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2010 
FANCY PANTRY

COOKING  CLASSES

Fancy Pantry is very excited to offer hands on classes to teach techniques, impart knowledge, build confidence, inspire and get you creating.  
WHERE: Anna Gare Catering Kitchen 
2 Jackson Street, North Fremantle
COST: $85 - $100 per person
· There will be a maximum of 8 participants* in each class. 

· We will provide you with an apron and copies of all recipes covered in the class. Please dress comfortably and wear enclosed shoes.

· All classes are followed by a meal; an opportunity to sample your creations. 
· Please feel free to bring along champagne, wine or beer to enjoy with your meal.
* with a minimum of 5 participants for classes to run
For further details and to book you can give us a call on 9317 3669 or email info@fancypantry.com.au
Thai Banquet 

$90
Thai Cuisine is well-known for its balance of five fundamental flavours in each dish or the overall meal - hot (spicy), sour, sweet, salty, and bitter.  Use this knowledge to create a range of dishes maximising this amazing taste sensation, whilst utilising quality fresh produce, including some seafood.
Moroccan Dinner Party

$85
Dust off the Tagine and indulge in the heavenly spice trade to produce an exotic Moroccan Banquet. With an array of spices, preserved lemon, slow cooked meat, dried fruits, couscous, rose water & pistachios, a range of mouth watering dishes will be prepared & enjoyed.
Simply Summer

$85
Refreshing salads, seafood, the aroma of barbequed meats, beautiful stone fruits and summer berries, iced desserts; now that’s summer. Whether it’s outdoor entertaining or the mid week meal, you’ll be loving these great, simple summer treats.
Fab Finger Foods 

$85
For great party food, think real food, and then take the size down. Leave your guests wanting more with these elegant morsels that you can match with many menus or serve at a range of occasions.

Delightfully Nourishing

$85
This class is all about food that is delicious, but is health supportive as well. The focus is to learn about nutritious food and how to make it a workable part of your everyday life.  Eating delicious, wholesome food can have a positive impact on every part of your life, so start making changes today. (Includes some vegetarian dishes)
Sweet Treats 

$85
Never underestimate the power of a homemade cake to thrill even the most sophisticated guest. Cakes and desserts are those sweet treats that we all love but know that we should consume in moderation. When sharing food with friends we allow ourselves to indulge, making time and saving room for the sweet treats presented for the occasion. Warm puddings, cold dairy desserts, fruits, cakes, tarts……the range of delectable delights on offer could go on.

Spanish Flavours

$90

Tempting Tapas and rustic Racione, the history and tradition behind Spanish food is so family and locality orientated, it’s hard not to fall in love with it. Get your paella pan fired up for our banquet of sensational flavours, but make sure you save room for ‘dulces’.

Soul Food 
$85
Join us to create those winter warmers and one pot wonders that we crave during the chilly months. Relish meaty stews; flavour filled pies, heart warming soups and indulgent desserts. The seductive magic of many flavours melding in one simple pot is what soul food is all about.
Playing with Pasta 

$85
Learn how to make pasta dough, and then use this to produce sensational fettuccini and the best ravioli. You’ll realise from this that fresh is best & it’ll be hard to go back. The duck ragout is sensational with fettuccini and the selection of ravioli fillings will inspire you to get creative.
The Perfect Roast

$90
Ask people to name their favourite meal and it’s good odds that many will say a roast. Succulent meat and crispy roast vegetables will delight dinners from grandparents to the very young. When you’re busy a roast is the perfect meal; once in the oven it will largely look after itself. By adding a few special accompaniments you can have the thoroughly modern or dinner party roasts.
The Twelve Days of Christmas
$90
In this class we'll be making a Prawn Ceviche for entrée, covering the main Christmas Feast with the obligatory Turkey and Ham, (it wouldn’t be Christmas without them & you’ll love our take on these), some great summer salads and veg to compliment the stars of the feast and then a beautiful dessert tasting plate with a festive pudding and a sensational summer dessert – there will be chocolate, berries and spices of course.

High Tea Master Class, BBQ Brilliance Class and Mini Chef Classes coming soon…..

For further details and to book you can give us a call on 9317 3669, email info@fancypantry.com.au, or pop in and see us at shop 88c Moreing Road Attadale.
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