Friday Afternoon (from 2pm)

Meringue and Pavlova Workshop
7 February (2 - 7pm), 2018C ($165)

Weekend Workshops
Saturday Afternoon (from 2.30pm)

Ice Cream & Sorbet Workshop
1 February (4.30 - 8.30pm), 2018B ($155)

Macaron & Choux Workshop
8 February (2.30 - 7.30pm), 2018D ($165)

Sunday

Reserved for
short courses or

private group booking.
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Sweet & Savoury Pastry Workshop Cold Canapés Workshop (2) 238 @ Term 1 2020
14 February (2 - 7pm), 2018E ($165) 15 February (2.30 - 7.30pm), 2018F ($165) o3 S .
Chocolate Workshon (1 28z 2 Cooking Classes
Q Q
Choux Pastry Workshop ocolate Workshop (1) 29 2 and Workshops
21 February (2 - 8pm), 2018G ($179) 22 February (2.30 - 7.30pm), 2018H ($165) o5 @ 25+ teachi .
) &q g years teaching experience
Stock and Sauce Workshop Hot Canapés Workshop (2) T3 ‘
28 February (2 - 7pm), 20181 ($165) 29 February (2.30 - 7.30pm), 2018J ($165) 3 We teach European, Native Augtralian and specific area Cooking
o

Sweet & Savoury Pie Workshop
6 March (2 - 7pm), 2018K ($165)

Gnocchi & Sauce Workshop
13 March (2 - 7pm), 2018M ($165)

Eggs and Soufflés Workshop
20 March (2 - 7pm), 20180 ($165)

Cupcake & Madeleine Workshop,

Knife Skills Workshop
7 March (2.30 - 8.30pm), 2018L ($179)

Petit Fours Workshop (2)
14 March (2.30 - 7.30pm), 2018N ($165)

Fish and Seafood Workshop (1)
21 March (2.30 - 7.30pm), 2018P ($165)

French Easter Caoking Workshop
28 March (2.30 - 7.3

> 2018R ($165)
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Claggeg 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

27 March (2 - 7pm), 2018Q ($165) il gg A
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www.picssyd.com.au

phone: (02) 9518 1066
email: cooking@pics-sydney.com.au

to enrol:

\Web: picssyd.com.au
Stanmore

Phone: 02 9518 1066

Confirmation of enrolment, course information and receipt will be sent via email.
Full payment (at time of booking) is required to secure the place for enrolment.

Post: to PO Box 72,Annandale, 2038  V/isit Us: 216 Parramatta Rd,

address: 216 Parramatta Road, Stanmore, NSW 2048

ﬁ‘ O” Follow us on Facebook and Instagram
#picssyd



Paris International Cooking School Cooking Classes

Term 1/2020 Program
Mondays Tuesdays Wednesdays Thursdays Fridays Saturdays
starting 3 February 4 February 5 February 6 February 8 February
Available for Corporate / Team Express and Tasty
Subject to change. Please refer to website for latest update. Building .
. Short Introductory School / College / TAFE Cooking (menu 1)
morning Class (Qhr) Available for Corporate / Team  Available for Corporate / Team ~ SHhort |n1‘roduc1‘ory Group bookings 8 weeks / $340.00
Building Building Class (2hr) Short Introductory Code: 2016A
School / College / TAFE School / College / TAFE _
Group bookings Group bookings fc K C'OSS (Qhr) 8.30am - T1am (S
Basic of Cooking .
Cooking D tration & Mediterranean
ooking Bemonstration & - short Intfroductory - Short Intfroductory (menu 1) .
Native Australian Lunch Short In’rroduc’rory Cookmg (menu 1)
midda Class (2hr Class (2hr 8 weeks / $300.00
y $130.00 8 weeks / $340.00
Booking is essential 11am - 1.30pm Code: 20160
9 11.30am - 2pm
European (menu 1) Greek & Greek Iberian Cooking After School Cooking
2.30 pm 8 weeks / $300.00 Islands (menu 1) (Spanish + Portuguese) (primary school) Weekend Weekend
to Code: 2011E 8 weeks / $300.00 8 weeks / $300.00 4 weeks / $130.00 Worksho s (5_6hr) Worksho s (5_6hr)
5.00 pm Code: 2012E Code: 2013E Code: 201PA+B P P
4pm - 5.30pm
French Pastry (to be announced) French Seasonal Italian Regional
7-183'0”‘ Cooking (menu 7) or Short Introductory Cooking (summer) Cooking (menu2)  Short Infroductory = Short Infroductory
8 weeks / 340.00 Class (2hr) 8 weeks / $340.00 8 weeks / $340.00 | 2h
r I 2hr
9.40 pm Code: 2011G Code: 2013G Code: 2014G Class (2hr) Class (2hr)
Te School Open Day - free cookin
Menus (lists of recipes) are online at ©hager’s Sch . P J : ) =
. Cooki 00l Holig demongtration and food tagting on
www.picssyd.com.au/menu OKin OrI(Sh ay
Mon to Fri 20th Ops

Sunday 26th January 2020 from || t \n’rrOdUCTOW Classes.
200 o 600 PM (Australia Day) | ST

ish
ltalian, French, Greek, Spanis

(10+
to 24 Year-o),
enera/ COO/(/ng (1 Otg January 2020: d)
Or Pastry g Ca -30a

m-1.00
kes (2 pm, $25
or .00 -
$430 (save $70) for 5 fu‘f,'f,‘;p’" $250 201

\ i |asses
Y$ (201980 9C) ) ) _ Cooking C demo and meal, $70 pp
_ . ] ‘L Secure online enrolment is available. || ,,yo hours cooking
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

Macaron Making Class

2.5 OU‘S ha“dS'O“ plaCUCa WOlkShOp, $;0 pp
arts on Aprl 0
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School location: 216 Parramatta Road, Stanmore NSW 2048 K ‘ Crepe hands-on Crépes & Pancakes

web: www.picssyd.com.au facebook: facebook.com/picssyd email: cooking@pics-sydney.com.au 1 ' ywo hours han

tel: (02) 9518 1066 Of

0
or Choux Pastry Making Class & meal, $70 pP



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

