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‘TIS THE SEASON EDITION
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MONDAY | 10:30AM-12:00PM
NOV 30 IN YOUR KITCHEN

Come bake alongsule Chef
Regma or follow along her
‘demo W|th other parents on

our live onlme se*.:»smn tq
make your own Bliche d¢ Noél
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CHEF REGINA LEE

With two daughters at the
Collingwood Morven campus,
Regina is trained in both the
culinary arts, baking and pastry arts
as well as wholistic nutrition and has
taught many cooking classes. Baking
% is her form of meditation. You can
~\_find more of her work on Instagram

@chefreginalee and p BUCHE DE NOEL CAKE

reginalee.net :
/ / ThIS classic Christmas cake will be

a hit with all, especially since itis |
| flourless (gluten free), light, fluffy and |
| moist, filled with creamy chocolate
. mousse. Demonstrating a favourite

y 4 -\ recipe from Delia Smith with tips y

on decoration.
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Spots are limited! Register at collingwood.org/parentscouncil/baking
For more info contact cwconnection2@mycw.org
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