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 Cookin
g Classes

    
     

     
      

      
       

        J
oin us for an interactive, rustic & relaxed cooking class  

    
     

     
     

      
      

   with Terindah Chefs Lyndon Betts & William Moyle 



Thursday 
June 

9

LOW & SLOW COMFORT FOOD 

This style of cooking retains nutrients in food 
and delivers incredible flavours. Nourish your 
spirit as you learn the basics of cooking slow 
hearty winter food.

Thursday 
July 

7

GOOD FOOD FAST 

Expand your recipe repertoire to create 
fabulous quick and easy meals. Great for 
busy people who want to eat good food 
without opting for take-away on the run.

Thursday 
June 

16

PERFECT PASTA MAKING 

Learn the methods and techniques of freshly 
made whole egg pasta from scratch. This 
hands-on class will also teach you how to 
make the perfect gnocchi.

Thursday 
July 

14

BECOME A GRILL GURU 

Master the fine art of the flame and advance 
your barbequing skills. Learn to make your 
own gourmet sausages and how to grill the 
perfect steak.

Thursday 
June 

23

NOURISHING SOUPS & STOCKS 

Create flavoursome stocks from scratch as 
well as tasty heart warming soups for winter.
Expand your recipe collection and make 
dishes packed full of flavour and goodness.

Thursday 
July 

21

SMOKING & CURING 

Ramp up the flavour of your dishes as 
you learn the techniques of smoking food. 
Acquire the tricks of the trade in preserving 
and curing your own protein-rich food.

Thursday 
June 

30

DIVINE DESSERTS 

Learn how to make our most popular desserts 
as our Chefs share their tips and tricks to 
create delicious desserts that are sure to 
impress your dinner guests.

Thursday 
July 

28

SIMPLE SEAFOOD 

Understand our local maritime waters as 
you learn the fundamentals of preparing 
and cooking var ious f ish and seafood 
dishes. A great class for seafood lovers and 
entertainers alike.

Cooking Class Schedule - Winter 2016

Join us for a winter cooking class and dinner party at Terindah Estate. Participants can enjoy all the dishes 

prepared on the night around a beautifully set table, with matching Terindah Estate wines.

Classes are designed for food lovers of all cooking abilities in a relaxed and informal setting. Learn from our qualified 

Chefs how to create a range of delectable dishes for you to replicate at home using fresh, seasonal and locally 

grown produce.

Classes run from 5.30pm - 9.30pm. Numbers are limited to 12 people per class.  

Cost: $120 per person, including class, dinner, wine and recipes to take home.  

For more information, email events@terindahestate.com or phone the number below.

To book, please visit www.trybooking.com/LGBF or phone [03] 5251 5536


