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Group Cooking Demonstrations

Service

The Heat and Spice Cooking School conducts Group Cooking Demonstrations for
institutions and private parties who wish to explore exotic cuisine together.

Demonstrations are 90 minutes in length and are taught by either the Chef Director of
the school, Joe Sochor, or by cooking instructors employed by the school. The school
supplies all materials. Tasting of three different recipes will follow their preparation.

Curriculum

We demonstrate recipes drawn from cuisine along the world® Chile, Spice and Tropical
Herb Trails. Group leaders work with the instructor to choose a menu for the class from
selections in the school® curriculum. Presentations include: GChiles and Spice and
Herbs: Oh My!O GCool Salads from Hot CountriesQ and QVegetarian Cooking along the
Spice TrailO

Price

Price is based on size of group with a minimum price of $400.00.

Registration

To register we prefer to have two weeks advance notice so that we can begin selecting
the menu and materials for your class. We require a 50% deposit on all Group Cooking

Demonstrations. We will mail or fax you menus and a contract.

Please call 773-742-2331 or e-mail groupcooking@heatandspicecooking.com

HEAT AND SPICE COOKING SCHOOL
925 W Cullom Ave
Chicago, Illinois 60613
groupcookins@heatandspicecooking.com
PHONE 773-742-2331




Chiles and Spice and Herbs: Oh My!

I. Introduction to Chiles, Tropical Herbs and Spices

IL. Recipe: Zucchini, Corn and Poblano in Crema

III. Sweet, Sour, Salty, Hot

IV. Recipe: Green Papaya Salad with Thai Chile and Lime
V. Spice Blends

VI. Recipe: Kerala Shrimp Curry

Indian Cooking North and South

I. Spices by the Pound

IL. Recipe: Lamb in Spiced Onion Sauce, Sindhi Style
I11. Blending Spice

IV. Recipe: Sahmbar Lentil Stew

V. South Indian Spices

VI. Recipe: Yogurt Rice Salad with Ginger, Green Chiles and Curry Leaves

Cool Salads from Hot Countries

I. Tropical Herb Air Conditioning

IL. Recipe: Indonesian Long Bean Salad with Coconut
III. Southeast Asian Food and Culture

IV. Recipe: Thai Tofu and Roasted Rice Laab

V. Some Exotic Tropical Herbs

VI. Recipe: Cambodian Green Mango Salad with Smoked Fish




