
 

 
 
 
 
 

 
 
 

LEARN BY EXPERIENCE and by having fun in our  
hands-on cookery classes.  Every one cooks; everyone eats; everyone has fun.  The Waring 

House cookery classes are intended for recreational purposes, are suitable for all levels of 
cooking expertise (from beginner to gourmet), will expand your culinary 

repertoire, and teach you new tricks and chef techniques.  As well, most 
classes include lunch or dinner.  Accommodation packages are available.   
Occasionally, cooking demonstrations may be offered in order to appeal to 

larger audiences.  Come and stay or just come and play. 
 

All classes $75 per person + gst (unless otherwise indicated). 
Class menus are suggestions only and may be changed due to product availability. 

When registering, please advise us of any food allergies or dietary restrictions. 
Please check in at Front Desk (located in the reception building) BEFORE proceeding  

to your class.  You will receive your recipes for the day upon checking in. 

Tuesday, August 5 
5:30 pm – 8:30 pm 
Chef Connie Moore 

A County Barbecue 
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. 

• Maple Lamb Kebabs 

• Onion Fan Potatoes 

• Grilled Fruit with Bourbon Sauce 

Sunday, August 10 
10:00 am – 1:00 pm 
Chef Jonathan Woods 

A Barbecue from Down Under 
Well-traveled 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.   

• Char-grilled flatbread 

• BBQ Octopus 

• BBQ Prawns 

Tuesday, August 12 
5:30 pm – 8:30 pm 
Chef Janet Craig 

A Spanish Dinner Party 
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. 

• Details to follow 

Tuesday,  August 19 PRIVATE COOKERY CLASS  

Cookery means carefulness and 
inventiveness and willingness 
and readiness of appliances.   
It means the economy of your 
grandmothers and the science  
of the modern chemist; it means 
much testing and no wasting;  
it means English thoroughness 
and French art and Arabian 
hospitality. - RUSKIN 
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Thursday, August 21 
5:30 pm – 8:30 pm 
Chef Heinz Haas 

The Versatility of Chèvre  
from Fifth Town Cheese 
Who would have thought there were 

so many ways to serve chèvre?  Well, 

Chef Heinz Haas has and he’ll share 

some of them with you.  

• Goat Cheese Soufflé 

• Goat Cheese-stuffed Shrimp with 

Sage and Prosciutto 

• Goat Cheese Brûlée on Salad with 

Poppyseed Dressing 

• Fresh Fruit and Goat Cheese 

Tasting 

Sunday, August 24 
9:00 am – 12 noon 
Chef Lili Sullivan 

Charcuterie & Condiments 
The art of delicatessen fare is brought 

home by Chef Lili Sullivan. 

• Home-made Sausage 

• Pâté 

• Mustards 

• Chutneys 

Tuesday, August 26 
5:30 pm - 8:30 pm 
Chef Lili Sullivan 

Thai for Beginners 
Your love affair with Thai flavours will 

be off and running with this class. 

• Green Curry Chicken 

• Green Mango Salad 

• Pad Thai 

Sunday, August 31 
10:00 am – 1:00 pm 
Chef Janet Craig 

Southwest Celebration 

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. 

• Menu details when Chef Janet 

returns from her trip. 

Tuesday, Sept. 2 
5:30 pm – 8:30 pm 
Chef Jonathan Woods 

The Best of New Orleans 
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.   

• Jambalaya 

• Gumbo 

• Chocolate Chili 

Sunday, Sept. 7 
10:00 am – 1:00 pm 
Chef Heinz Haas 

County Cool   
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. 

• Wyndatt Sour Cherries and Port 

Soup 

• Vegetable Bouquet in Tomato 

Basket with Green Goddess 

Dressing 

• Grain-fed Chicken Mousse with 

Pistachio Roulades 

• Raspberry Sauce with South 

Brooks Raspberry Wine 

• Pavlova 

Tuesday, Sept. 9 
5:30 pm – 8:30 pm 
Chef Lili Sullivan 

Inspired Asian 
 

• 10-vegetable Hot & Sour Soup 

• Crab Ravioli with Vanilla Ginger 

Beurre Blanc, 

• Thai Curried Chicken 

• Rice Noodle Flan 

• Asian Pear Tatin 

Sunday, Sept. 14 
10:00 am – 1:00 pm 
Chef Christian 
Marchsteiner 

Classic European Pastries • Details to follow 



Tuesday, Sept. 16 
5:30 pm – 8:30 pm 
Chef Lili Sullivan 

County Harvest 
The County’s bounty is never better 

than in September and Chef Lili 

Sullivan will share some of her own 

recipes that will be real keepers! 

• Lamb and Ale Pie 

• Barley Risotto 

• Tomato Chutney 

• Apple Gâteaux 

Tuesday, Sept. 23 
5:30 pm – 8:30 pm 
Chef Connie Moore 

An Evening in Tuscany 

• Tuscan Bean Soup with Asiago 

Toasts 

• Peperoni Arrotolata (Rolled Red 

Bell Pepper) 

• Panzanella (Italian Bread Salad) 

• Frittelle Diriso (Fried Rice Fritter) 

Sunday, Sept. 28 
10:00 am – 1:00 pm 
:30 pm – 8:30 pm 
Chef Heinz Haas 

Celebrating the County Farm 
 

• Rabbit 

• Pumpkin Croutons 

• Pheasant 

Tuesday, Sept. 30 
5:30 pm – 8:30 pm 
Chef Jacqui Vickers 

Sweet and Savoury Breads • Details to follow 

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.  In the 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 

 

 


