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Baking & Confections

From basics to master classes, our baking classes
focus on everything from new techniques to tried-
and-true recipes for everything from bread baking
to French pastries.

The Crêpe Escape
Saturday September 17, 11 AM - 1:30 PM 
Hands-On/Interactive   $95    

SIG

What can't crêpes do? Savoury or sweet, the options
are endless. Join us for one of our culinary favourites,
crêpes inspired by the rich food history of Brittany
France. We'll break it all down for you - from how to
mix and spread the batter, handle the pan, fill, flip
and fold crêpes like a pro. Come and delight your
palate with us. 
Homemade Crêpes, Savoury Crêpes Filled with Mushrooms and
Gruyere, Sweet Crêpes Suzette

Please Pass The Muffins
Saturday September 24, 11 AM - 1:30 PM
Hands-On     $95

SIG

We all love the sweet comfort of a good muffin, but
these little quick breads have a savoury side too.
You'll create flavourful recipes for savoury  muffins fit
for breakfast, lunch or dinner sides. The recipes
feature whole grain flours, herbs and vegetables that
will mix up your muffin game in a jiffy!

Buckwheat, Carrot & Feta Muffins, Butternut Squash Muffins,
Pepperjack & Chive Cornbread Muffins

Marvelous Macarons
Saturday October 15, 11  AM - 2 PM
Hands-On     $125

SIG

These colourful French confections can be tricky to
make, but after you master techniques from
meringue making to macaronage, you’ll love creating
your own scrumptious macarons at home. We will
share the secrets for incorporating seasonal
flavours, piping with precision, and even achieving
the perfect pied (foot). Explore fillings like flavoured
buttercreams and ganaches so you can create your
own tasty variations. 
Macarons, Buttercream, Chocolate Ganache

Seasonal

Make the most of every season with classes that focus
on the best bounty available now. From winter comfort
foods to summer grilling, these classes are always in
season.

Pesto Pronto
Saturday September 10, 11:00 - 12:30
PM
Demonstration     $65

ALC

Pesto can be the star of the meal or the support that
makes the flavours dance across your plate. This
class will challenge your pesto game with two ways to
make and use unique pestos.

Kale & Mint Pesto on Zucchini Noodles, Roasted Rainbow Carrot
Tart with Carrot Top Pesto

No Sweat Meal Prep
Thursday September 15, 6 - 8:30 PM
Demonstration       $125

SIG

Getting the fall off to a good start means some simple
hacks for meal prep. In tonight's class, we some simple
tricks and tips for making meal prep simple and stress
free. Chef Lisa will talk about ideas such as batch
cooking, weekend prep, the pantry essentials everyone
should have, using seasonal ingredients, plus some
tools and equipment that make weeknight cooking so
much easier. 

Savoury Roast Chicken (Chicken & Apple Salad + Fall Harvest
Chicken Soup), Roasted Root Vegetables (Kale Salad with Roasted
Root Vegetables), Baked Apples & Butternut Squash, Spiced Pork
Tenderloin, Protein Bites, Yogurt Parfaits

Vegetarian Thanksgiving
Tuesday October 4, 6 - 8:30 PM
Demonstration       $125

SIG

It’s 2022 and we just can’t hide behind the turkey any
longer—so tonight we're giving you our best
vegetarian Thanksgiving ideas that are guaranteed to
have minimal-effort but maximum-rewards on the
Thanksgiving table.  
Root Vegetable Carpaccio with Parsley Chimichurri (V/DF/GF),
Roasted Brussels Sprouts with Cranberry Mostada (V/GF,DF),
Garlic-Miso Mashed Potatoes (VG), Lentil Walnut Loaf with
Apple Balsamic Glaze (V/DF/GF), Pumpkin-Maple Pie (V/GF/DF)

Foundations

Foundations focus on the absolute essentials of
great cooking and great food. For those looking to
learn the core skills required of all chefs, or to learn
the vital points of an essential culinary topic, our
Foundations classes are the perfect choices.

Fundamentals of Cooking
Starts Monday September 12, 6 - 9 PM
Hands-On     $525

SIG

Our 6-week prep school fundamentals program
starts at the beginning to help anyone decipher the
confusing world of cooking. It is a great opportunity
to improve upon your skills with a trained instructor
at your disposal. This program is especially suitable
for people who want to start from scratch. Beginners
in the kitchen will learn the basics and come away
with confidence to cook independently. Those with
some experience will broaden their culinary
knowledge, hone their skills and acquire valuable tips
and insight so they can take their culinary adventures
to a new level.  

Mondays | September 12, 19 & 26, October 3, 17 & 24

Sheet Pan Sensations
Wednesday September 28, 6 - 7:30 PM
Demonstration     $75

ALC

Are busy weeknights a challenge to get a meal on the
table? Out of easy dinner ideas? It's the sheet pan to
the rescue! Join us for one of our A La Carte classes,
where we'll guide you on how to use a sheet pan
effectively for quick and easy dinners. We'll
demonstrate how to make prep work a cinch then
create a quick and simple dinner plus a one-pan
dessert to round out your sheet pan meal. repetoire.

Greek Sheet Pan Chicken with Chunky Vegetable Salad, Raspberry-
Cherry Crumble Bars

Know Your Chef Knife
Saturday October 1,  11 AM - 12:30 PM
Interactive     $65

ALC

A great cook knows the importance of mastering the
most useful tool in the kitchen – the chef knife.
Become acquainted and adept with the most
important chef's tool, and your time in the kitchen
will be transformed. 

REGISTER ONLINE // relishcookingstudio.com
CALL US TODAY// 519-954-8772

Please Visit Our Website For A Complete, Up-To-Date Listing Of All Cooking Classes & Happenings
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Foundations Libations
Libations classes give you the know-how to get started.
These classes include an alcoholic beverage pairing, so
you must be 19 or over to attend.

Cocktails & Appetizers
Friday September 9, 6 - 8:30 PM
Hands-On     $169

RS

What makes a great party? It starts with trendy craft
cocktails paired with some fun and simple appetizers.  
Buzz Tour Company owner and cocktail specialist
Christine Dainard joins our Relish Co-Owner Donna-
Marie Pye as we put on an interactive and
entertaining evening of specialty and craft cocktails
(and mocktails) and appetizers.

Sweet Bourbon Tea/Bacon-Wrapped Chicken Wings with Bourbon
Sauce (DF/GF), Classic Paloma/Short Rib Nachos (GF), Blueberry
Thyme Gin Fizz/Individual Blueberry Crisps (GF/DF) 

Date Night

Guest Instructors
Sometimes we are fortunate enough to host Guest
Instructors into our kitchen. From local and celebrity
chefs to cookbook authors and specialty instructors,
it's always a pleasure when they come to teach at
Relish.

The Best Of The Best
Thursday September 22, 6 - 8:30 PM
Demonstration     $125

SIG

The Best of Bridge cookbooks have been a
household staple in kitchens across Canada for over
50 years. Chef Emily Richards along with co-author
Sylvia Kong have become the new faces of these
favourite timeless classics. Tonight Chef Emily shares
some of her all-time favourites including some from
the newest book - Everyday Celebrations. Best of
Bridge recipes are always full of flavour and feature
easy techniques to make you a star in the kitchen.

James’ Sausage Stuffed Jalapeno Peppers, Grilled Halloumi Corn
Salad, Roasted Tomato and Shrimp Soup, Caesar Pork Burgers,
Skillet Cherry Cornmeal Cobbler, Peanut Butter and Jelly Blondies

Lets redefine the date night. Of course it can be 
a romantic evening but maybe it's a fantastically
special evening with mom, best friend or fellow
foodie. Date Night classes are priced per person

Turkish Delight
Friday September 30, 6 - 8:30 PM
Hands-On     $125

SIG

Come and discover the exotic and diverse cuisine
of Turkish culture. The journey of Turkish cuisine
has spanned centuries from its beginnings in
Central Asia to the Ottoman Empire and now to
today's modern take. Join us tonight as you learn
to create a menu full of delicious Turkish delights.

Grilled Eggplant with Spicy Chickpeas and Walnut Sauce, Lamb &
Feta Meatballs with Pomegranate Drizzle & Warmed Flatbread,
Minty Cucumber Salad, Pistachio Baklava

Cast Iron Cookery
Thursday October 6, 6 - 7:30 PM
Demonstration     $65

ALC

Cast iron cookware has been a staple in kitchens
for years, but if you are new to cast iron cooking,
then tonight's class is for you. Tonight we'll show
you how to create two delicious dishes using a
cast iron cookware. We'll also walk you through
some basic techniques and tips for caring for
your cast iron.

Pan-Roasted Chicken with Harissa Chickpeas, Dutch Apple Baby

Cooking With Wine
Friday October 14, 6 - 8:30 PM
Hands-On     $125

SIG

There's so much more you can do with an open
bottle of vino than just drink it! In tonight's class,
we'll explore wine's many culinary uses. Practise
incorporating different varietals into everything
from chicken dishes to vinaigrette. And we haven't
forgotten dessert - think pears poached in Reisling
served with a wine-infused sauce.
Seared Chicken with Sauvignon Blanc Crème Fraîche and
Herbs, Endive and Radicchio Salad with Champagne
Vinaigrette and Toasted Hazelnuts, Riesling Poached Pears
with Cardamom Scented Sabayon

Oktoberfest
Wednesday October 19, 6 - 8:30 PM
Demonstration     $169

RS

It's Oktoberfest season, so we're celebrating with a
feast as if you were in Bavaria. Chef Patrick Mathieu
is back with a menu of seasonal favourites. We'll
include a sampling of craft beers that are paired
perfectly with each dish.

German Beer Cheese Dip with Wurst, Apples & Pumpernickel,
Sauerkraut Soup with Pretzel Croutons, Crispy Pork Knuckle
with Beer Gravy, Cranberry-Apple Strudel

Fundraising Event

Soup Sisters KW
Thursday October 27, 6 - 8:30 PM
Hands On     $99

SIG

The Soup Sisters is a non-profit charitable social
enterprise dedicated to providing comfort to
women, children and youth through the making,
sharing and donating of soup.  The KW Chapter
has been partnering with Relish Cooking Studio
since 2018 supporting local charities in our
community - One Roof, Marillac Place, Anselma
House & Monica Place. Come join us this
evening and help to make three types of soup.
Only 12 Spaces Available.

Coming....
Saturday November 26, 1:00 PM

Holiday Treats - Sweet & Savoury
with Chef Anna Olson

Book your seat now for this special 1-day event LIVE in-studio 

https://buzztourcompany.ca/
https://www.oneroof.org/
https://marillacplace.ca/
https://wcswr.org/about-us/our-services/residential/anselma-house/
http://www.monicaplace.ca/

