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COMPLIMENTS FROM THE CHEF

Wildly Serendipitous Timing

PEOPLE OF ALL AGES FLOCK TO THIS CHEF'S COOKING CLASSES

By Noelle Chorney

52 | THE ESSENCE OF ENTERTAINING

f folks in Saskatoon are looking to improve their skills in the
kitchen, they need not look further than Wild Serendipity’s

cooking classes.

Michelle Zimmer looks comfortable in her surroundings at Wild Serendipity Foods. Jars of mustards
and preserved lemons reflect off the stainless steel preparation table that is the centrepiece of her new
business—and where her cooking students gather during the classes.

She certainly doesn't look as if she spent the last 10 years working as an environmental engineering
consultant. She smiles, “I've learned an important lesson—just because you can do something, doesn't
mean you'll love it. And if you don't love it, you'll leave it.”

Unlike consulting, cooking and baking are two activities Michelle has always loved and excelled at. So
when she recently had an opportunity to re-evaluate her career, she decided to try to make a living at it.

What began as a gig selling homemade mustards at the Saskatoon Farmer's Market and teaching

into the rental and renovation of her own kitchen space. This led ADULT CLASSES
to the expansion of her catering business, and in particular, her HAVE QUICKLY
cooking classes. SURPASSED THE

"I felt comfortable in the role,” says Zimmer. “And my students |[|[DS" PROGRAM |IN
were enjoying themselves, too.” She began teaching classes at POPULARlTY ADULTS
Wild Serendipity Foods in September and by the Christmas season ARE BOOKING

head in wonder, “They filled up as soon as | posted them.” PRIVATE CLASSES
Meal assembly classes are next on the curriculum. “They're huge FOR BIRTHDAY

in the U.S. and in larger cities,” explains Michelle. “Basically | do PARTlES, GIRLS’

the shopping, chopping, browning and other preparation andthen [\||(5H TS OUT, AND

people assemble ready-to-bake dinners that they can take home ANY OTH ER EXCUSE

and freeze or use right away.” THEY CAN COME

On top of that, shes lining up local experts to demonstrate knife UP WITH

kids' cooking classes at a local community centre quickly turned

she was running three classes for each theme. Michelle shakes her

skills, food and wine pairing, pastry making and several other classes.
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