for updates, sold-out and new classes.

updated July 14th
Our calendar will be updated every Tuesday.

Depending on registration and availability, public classes will be presented 
in either our main kitchen upstairs or our bistro kitchen on the lower level.



Join us for our annual canning bee...

Learn how to preserve summer’s harvest with this fabulous, 5-hour, hands-on canning and 
preserving workshop based on building a pantry of seasonal goodies selected from Alberta 
farms and markets. Instruction will cover the basics of home  
food preservation and the equipment that is needed. Focus  
will be on in-season produce and on preparing different jams,  
jellies, ferments, syrups and pickles. Participants  
will bring their yummy  
creations home to enjoy!

preserving summer’s harvest IHANDS-ON CLASS Sunday August 29 at 10-3, $100
Instructor: Valerie Andrews, culinary instructor

A Gluten-Free Entertaining Menu demo cLASS Tuesday July 27 at 6:30-9:00, $100.00
Instructor: Brent Stoesz, cookbook author

Entertaining at home when you have dietary restrictions can be a conundrum. But it’s 
not an impossibility. Tonight, Brent shows off his favourite gluten-free dishes that will 
have your dinner guests asking for seconds. Home cooking is always the best way to 
control what goes into your food, and Brent offers a menu to meet your dietary needs, 
gluten-free, and your palate’s desire for satisfying and delicious fare.  
Participants will receive a copy of Brent’s cookbook included the price of the class:  
The Gluten-Free Chef Cooks What You Crave.
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