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Private Culinary Sessions for Budding Chefs

Proposed Culinary Curriculum

Session 1 (3 hours):

1. Introduction to Kitchen Es-
sentials:

A. Knowledge of Cooking and
Baking Equipment

Learn and Makel

Session 3 (3 hours):

Private Culinary Sessions
with an Open Kitchen Chef
Instructor

Private classes can be done in groups

. . 1. Soups: or individually with a custom menu at
B. Knife Skills A. Study a generic recipe for our Falls Church location or in your
C. The Food Pantry: What do ) yag P home. Once your menu and request is
you need? soups submitted our chef will contact you

2. Breakfast Foods

A. Make a fritatta and muf-
fins or scones of choice

Session 2 (3 hours):

1. Fruits and Vegetables:

A. Learn how to identify and
select according to seasonal
and ripeness

B. Make an apple galette and
salad of various greens,
including vinaigrette

B. Learn techniques for making
stocks and various types of
soups, including cream,
vegetable, and pureed
soups.

C. Make a meat soup and a
vegetable soup.

Session 4 (3 hours):

1. Grains:

A. Learn to recognize a variety
of grains

B. Make a couscous and quinoa
dish.

regarding the specifics and create a
session just for you. Prices below
are for the private instruction —
food costs will be factored in sepa-
rately:

e 1onlsessions: $195 for 1 3-
hour session

e 2 -4 students: $175 each stu-
dent for 1 3-hour session

10% discount will be applied when
more than 1 session is purchased.

To set up your session, call 703-334-
1504 or email: Irs@openkitchen-
dcmetro.com




