
Flying Squirrel Bakery Café 
Presents 
 
 

Kitchen Quest! 
 

Start off the New Year with a few new kitchen skills and a lot of fun. 
Join us at Flying Squirrel Bakery Café for one or all four cooking 
classes that will be offered at the café this winter and spring. You will 
be invited into the kitchen for demonstrations and hands-on partici-
pation and, of course, tasting of the results! We will provide recipes 
and handouts to take home and there will be plenty of opportunities 
for questions. Coffee and tea will also be included.  

 

Class Time: Last Sunday of each month, 2-4pm 
Cost: $15 per class - Any three classes for $40 - All four classes for $50 

Class size: minimum 4, maximum 10 (adults & teens) 
Preregistration is required. Call or stop by Flying Squirrel to sign up! 

 
January 31 - Whole Grains 101 
Does wild rice need to cook as long as regu-
lar rice? Can I use whole wheat flour in my 
cookie recipe? What is quinoa, anyway? 
Learn why everyone’s talking about whole 
grains and how you can easily integrate 
whole grain cooking into your meals, mak-
ing them both better for you and delicious. 

 

February 28 - Basic Basics 
How long do I cook eggs? Why does my rice 
come out so mushy? All that chopping is 
such a pain! We will cover the most basic 
cooking tools and techniques and make a 
simple breakfast, dinner and dessert to get 
even the most novice cook started. Perfect 
for bachelor-types, young folks headed out 
on their own, and anyone who needs help 
in the kitchen. 

March 28 - Sauce It Up 
Time to get the lumps out of your gravy. 
Homemade gorgonzola mushroom mac and 
cheese – no problem. Want to spice up the 
old standards? Want to know how fancy 
restaurants make those creative and artful 
dessert sauces? Throw out that 5 year old 
store-bought chocolate sauce on the door 
of your fridge! This class is for you!  

 

April 25 - Luscious Leftovers 
Finally, you don’t have to compost your 
stale bread. There are many great ways to 
use that little bit of rice or potatoes from 
dinner two nights ago. Get creative with 
leftovers and learn to make delicious herb 
crustinis, salad croutons, apple bread pud-
ding, potato waffles, and more. 
 
 

 

Flying Squirrel Bakery Café - 907-733-NUTS – www.flyingsquirrelcafe.com 
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