Weekend Workshops
Saturday Afternoon (from 2.30pm)

Macaron & Choux Workshop
27 October (2.30 - 7.30pm), 1848D ($165)

Friday Afternoon (from 2pm)

Fish & Seafood Workshop (2)
26 October (2 - 7pm), 1848C ($165)

Sunday Afternoon (from 3pm)

Knife Skills Workshop
28 October (3 - 9pm), 1848E ($179)

Hot & Cold Charlottes and Fr Tarts
4 November (3 - 8pm), 1848H ($165)

Cold Canapés Workshop (1)*
2 November (2 - 7pm), 1848F ($165)

Eggs and Soufflé Workshop
3 November (2.30 - 7.30pm), 1848G ($165)

Cooking with Vanilla Workshop  Mushrooms Cooking Workshop  Fresh Herbs Cooking Workshop
9 November (2 - 7pm), 1848l ($165) 10 November (2.30 - 7.30pm), 1848J ($165) 11 November (3 - 8pm), 1848K ($165)

Paul Bocuse Cooking Workshop* Cupcake & Madeleine Workshop Patés and Terrines Workshop
16 November (2 - 8pm), 1848L ($179) 17 November (2.30 - 7.30pm), 1848M ($165) 18 November (9am - 7pm), 1848N ($295)

Hot Canapés Workshop (1)* Ladurée Savoury Workshop*

23 November (2 - 7pm), 18480 ($165) 24 November (2.30 - 8.30pm), 1848P ($179)

Ice Cream & Sorbet Workshop
25 November (4 - 8pm), 1848Q ($155)

Chocolate Workshop (2)
30 November (2 - 7pm), 1848R ($165)

Cookies and Biscuits Workshop  Sweet & Savoury Pastry
1 December (2.30 - 7.30pm), 1848S ($165) 2 December (3 - 8pm), 1848T ($165)

Cooking with Yeast Workshop
7 December (2 - 7pm), 1848U ($165)

Stock & Sauces Workshop
8 December (2.30 - 7.30pm), 1848V ($165)

French Christmas Workshop
9 December (3 - 8pm), 1848W ($165)

Petit Fours Workshop (1)*
14 December (2 - 7pm), 1848X ($165)

Knife Skills Workshop
15 December (2.30 - 8.30pm), 1848Y ($179)

Macaron Advanced | Workshop*
16 December (3 - 9pm), 1848Z ($179)

Special Offer: Take $45 off when taking all three Cocktail Workshops (Cold
Canapés, Hot Canapés and Petit Fours Workshops, total $450 (save $45).

* Prerequisite for Macaron & Filling |
Workshop (adv level 1) is Macaron &
Choux Workshop (beginners level).

Special Offer: Take $38 off when taking both Paul Boscuse and
Ladurée Savoury Workshops, total $320 (save $38).

fo enrol:
\WeD: picssyd.com.au

Phone: 02 9518 1066
Confirmation of enrolment, course information and receipt will be confirmed via email within 1 week of receiving your booking. Full
payment (at time of booking) is required to secure the place for enrolment.

FPostal: PO Box 72,Annandale, 2038 \/iSit LS: 216 Parramatta Rd, Stanmore
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, Paris International
== Cooking School

Term 4 2018
Cooking Classes
and Workshops

25+ years teaching experience

We teach European, Native Augtralian and specific area Cooking
Clasges from beginners to advanced levels, available in one-off
half-day Workshops and on-going 8-week Clasges.

Corporate Team Building & Events
Teenager Cooking and Pastry Workshops
Cooking Demonstrations and Cooking Parties

www.picssyd.com.au
phone: (02) 9518 1066

email: cooking@pics-sydney.com.au
school address: 216 Parramatta Road, Stanmore, NSW 2048

Follow us on Facebook
facebook.com/picssyd



Paris International Cooking School Cooking Classes

Term 4/2018 Program
Mondays Tuesdays Wednesdays Thursdays Fridays Saturdays
starting date 22 October 23 October 24 October 25 October 27 October
SUBJECT TO CHANGE. PLEASE REFER TO WEBSITE FOR LATEST UPDATE.
morning

_ European Cooking
Available for Corporate / Team

Building (menu 2)
School / College / TAFE 8 weeks / $340.00
Group bookings Code: 1846A
Available for Corporate / Team Available for Corporate / Team 8.30am - 11am
Building Building
. . School / College / TAFE A la Carte Cookin School / College / TAFE
Coolf/ng Demopstrat/on & Group bookings (oiok your menu) 9 Group bookings French Seasonal
‘ Native Australian Lunch 8 woeks / $300.00 Short Infroductory Cooking (spring)
midday $130.00 - 1843C 8 weeks / $340.00
10am - 12pm Code: Class (2hr) Code: 1846C
p : 11am - 2pm ode:
Booking is essential 11.30am - 2pm
International Pastry = Express and Tasty French Provincial | After Qehool Cooking
2.30 pm COOking (menu 1) COOking (menu 2) COOking (menu 3) (primary school) Weekend Weekend
to 8 weeks / $300.00 8 weeks / $300.00 @@) 8 weeks / $300.00 4 weeks / $130.00 Worksh 5-6h Worksh 5-6h
5.00 pm Code: 1841E Code: 1842E y Code: 1843E Gode: 184PA+B orkshops (5-¢6hr) | Workshops (5-6hr)
4pm - 5.30pm
Basic of Cooking Greek & Greek Island French Pastry </g§ amous Chefs
7.10 pm (menu 2) Cooking (menu 1) Cooking (menu 9) Recipes Short Introductor
to 8 weeks / 340.00 > 8 weeks / $340.00 8 weeks / $340.00 (1st intake, 4 wks, $185) Class (Qhr) Y
9.40 pm Code: 1841G Code: 1842G Code: 1843G (2nd intake, 4 wks, $185)
or $340 for both intakes
Te Iberian Cooking
10.30 pm eﬂOger’s (Spain + Portugal)
to Cookin oiE:;)OOI Holidg 8 weeks / $300.00 V
1.00 am Mon to Fyj s Code: 1844) , mp— .
’Stht (70+ ear- : e : .
oGrige’a’ Coox(/nzzféhs(gctober 2015, 70 “short Infroductory Classes.
- i - astry & ~>ram - 1.00 h ‘
Menus (lists of recipes) are online at V & Cakes 00 - Pm, $250 1 \ . uXx Class )
www.picssyd.com.au/menu Or $430 (save $70) for SOf Pm $250 78498C498) | Fun with Chok' Class & meal, 21, $70 pp

Class and Workshop Timetables are subject to change. All classes and workshops are subject to minimum

required students. For detailed descriptions, menus and latest updates please refer to our website at

www.picssyd.com.au

Term 4 2018 Cooking classes begin on Mon 22 October 2018. Term 1 2019 starts on 4 February 2019.
School location: 216 Parramatta Road, Stanmore NSW 2048

web: www.picssyd.com.au
tel: (02) 9518 1066

facebook: facebook.com/picssyd

email: cooking@pics-sydney.com.au

Secure online enrolment is available.

king Class
Macaron Ma S%op, 2 5, $90 PP

hands-on pract‘\ca\ work

Crépes and Pancakes o 7009
hands-on crépes Making Class & meal, 20r, !

French winter Cook\r\dg0 .
demonstration class & meal, 2,
WWW.p'lcssyd.com.au/rty



http://www.pics-sydney.com.au
http://www.pics-sydney.com.au

