The Studio by por

CURRENT CLASS OFFERINGS

BAGELS

GUESTS MAKE BAGELS FROM SCRATCH; WE ALSO MAKE TWO SCHMEARS AND
BUTTER FROM SCRATCH. GREAT FOR ALL AGES AND SKILL LEVEL. 12 TO 2 HOURS
LONG

PRETZELS

CLASSIC BAVARIAN STYLE PRETZELS ARE MADE FROM SCRATCH, BOILED AND
BAKED. GUESTS GET TO MAKE SWEET AND SAVORY PRETZELS, HOT CHEESE DIP,
HONEY MUSTARD, AND COLD BACON SCALLION DIP. GREAT FOR ALL AGES AND
SKILL LEVEL, 172 TO 2 HOURS LONG

Dim Sum
WE LOVE DUMPLING OF ALL SHAPES AND SIZES. THIS CLASS GUESTS MAKE
DUMPLING DOUGH AND TWO FILLINGS (SHRIMP + PORK) AND HOW TO MAKE POT
STICKERS AND STEAMED DUMPLINGS. SCALLIONS PANCAKES ARE ALSO ON THIS
MENU WITH PONZU SAUCE. GREAT FOR ALL AGES AND SLIGHTLY MORE SKILLED, 2
HOURS LONG

PAsTA 101

OUR MOST POPULAR CLASS. YOU LEARN HOW TO MAKE EGG PASTA THEN ROLL
AND CUTIT. WHILE OUR PASTA RESTS WE MAKE CLASSIC MARINARA AND ALFREDO
AND WRAP UP WITH VODKA SAUCE — A TRIFECTA OF DELICIOUSNESS. GREAT FOR
ALL AGES AND SKILL LEVEL, 2 HOURS LONG

TORTELLINI

HAND ON PASTA MAKING AND TORTELLINI SHAPING. WE MAKE A CLASSIC
PARMESAN BROTH “BRODO" DISH, BAKED GRATIN TORTELLINI AND TOASTED
TORTELLINI. GREAT FOR ALL AGES AND SLIGHTLY MORE SKILLED, 2 HOURS LONG

TACO TUESDAY

WE COULDN'T GET THROUGH A WEEK WITHOUT OUR TACOS AND MARGARITAS.
THIS CLASS WE MAKE PORK CARNE ASADA, MOJO CHICKEN, AND BLACKENED
SHRIMP FOR YOUR TACO FILLINGS. SALSA VERDE AND RESTAURANT STYLE SALSA
IS ALSO COVERED, AND OUR SIDE IS OUR SUPER DELICIOUS CHEESY PASTA SHELLS.
THIS EXPERIENCE COMES WITH ALL THE FIXINGS TO ENJOY A FEAST AND COULD BE
SHIPPED WITH A CLASSIC MARGARITA. GREAT FOR ALL AGES AND SKILL LEVEL, 172
TO 2 HOURS LONG

BRUNCHY BRUNCH

WE LOVE BRUNCH AND LOVE TO SHARE SOME OF OUR FAVORITE RECIPES. GUESTS
MAKE, LEMON BLUEBERRY DUTCH BABY, POTATO KUGEL CUPS, CLASSIC CHEESE
OMELET. GREAT FOR ALL AGES AND SKILL LEVEL, 12 TO 2 HOURS LONG

TAPAS

INSPIRED BY MANY TRIPS TO BARCELONA. BACON WRAPPED STUFFED DATES,
TOMATO BREAD, PATATAS BRAVAS, PHYLLO BONBONS, ALBONDIGAS. GREAT FOR
ALL AGES AND SKILL LEVEL, 12 TO 2 HOURS LONG

MEZZE

MEDITERRANEAN INSPIRED SMALL BITES. HANDS MADE PITA, HUMMUS, TZATZIKI,
TABBOULEH AND PICKLED VEGETABLES ARE ALL ON THE MENU. GREAT FOR ALL
AGES AND SKILL LEVEL, 1% TO 2 HOURS LONG

SHRIMP SCAMPI DINNER

GUESTS MAKE A RESTAURANT QUALITY DINNER FOR 2. MENU; ROASTED BEETS,
MIXED GREENS, CANDIED WALNUTS, GOAT CHEESE SALAD - YOGURT POPPYSEED
DRESSING

SHRIMP SCAMPI - CAPELLINI PASTA, SNAP PEA + CARROTS, MINI LEMON LAVA
CAKES

BISTRO STEAK DINNER
RESTAURANT QUALITY DINNER AT HOME FOR 2. MENU; BEEF AU POIVRE, SEARED
NY STRIP STEAK, COGNAC PEPPERCORN CREAM SAUCE. SMASHED POTATOES,
GREEN BEANS AU GRATIN - TENDER GREEN BEANS, BECHAMEL SAUCE, GRUYERE,
PANKO. ORANGE SPONGE CAKE (GATEAU A LA ORANGE) - DELICATE ORANGE
SCENTED CAKE - SUGAR DUSTED

BISTRO LUNCH

TOGETHER WE'LL BE MAKING THE PERFECT BISTRO LUNCH! MENU; CROQUE-
MONSIEUR - CLASSIC CHEESY AND CRISPY SANDWICH, BISTRO SALAD - FRENCH
DRESSING, FRENCH FRIES, GARLIC AIOLI, CREME PUFFS

FRENCH FAVORITES

INSPIRED BY TRIPS TO PARIS AND NORTH. MENU; COQUILLES SAINT JACQUES,
SAVORY CREPES, SOUPE A L'OIGNON, CHAUSSONS AUX POMMES. GREAT FOR
ALL AGES AND SLIGHTLY MORE SKILLED, 2 HOURS LONG

ITALIAN FAVORITES

THERE ARE SO MANY ITALIAN DISHES WE LOVE. THIS CLASS WE'RE FOCUSED ON A
FEW OF THE MOST POPULAR DISHES. ARACNINI — STUFFED RICE BALLS, CHICKEN
MARSALA, ROASTED POTATOES, SAUTEED BROCCOLINI, ORANGE RICOTTA
COOKIES

COMPLETELY CUSTOMIZABLE

. CAN INCLUDE WINE OR A COCKTAIL (FOR AN ADDITIONAL FEE).

o COMPLETELY HANDS-ON COOKING OR CREATED TO BE MADE WITH
MINIMAL ACTUAL COOKING/PREP.

o ALL INGREDIENTS ARE SHIPPED, PRE-MEASURED AND PREPPED (CUT,
DICES, ETC)

. GUESTS JOIN VIA ZOOM OR KITS CAN BE SHIPPED WITH A VIDEO LINK
TO MAKE FOOD AS/WHEN THEY WISH

. WINE TALKS, AND CHEF DEMONSTRATIONS ALSO AVAILABLE — NO
COOKING INVOLVED. JUST REHEAT AND EAT/LISTEN

. FULLY CUSTOMIZABLE EVENTS AVAILABLE TO SUIT ANY CUISINE OR
DIETARY NEEDS
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