
An Evening of CookingAn Evening of CookingAn Evening of CookingAn Evening of Cooking    
WithWithWithWith    

Chef Simon ReynoldsChef Simon ReynoldsChef Simon ReynoldsChef Simon Reynolds    

    
 

Learn how to prepare this Summertime meal that is sure to impress!Learn how to prepare this Summertime meal that is sure to impress!Learn how to prepare this Summertime meal that is sure to impress!Learn how to prepare this Summertime meal that is sure to impress!    

    

Beer Can Roasted Chicken Rubbed with Fresh Summer Herbs and Smoked PaprikaBeer Can Roasted Chicken Rubbed with Fresh Summer Herbs and Smoked PaprikaBeer Can Roasted Chicken Rubbed with Fresh Summer Herbs and Smoked PaprikaBeer Can Roasted Chicken Rubbed with Fresh Summer Herbs and Smoked Paprika    

    

Marinated Greek VegetablesMarinated Greek VegetablesMarinated Greek VegetablesMarinated Greek Vegetables        

    

Rustic Gratin DauphinoiseRustic Gratin DauphinoiseRustic Gratin DauphinoiseRustic Gratin Dauphinoise    PotatoesPotatoesPotatoesPotatoes    

    

Homemade Foccacia BreadHomemade Foccacia BreadHomemade Foccacia BreadHomemade Foccacia Bread    

        

DessertDessertDessertDessert    

Warm Baked Bitter Chocolate Tart, Fresh Strawberries and Vanilla Whipped CreamWarm Baked Bitter Chocolate Tart, Fresh Strawberries and Vanilla Whipped CreamWarm Baked Bitter Chocolate Tart, Fresh Strawberries and Vanilla Whipped CreamWarm Baked Bitter Chocolate Tart, Fresh Strawberries and Vanilla Whipped Cream    

Dates: 

Thursday, July 8th 

Thursday, July 22
th

 

Thursday, July 29
th 

Thursday, August 5th 

 

To Register:  Call Simon at 292.6121 or simon-chef@live.ca 

Class Fee:  $45  Min Class Size 8, Max of 12 

~ Please Read Cancellations Policies on Wild Serendipity’s Class Page ~ 


