
 

 
 
 

      Fall 2019     Cooking Classes
 

    Older Kids 12yrs & up 
     All classes are from 5:00-7:00pm 

Let’s Get Serious About Eggs  
2 class sessions - $70 per person 
From quiches to meringue, there’s so much 
more to an egg than scramble.  

• Class One  10/2 
Build on knife skills, proper cooking 
techniques, keep a safe & sanitary 
kitchen. Develop a menu as a team 
• Class Two  11/6 
Student groups will prepare a meal from 
start to finish & share with the class.  
 

Pie Time  12/4    $35 
Students will learn how to make a variety of 
pies from scratch. From apple to Shepard’s 
pie, there are so many cultural dishes. 

 
Little Chefs 5-9yrs 

Al classes are from 5:00pm-6:30pm  
Parents are welcome to stay 

Let’s Get Baking   12/18           $30 
We’ll have fun making & baking cupcakes & 
muffins.  

Tasty Breakfast      10/23           $30  
It’s the little ones turn for breakfast! Scrambled 
eggs, French toast & hash browns. 
 
 
 
 
 
 
 
 
 

Young Chefs 9-14yrs 
All classes are from 5:00-7:00pm unless specified  

Fresh Pasta  12/6        $35 
An abbreviated version of our popular summer 
classes. Students will learn how to make fresh 
pasta, then create tortellini & lasagna. 
 

Rolling in the Dough 12/30     $35 
Holiday Break 12-2:00pm 

Kids will learn a variety dough preparation like 
churros, pizza, & biscuits. 
 

What’s in your bag  11/13        $35 
A take on a popular show, Chopped. Each 
student will bring in 1-2 items that they must 
incorporate in a team dish.  They’ll have several 
pantry & frig items to choose, and the 
assistance of one instructor per group. It’s a 
good way to get creative with what you have in 
the pantry & frig.  

 
Adult Classes 

All adult classes are from 6:30-8:30 
Middle Eastern Favs     10/16   $45 
Complimentary glass of wine 
Learn some of our tasty favorites like falafel, 
baklava, & moussaka. 

Holiday Appetizers       11/20   $45 
Complimentary Holiday cocktail 
Let us help you make the holidays easy & tasty. 
We’ll give our international spin on traditional 
Holiday favorites  

Seven Fishes Part 2          12/11  $45  
Complimentary glass of wine 
We’ll learn a variety of seafood some fun twists 
on traditional Christmas Eve dishes. 

 
 
 

Cooking Class Parties  
Let us help you make your next party memorable!  Book 
your next birthday, team building event, or just a night 
out.  We’ll work with you on a fun & enjoyable menu. 

 

 

Email to register 
abovebeyondcatering412@gmail.com 

412-503-2344 
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