’.[1_]E ! Cookery means carefulness and
: . m inventiveness and willingness
_‘ and readiness of appliances.
Come and stay or just come and play It means the economy of your
grandmothers and the science
of the modern chemist; it means
i $ % much testing and no wasting;
- & >779 it means English thoroughness

and French art and Arabian
= hospitality. - RUSKIN

: 7

& " ! ! ! e

Chef Connie Moore of Waring House
Gourmet-Catering will show you how
to bring out the best in the wonderful
foods produced in Prince Edward
County. Chef Connie’s passion for
cooking locally really shines in the
summertime.
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Well-traveled Australian Chef,
Jonathan Woods has worked in many
; ' " <7 different countries over the past .
<7577 *8<577&™* fourteen years. His experience .

= " $ includes a three-year stint as head .
chef in a seafood café in Sydney and
head chef in a New Orleans —style
restaurant for two years.
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There’s no doubt that the Spanish
have entertaining down pat. Chef
Janet will introduce you to a variety of
the flavours that have become so
popular the world over.
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Who would have thought there were
SO many ways to serve chevre? Well,
Chef Heinz Haas has and he’ll share
some of them with you.
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The art of delicatessen fare is brought
home by Chef Lili Sullivan.

#
Your love affair with Thai flavours will
be off and running with this class.

%

Well-travelled Chef Janet Craig visited
Tuscon, Arizona and other points in
the Southwest earlier this month.
She’ll be bringing back the latest
trends in Southwest cooking.
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Well-travelled Australian Chef
Jonathan Woods has worked in many
different countries over the past
fourteen years. His experience
includes a three-year stint as head
chef in a seafood café in Sydney and
head chef in a New Orleans —style
restaurant for two years.

The Prince Edward County harvest is
in full swing and Chef Heinz Haas
returns with a menu of cold dishes to
make the best of the bounty. Perfect
for easy entertaining during warm
September days.
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# "5 &" <F The County’s bounty is never better . $ °
0567 & 8 9567 &* than in September and Chef Lili .y i $
; Sullivan will share some of her own 50 . 6
recipes that will be real keepers!
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Please check in at Front Desk (located in the reception building) BEFORE
proceeding to class. You will receive your recipes upon check in.

PLEASE READ THE SMALL PRINT...

Registration: Classes are limited to a maximum of 14 persons and registrations are on a first-come,
first-serve basis. Full payment is due at time of booking. We reserve the right to cancel or postpone
classes with low registration. Although we will make every effort to reach you, it is advisable to
telephone a few days in advance to confirm your class.

Cancellations: We regret that we can offer refunds only when The Waring House has cancelled
classes. Inthe event that YOU must cancel a class, please re-book your class within three months of
the date of cancellation. You are, of course, welcome to send a fellow cook in your place.

Limitations: The Waring House, its owners, and employees are not responsible for any injury, loss, or
damage sustained by anyone attending The Waring House Cookery School.

Changes: Class topics and chef instructors are subject to change without notice.

Remember: When registering, please advise us of any food allergies or dietary restrictions.
Regrets: Out of fairness to other students, we regret that we are unable invite non-participants and/or
non-paying guests to dine with classes.

To register: 613-476-7492 / 800-621-4956




