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I- Hands on Class   !- Demo Class

Saturday, July 10 | Introduction to Sushi I
	•     You requested it, so here it is! The return of our customer’s favorite, 
		 Introduction to Sushi. Learn to roll your own sushi. We teach you several 

types of rolls and sauces that are so easy you can teach your friends. 
This makes a great dinner night or party idea. $30 | 1-3 pm

Saturday, July 17 | Sizzling Bacon Brunch !
•	 It’s bacon, bacon, and more bacon with these savory brunch inspired 

dishes. Starting off with savory Chive Pancakes with Bacon and Bleu 
Cheese, followed by Bacon Scones, and finally a unique twist on a 
brunch favorite with Bacon and Potato Waffles. $30 | 1-3 pm

Saturday, July 31 | WKEE Hot Dog Festival 
	•    	Join us for the WKEE 6th Annual Hot Dog Festival at Pullman Square. 
		 We are holding the judging portion of this year’s festival. There are 
		 many activities going on all day. All proceeds from these activities 
		 each year goes to the new Children’s Hospital at Cabell-Huntington 

Hospital helping the region’s children who have cancer and other 
		 life-threatening illnesses.

July 2010 | Class Details

ADVANCED ADULT CAMP

Thursdays, June 8, June 15, June 22 & June 29
	•    	Come join our team of chefs for a four-part series of advanced cooking 

concepts and international cooking techniques including classical cuts 
of garnish, proper preparation of higher end proteins, marinades/brines 
and seasoning for all forms of dishes, advanced sauce making such as 
reductions, fumets, compounds, and infused oils. Cooking cultures such 
as: French, Italian, Grecian, Spanish and Asian. Also learn breads and 
doughs with light pastry applications.

Course Times: Thursdays 5:30-8:30 pm
Course Cost: $225
Sign Up: Please call (304) 399-1281

KIDS CAMP (ages 10 to 13 years)

Monday, June 28 - Thursday, July 1 or Tuesday, July 27 - Friday, July 30
	•    	Enjoy a semi-advanced week of culinary training with our professional 

chefs by learning culturally challenging recipes that cover hors d’ 
		 oeuvres/appetizers, entrées, and upscale desserts. On Friday, you’ll earn 

an official Cooking and Culinary Institute Certificate and 
		 personalized Chef Coat after completing a comprehensive cooking 
		 final that showcases what you’ve learned by feeding your family! 
Course Times: June 28 - July 1
		                        Monday - Wednesday, 9 am - 12pm; Thursday, 9 am - 1 pm 
                         July 27 - July 30
		                        Tuesday - Thursday, 9 am - 12pm; Friday, 9 am - 1 pm
Course Cost: $150
Sign Up: Please call (304) 399-1281

Summer Camps
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KIDS CAMP (ages 6 to 9 years)

Tuesday, July 13 - Friday, July 16
	•    	Enjoy a fun filled week each morning with our culinary chefs learning 
		 to make snacks and appetizers, main dishes and desserts! On Friday 

you’ll graduate the week by earning your Cooking and Culinary Institute 
Certificate and personalized Chef Coat. You’ll also be demonstrating 
to your family what you’ve learned by whipping them up a 3 course 
luncheon on Friday!  

Course Times: Tuesday - Thursday, 9 am - 12pm; Friday, 9 am - 1 pm 
Course Cost: $150
Sign Up: Please call (304) 399-1281


