Southeast Culinary and Hospitality College
Bristol Banquet and Catering Services

At the Historic Piedmont Post Office
100 Piedmont Avenue, Bristol, VA 24201
www.southeastculinary.edu, (276) 591-5699 fax (276) 591-5677

FUN CLASSES Spring 2012

“Date Night” Couples Cooking Class

Friday February 10™ 6-9  $70 per couple

Tired of the boring Valentine’s dinner routine? Looking for a fun and unique way to spend the
evening with someone special? Come play in our kitchen with your sweetheart, and then enjoy the
fruits of your labor. This class is limited to 5 couples.

A Little Luck With Baking

Monday February 27 6-9 $30.00 per person

Join Chef Norman for a few hours of fun with Irish baking. Just in time for St. Patrick’s Day
learn how to make an assortment of cookies, breads and cakes traditional to the Emerald Isle.
“Winter Warming Vegetarian” Meals from the Market

Thursday March 1% 6-9  $30 per person

Learn how to truly cook seasonal, and how to shop and cook from the farmers' markets all year
around. Just because there are no juicy tomatoes this time of year doesn't mean there aren't other
great ingredients to choose from. This is demonstration class.

Mothers Day Delights

Monday April 23 6-9 pm $30.00
Whether you're a son, daughter or significant take this opportunity for you and mom to work as a
team for some sweet fun. With Mother’s Day not far away Chef Norman will demonstrate how to
make a cake into a basket of roses and one lucky duo will get to take his creation home. Learn some
basic cake decorating techniques that will start you on the road to making your very own.

“Spring time in Provence” Welcome Spring...
Thursday, April 26™ 6-9  $30 per person

Enjoy the fresh flavors of early spring with these creatively delicious menus inspired by new
beginnings. This is a demonstration Class.

Application Form
Name:
Phone number: cell number:
Classes registering for:

Please send application and payment to the above address.

Payment required to book classes. Refunds are not given with less than 72 hours notice
before class date. We have to have this policy because we buy the supplies based on class
enrollment. Credit for a future class can be given.



