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REGISTER
TODAYCULINARY CLASSES

AND DEMONSTRATIONS
Classes and demonstrations, developed with input from industry experts and taught by some of 
today’s leading culinary experts and chefs, are held at the new Centre for Food (CFF) at the Whitby 
campus. This new culinary facility, inspired by the college’s commitment to bring field to fork to 
Durham Region, is home to Bistro ’67, a teaching-inspired, green-certified restaurant, and Pantry, 
a unique retail store that brings student-created goods straight from the culinary classroom to the 
community. 

You will learn from the comfort of the CFF’s state-of-the-art kitchens. For more information on all 
classes and demonstrations including dates, times and prices or to register, please visit www.
durhamcollege.ca/cff/coned.

LEARN FROM THE 
BEST IN THE BUSINESS: 

  CHEF CHRISTIAN PRITCHARD: renowned culinary adventurist; host of two 
cooking programs on Rogers TV Durham; and regular guest chef on City TV’s 
Breakfast Television.

  CHEF SARAH HALL: French-trained chef; cooking instructor; and private chef. 

  CHEF SMITA CHANDRA: best-selling author of three Indian cookbooks; creator 
of the Easy Tandoori cooking app; culinary instructor; and food and travel writer.



A Whimsical Christmas! NEW

Join Chef Sarah Hall as she teaches you how 
to make some adorable festive sweet treats to 
share with family and friends!  These include: 
Rudolph and Santa cupcakes, snowballs and iced 
Christmas tree cookies.

COOK 1954/5 Hrs/$107.35  
Dec 12/Sat/9:10-2:10/WHITBY

Bakers’ Collection   
 – Sweet Crust Pastry Tarts NEW

Learn to make two delicious French tarts with 
Chef Sarah Hall.  During this hands-on class, you 
will learn how to make classic pate sucre (sweet 
pastry) and turn it into a fresh fruit-topped tart 
filled with French pastry cream and a refreshing 
lemon tart topped with Chantilly cream and fresh 
raspberries!

COOK 1922/4 Hrs/$107.35 
Oct 3/Sat/10:10-2:10/WHITBY

HANDS-ON COOKING CLASSES
Cake Decorating 2

Techniques such as piped flowers, basket 
weave and colour flow will be introduced. 
Learn to make edible ornaments and cake 
toppers. There will also be an introduction 
to fondant. A Wilton “Flowers and Cake 
Design” kit is required for this course. A 
Wilton Certificate will be earned on successful 
completion. 

BAKE 2900/12 Hrs/$114.84  
Oct 28-Nov 18/Wed/6:40-9:40/WHITBY

Food Safety and Sanitation

In this course, you will explore the essential 
knowledge, skills and attitudes required for 
the provision of safe, quality food products, 
free from food borne contaminants, prepared 
in safe, well maintained environments.  You 
will learn the role government regulations, 
temperature control, eco-friendly facility 
maintenance, and personal hygiene play in 
safe food service.  The use of preventative 
HACCP protocols is emphasized.

FOOD 1250/14 Hrs/$139  
Nov 9-Nov 23/Mon/Wed/6:10-9:10/WHITBY

French Christmas Dessert                                
 –  Buche de Noel NEW

Impress your friends and family this holiday 
season with a deliciously different French 
Christmas dessert.  Learn how to turn a light 
and fluffy rolled chocolate sponge into a 
chocolate log filled with raspberry jam and 
whipped cream, then coated in a decadent 
French ganache frosting.  Chef Sarah Hall will 
teach you the technique of making chocolate 
curls, mushroom meringues and sugar paste 
decorations for your masterpieces!  Your 
Buche De Noel will be boxed to take home and 
will serve 14 portions.  Great as a hostess gift!

COOK 2002/5 Hrs/$113  
Dec 5/Sat/9:10-2:10/WHITBY

Bread Making - Come and Loaf

Calling all baking enthusiasts! Join us to 
develop essential techniques and learn to 
create a variety of products from the classic 
baguette to traditional sour dough in our state-
of-the-art commercial baking labs. Learn to 
bake both pan and hearth-type loaves using a 
variety of flours. Demonstrations are followed 
by hands-on practice.

BAKE 1902/5 Hrs/$96.05  
Nov 7/Sat/9:10-12:10/WHITBY

British Bake Shop

Join us for mouth-watering ‘afters’. British 
Chef Sarah Hall will share her favourite 
recipes for delicious and timeless Great Britain 
baked goods. You will create a traditional 
coffee and walnut cake, a treacle tart, brandy 
snaps, chocolate biscuit cake and the best 
aged cheddar scones.

COOK 1967/5 Hrs/$113  
Sep 26/Sat/9:10-2:10/WHITBY

Cake Decorating 1

Learn the professional way to ice and decorate 
a cake using butter cream icing. Learn to make 
roses, shells and writing on cakes for any 
occasion. A Wilton “Decorating Basics” kit is 
required the first night of class plus one tub of 
Wilton white decorator icing. You will earn a 
Wilton Certificate upon successful completion.

BAKE 1900/12 Hrs/$114.84  
Sep 23-Oct 14/Wed/6:40-9:40/WHITBY
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Holiday Baking from Around                        
 the World NEW

Switch up your holiday baking this season 
with tasty recipes and family favourites from 
around the world. Join Chef Sarah Hall, roll up 
your sleeves and learn to make the Italian lacy 
chocolate coated Florentine cookie, the Austria 
piped and filled Viennese shortbread, Eastern 
Europe rugElach and last but not least, the fresh 
France chocolate Christmas pudding truffles. 
Desserts will be boxed to take home.

BAKE 1901/4 Hrs/$107.35  
Nov 21/Sat/9:10-2:10/WHITBY

HANDS-ON COOKING CLASSES

Paupiettes and Roulades

Paupiettes and Roulades are classic French 
terms for savoury and sweet dishes which 
are stuffed and rolled. Join Chef Sarah Hall 
in learning to make a very tasty appetizer of 
serrano ham filled with garlic, lemon cream 
cheese and pan-fried asparagus. For the main 
course you will create an elegant Paupiettes 
of pork tenderloin stuffed with pan-fried leeks, 
fresh thyme and gruyere cheese and served 
with a shallot and white wine cream sauce. 
To finish your delicious menu you’ll make a 
fresh lemon roulade filled with lemon curd and 
Chantilly cream.

COOK 1957/4 Hrs/$109.61  
Oct 24/Sat/9:10-1:10/WHITBY

Knife Skills

Sharpen up and join us for an intensive knife 
skills class that will teach you how to julienne, 
dice and brunoise your way through almost any 
recipe. You will learn the anatomy of a chef’s 
knife, basic vegetable cuts, and general knife 
care and usage guidelines. 

COOK 1945/2 Hrs/$54.24  
Oct 16/Fri/7:10-9:10/WHITBY

Menu Planning

In this course you will gain experience writing 
various types of menus and design a menu 
from nutritional, sales and cost point of view 
for a food and beverage operation.

MENU 2250/28 Hrs/$220  
Sep 29-Oct 29/Tues/Thur/6:10-9:10/WHITBY
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Cozy Fireside Dinners

Get cozy by enjoying a delicious three-course 
dinner prepared by Chef Sarah Hall. The meal 
begins with roasted pear and parsnip soup 
followed by pork tenderloin stuffed with goat 
cheese and cranberries, served with a port wine 
and shallot cream sauce and roasted mixed fall 
vegetables. Enjoy a cherry and almond pithivier, a 
classic French puff pastry filled with almond cake 
and cherries, for dessert.

COOK 1937/2 Hrs/$79.10 
Oct 16/Fri/7:10-9:10/WHITBY

COOKING DEMONSTRATIONS

ON THE CURRY TRAIL

Indian cuisine has inspired an amazing variety of delicious curries around the world. Join 
culinary author and food historian Smita Chandra in this two-part series, as she journeys 
along the curry trail and samples its delights.

Southern Coast Of India NEW

We start our journey from the heart of 
the ancient spice trade, where merchants 
loaded up their ships with precious cargo 
of cardamom and black pepper. Sample 
succulent Malabar Mustard Shrimp, 
Mapillah biryani – a famous Kerala 
dish of rice cooked with spicy chicken, 
Paneer korma with mixed vegetables, 
and Pachadi – yogurt with assorted fresh 
vegetables completes the meal. And for 
dessert - Mango kulfi ice cream to cool 
the palate! Enjoy stories of this ancient 
spice trade that forever changed the way 
we cook!

COOK 2005/2 Hrs/$79.10  
Sep 25/Fri/7:10-9:10/WHITBY

To the Spice Islands! NEW

Cast off from the Portuguese colony of 
Goa and nibble on curried chicken and 
potato samosas.  Drop anchor in Malaysia 
and taste Mussaman lamb curry with 
baby potatoes served with Nasi goreng 
– Indonesian style fried rice. Stop off in 
China for spicy Hakka eggplant, and end 
your meal with easy, delicious Cardamom 
Halwa Blondies. Find out how the sea 
routes of the spice trade influenced the 
cuisine of these countries.

COOK 2006/2 Hrs/$79.10  
Nov 20/Fri/7:10-9:10/WHITBY
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COOKING DEMONSTRATIONS

ITALIAN CUISINE

Chef Christian Pritchard’s Italian Culinary Adventures

Italy 1 NEW

Culinary Adventurist and TV personality, 
Christian Pritchard, takes you on the first 
journey through the cuisine of Italy. Roast 
pumpkin and red aonion Insalata starts 
our food travels. Linguine with mussels 
and saffron is our primi dish. The secondi 
is a delicious savoury chicken and 
lemon casserole with parmesan mashed 
potatoes. Our sweet dolci is a Florentine 
apple cake. Come enjoy the beautiful life!

COOK 2008/2 Hrs/$79.10  
Oct 2/Fri/7:10-9:10/WHITBY

Italy 2 NEW

Christian celebrates the cuisine of The 
Republic of Italy. Tuna and bean Insalata 
is the amazing start to our feast. The 
primi is Pasta Putanessca, and not only 
has a crazy story behind it; it also has an 
unbelievable taste. Tuscan lamb ragout 
over faro is the secondi dish. The dolci is 
Amalfi orange rice cake. Epic.

COOK 2009/2 Hrs/$79.10  
Oct 23/Fri/7:10-9:10/WHITBY

Italy 3 NEW

Christian welcomes you to enjoy the 
dolce vita of Italy and its amazing cuisine. 
Tuscan bread salad is the first dish. The 
primi is an unreal mushroom risotto. The 
secondi is an incredible braised short 
rib with polenta. The dolci is a classic 
tiramisu. Grazie…Prego!

COOK 2010/2 Hrs/$79.10  
Nov 27/Fri/7:10-9:10/WHITBY

Italy 4 NEW

Christian brings you on a tasty journey 
of Italy!  From Sicily; my buddy Frank’s 
incredible Caponata Insalata. The primi 
are a risotto cake with saffron sauce. A 
beautiful secondi dish is roast pork and 
seasonal vegetables with herbs. An epic 
ending is fresh Baci chocolate sundaes! 
Beyond Epic!

COOK 2011/2 Hrs/$79.10 
Dec 4/Fri/7:10-9:10/WHITBY


