
Fillet, sauté and soufflé! Master the art of cooking and learn to prepare gourmet cuisine in 
an exciting, hands-on cooking course. Bone-up on basics, learn time-tested techniques, 
and master the tools of the trade.  Select from a variety of creative menus that teach you 
to prepare a meal from scratch using fresh, seasonal ingredients. Then sit down and relax. 
Wine, dine, and enjoy the fruits of your labor!

Schedule a session that complements your schedule and menu preferences

Begin with a short demo from a seasoned chef/instructor who will provide background 
and demonstrate techniques

Work in small groups to prepare great recipes that celebrates seasonal foods and 
flavors

Conclude your experience by finishing off your dishes

Take home a box of Leslie’s Famous Homemade Biscotti
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G o u r m e t  e n t h u s i a s t s  C o o k i n G  F o r  t w o

Your Gift Locations* 
Los Angeles, CA

Availability  
Year round, 7 days a week, subject to 
availability and changing class schedule

Duration 
Approximately 3.5 hours

Essential Information 
Minimum age is 16 years old; all 
participants must sign waiver (if under 18 
parent/guardian must sign)

Numbers 
Experience for 2 in a group of up to 20
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