KITCHEN WITCH

Prench Cooking (lasses 2007 =

Sous L espente divection
de Chef Emmanael MOLLOIS

Thursday 15 October :

KITCHEN WITCH

Traditional flavour from Provence. Salted Cod, mashed spuds,
olive oil, etc. Makes an addictive combination

Sweet pastry base tart with 3 chocolates
Thursday 29t October :

Lamb Shoulder slow cooked with constant basting (confit)

Pavlova with fresh fruits

Thursday 5" November :

Traditional French smallgoods. Uses Duck, Pork, Veal

Strawberry Tiramisu

Thursday 12t November :

Fish wrapped and cooked in alfoil (Papillote), which imprisons
the flavours within its own juice and prevents it drying out.
Emmanuel’s Cheesecake with Mango Compote

Thursday 37 December :

Béarnaise Sauce is a French Culinary Icon, and the perfect
match for Salmon

Puff Pastry cake with Raspberry

Bow apperit...

Time: 6pm till 9pm. Cost per class: $80.00

Buy 5 Classes: get 1 copy of Et Voila! by Emmanuel Mollois (Rrp $45)
Payment must be made at the time of booking

No cancellation accepted within less than 7 days of class

Please note that fish type might differ from the above depending on availability

EDGEWATER > 93 Joondalup Drive Ph: 930

Ph: 938!
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