-’:ns%ufnom Paris International Cooking School

Term 1 / 201 2 Classes Timetable

COOKING SCHOOL =

Monday Tuesday Wednesday Thursday Friday Saturday
starting 30 Jan 31 Jan 1 Feb 2 Feb 27 Jan 28 Jan
Italian Cooking
, (menu 1)
morning 1216A, 9 weeks, $300

(8.15am - 10.30am)

International Iberian Cooking Native Australian French Pastry
, Pastry Cooking (spain + portugal) Cooking Cooking (menu 3)
mid day | (menu 2) (menu 1) Demonstration and 1216C, 9 weeks, $300
1211C, 9 weeks, $300 1213C, 9 weeks, $300 Lunch, $70 (11am - 1.15pm)
“I iaim- i iiimi (11.30am - 1.45pm) (10am - 2pm)
230pM | Vegetarian & French Pastry Practical Master 7 | French Seasonal Weekend
o . . . v .
; Vegan Cooking Cooking (menu 3) Cooking (menu 1) < | Cooking (summer Workshop
4.45 PM (menu 2) 1212E, 9 weeks, $300 1213E, 9 weeks, $300 2 | menu) (please see other side)
: 1211E, 9 weeks, $300 <C | 1214E, 9 weeks, $300 (2.30pm - 7.30pm)
710 P | Basic of Cooking £ | French Provincial | French Pastry French Pastry French Provincial
) (menu 1) (Beginners) S | Cooking (menu 2) Cooking (menu 3) Cooking (menu 3) Cooking (menu 2) Cooking Party
9.25 PM 1211G, 9 weeks, $300 gw 1212G, 9 weeks, $300 1213G, 9 weeks, $300 1214G, 9 weeks, $300 1215G, 9 weeks, $300 (8pm - 10pm)
10.30 PM | French Pastry Greek & Greek
- Cooking (menu 3) Menus (lists of recipes) are online at Islands (menu 1) S
1245 AM | 12114, 9 weeks, $300 www.pics-sydney.com.au/school/menu 1214J, 9 weeks, $300 \ing 90\'\ \e Al woith
‘ Coo¥ eve ert ¥
You can enrol yourself online o an 2
mw@ugh our secure website, i arﬁa”'z knou)/gctge. p o
(Term 1 2012 starts on Friday 27th January 2012. Term 2 2012 starts on Monday 30th April.) W Ju 55,@(/ par«tie5 o
an n o
Teenager’s School Holiday Cooking and Pastry Workshops: 16th (Mon) to 21st (Fri) January 2012. fur e cook‘ Yot ard ‘/[ i M/’/‘/
e 5
All other times are available for Corporate Team Building, School / College / TAFE Group bookings, Birthday / Hen we daélg ﬁr‘c the evel
Night, Chefs Toolbox Cooking Parties. For Weekend Workshops, please refer to Weekend Workshop Timetable. aﬁfor ] grgj tai/é
|
Class Timetable is subject to change. All classes are subject to minimum required student numbers.For more details and frie” us de
latest updates, please visit www.pics=-sydney.com.au or call us on (02) 9518 1066 con{ac




Weekend Workshops

Saturday Afternoon (2.30pm - 7.30pm) Sunday Morning (9am - 2pm) Sunday Afternoon (2.30pm - 7.30pm)
Macaron and Choux Workshop (beginners) Mushroom Workshop menu 2) Knife Skills Workshop

4 February, 1218C ($135) 5 February, 1218D ($135) 5 February (until 8pm), 1218E ($145)
Crépes & Pancakes Workshop (menu 2) Chocolate Workshop Valentine's Day Dinner

11 February (until 6.30pm), 1218F ($125) 12 February, 1218G ($135) 12 February, 1218H ($65)

Cold Canapés Workshop (menu 2) Sweet and Savoury Pastry Workshop Knife Skills Workshop

18 February, 12181 ($135) 19 February, 1218J ($135) 19 February (until 8pm), 1218K ($145)

Hot Canapés Cooking (menu 2) Ice Cream & Sorbets Workshop
25 February, 1218L ($135) 4.30pm - 8.30pm 26 Feb, 1218N ($125)
Petit Fours Workshop (menu 2) Sweet and Savoury Pie Workshop Macaron & Filling Workshop™ (advanced)
3 March, 12180 ($135) 4 March, 1218P ($135) 4 March (until 8.30pm), 1218Q ($155)
Cupcake and Madeleine Workshop French Easter Cooking Workshop Knife Skills Workshop

10 March, 1218R ($135) 11 March, 1218S ($135) 11 March (until 8pm), 1218T ($145)

Hot & Cold Charlottes and French Tarts Patés and Terrines Workshop Patés and Terrines Workshop

17 March, 1218U ($135) 18 March (9am - 7pm) full day, 1218V ($250) 18 March (9am - 7pm) full day, 1218V ($250)
Fish & Seafood Workshop menu 2) Stock & Sauces Workshop Knife Skills Workshop

24 March, 1218X ($135) 25 March, 1218Y ($135) 25 March (until 8pm), 1218Z ($145)

Special Offer: Book three Cocktail Workshops
(Cold 1218l, Hot 1218L, and Petit Fours 12180 Offer: Book both Macaron

ial
Workshops) for $375 (save $30). igzcgh oux (beginner) and Macaron

and Filling (advanced) Workshops for
$270 (save $20).
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: €nager's School HO“de COOklngI * Students wishing to enrol into our new
-Workshops : advanced level Macaron & Filling

-July 2012 Mon 2nd to Fri 6th July 2012: Workshop must complete our beginner’s

- General Cooking (10.30am - 1.00pm, $200 1 2398B) Macaron & Choux Worlshop first

.or Past, .
‘or $360r}f/ofscﬁ,l|(|eja(2'oq ‘-24-30pm $200 1239¢) : Prices of Weekend Workshops are inclusive of all ingredients. For more details and
. ys (12398C) : descriptions about the workshops, please visit our website at www.pics-sydney.com.au.

R e eeean This Weekend Workshop timetable is subject to change. All workshops are subject to minimum required
student numbers. Please check our website for latest updates or additional workshops.



