BEVERLEY SUTHERLAND SMITH

COOKING SCHOOL

29 REGENT STREET, MT. WAVERLEY 

TELEPHONE 9802 5544 

Winner of the Monash Business Award for Micro Home Based Business 2002-2003

www.beverleysutherlandsmith.com.au
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	WHAT’S NEWS in 2013
Still waiting for the Prahran shop to be finished.  In the meantime, we have leased another café and named it “A Taste For All Seasons” (after Beverley’s very first cook book).  The address is Shop 5, 1121 High Street, Armadale – Phone 9822 6483 – Opening hours – 8am to 4pm Monday to Saturday and we now have a licence.

We are making lovely fresh seasonal dishes every day and also sell take away food.  However, with the other café still out of action, I am doing classes again in Mount Waverley for the early part of this year.
Forthcoming classes 2013 :  
Chicken Salads with Asian Backgrounds – (Single lesson) – (NEW)

Beautiful Breakfasts – (Single lesson) – (NEW)

Fabulous Pasta Sauces – (Single lesson) (NEW)

Hands-on Dim Sum  (Single Lesson)   (NEW) – Hands on
Dinner Party (Double lesson) (NEW)

How to find us:  Access the Cooking School via the S-E Freeway.  Turn off at Forster Road exit and continue right into Waverley Road.  Regent Street is only a couple of streets down on the left.  Except in peak hour traffic, it takes around 15 to 20 minutes from the city.


CHICKEN SALADS WITH ASIAN BACKGROUNDS (Single lesson)  (NEW)
Four fantastic Chicken Salads with Asian backgrounds.  Light fresh and interesting.  These fill the role for times when you want something different.  A salad of shredded chicken and cabbage with the chicken cooked in a fragrant master stock; a Thai salad served in lettuce leaves; Vietnamese shredded chicken with shrimp chips and a Chinese red roast chicken.  
This covers a mix of cold and warm salads.
Tuesday, 12 March

10.15 am or 7 pm

Tuition Fee: $90



	BEAUTIFUL BREAKFAST – OR BRUNCH OR LUNCH (Single lesson) (NEW)
Since being in the café in Armadale, we have become expert at some great café dishes and you will learn how to cook the perfect poached egg, some corn cakes with salsa; a goats cheese and shredded spinach Omelette; a Basque dish of colourful vegetables, sausages and eggs which can be baked and our new specialty, a caramel fruit upside-down mini cake.

Tuesday, 19 March

10.15 am or 7 pm
Tuition Fee: $90



	FABULOUS PASTA SAUCES IN THE STYLE OF ITALIAN TRATTORIAS  (Single lesson)  (NEW)

Pasta with prawns, lemon, tomato and crispy crumbs; a sauce of pancetta peas and garlic; 
a marinated cauliflower sauce and fresh pea pesto with mint and pine nuts.  
Great sauces and pasta for casual dining with friends.

Wednesday, 10 April

10.15 am or 7 pm

Tuition Fee: $90



	HANDS-ON DIM SUM (Single lesson)  (NEW)

It sounds extraordinary but Australians consume over 5 million dim sum every week.  Easy and fun to make, this class concentrates on hands-on, so you will feel the texture and develop the ability to make a batch of dim sum quite quickly.  There will be a dim sum with pork and prawns; a pork wrapping using pastry and crispy won tons.  You can make them at home and freeze so you have something easy to reserve for dinners or weekend entertaining.

Tuesday, 30 April

10.15 am or 7 pm

Tuition Fee: $100




DINNER PARTY  (Double lesson)  (NEW)
As usual, much can be done in advance and there will be a first course, main and desserts.  
The mains are marinated lamb with a light goat’s cheese dressing and a buttermilk roasted chicken.
Tuesday, 7 & 14 May

10.15 am or 7 pm

Tuition Fee: $180
_______________________________________________________________________________
CLASS ENROLMENT FORM

NAME:


ADDRESS:
(Postal or email may be nominated):

TELEPHONE NUMBER:

Please enrol me for the following classes:

	Name of Class
	Date


	Time of class

AM 
	Time of class

PM
	Number of people
	Tuition 

Fee per person 

(GST included)

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	


Further information is on our website www.beverleysutherlandsmith.com.au 
or email to: info@beverleysutherlandsmith.com.au

Phone bookings can be made 9802 5544. 

Fax enrolment form to 9802 7683 
Email to info@beverleysutherlandsmith.com.au

Or post to:
Beverley Sutherland Smith,

P.O. Box 2134,  Mount Waverley, VIC  3149


□Visa;   □Master Card;  
Expiry Date 
____/____

□□□□   □□□□   □□□□   □□□□


Signature: _____________________________________________________

Name:  _______________________________________________________

Address:
_________________________________________



_________________________________________

Post Code__________  

Contact Number:
________________________
Total  Amount
$_________________

Mail with payment (cheque or credit card to Beverley Sutherland Smith, PO Box 2134, Mt Waverley, 3149)
Terms & Conditions for Booking Classes:
We can take telephone or email bookings or fill out the enclosed form and either post or fax.  Payment is required in advance before each class (unless alternate arrangement is made in agreement with us) and is non refundable.  Should you be unable to attend, you may transfer to another class provided 10 days notice is given.

If something should happen and you cannot attend you can always send a substitute person on the day. If you are unable to do this, we will provide you with a copy of the recipes from the lesson.
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