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FANCY PANTRY

COOKING  CLASSES
SEPT - NOV 2010

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
6.30pm – 9.30pm Tuesday
11am – 2pm Saturday

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
Tuesday 14th September

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’.

Tuesday 21st September

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.
Tuesday 28th September

BBQ Brilliance

$90
The great Aussie barbie personifies our relaxed and casual lifestyle. From backyard to balcony to picnic destination, barbecuing is a ritual and so much a part of the Australian culture we assume the art comes naturally. As cooks of cremated steak will testify, however, it’s never too late to take up an opportunity to refine your skills. Discover how to cook your old favourites in new ways and experiment with some new ideas.
Saturday 2nd October

The High Tea Experience

$90
It’s time to show off the fine china and invite your friends for a moment of decadence. We’ll be making all the traditional High Tea must haves, talking about brewing tea and then sitting down to enjoy a selection of beautiful treats. From cupcakes, sandwiches and cakes, to pastries, flans and tarts, come and enjoy this wonderful revival of a great tradition.
Tuesday 5th October (TBC)
Sausage Making

$90

Join Annie Kavanagh from Spencer Brook Farm, a sustainable farm specialising in free range rare breeds and fabulous pork, beef and hogget produce, to learn how to make preservative and additive free sausages. Enjoy a meal of bangers and mash, plus you’ll take home some snags to share with family and friends. Just in time for the BBQ season, your home made sausages will be sizzling this summer. 
Saturday 9th October

The High Tea Experience 

$90
It’s time to show off the fine china and invite your friends for a moment of decadence. We’ll be making all the traditional High Tea must haves, talking about brewing tea and then sitting down to enjoy a selection of beautiful treats. From cupcakes, sandwiches and cakes, to pastries, flans and tarts, come and enjoy this wonderful revival of a great tradition.
Tuesday 12th October

BBQ Brilliance

$90
The great Aussie barbie personifies the relaxed and casual lifestyle of contemporary Australia. From backyard to balcony to picnic destination, barbecuing is a ritual and so much a part of the Australian culture we assume the art comes naturally. As cooks of cremated steak will testify, however, it’s never too late to take up an opportunity to refine your barbecuing skills. Discover how to cook your old favourites in new ways and experiment with some new ideas.
Tuesday 19th October

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)

Tuesday 26th October

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. 
Tuesday 9th November

The Twelve Days of Christmas
$90

We'll begin with a sensational seafood entrée, then continue the 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 creation and a sensational summer dessert – there will be chocolate, berries and spices of course.

Tuesday 16th November

The Twelve Days of Christmas
$90

We'll begin with a sensational seafood entrée, then continue the 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 creation and a sensational summer dessert – there will be chocolate, berries and spices of course.
Tuesday 23rd November

The Joy of Giving

$90

Share the Christmas spirit with a selection of home made treats to give to friends and family. Biscuits, truffles, preserves, cakes and more, your time and effort creating in the kitchen will be much appreciated. 
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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