
Gourmet School Holiday Program Kids in the kitchen 
Join Chef Sandra from Chateau Cuisine in this Gourmet Program at school holidays and encourage 
the French Chef in your family!
Three interactive sessions over consecutive days will concentrate on building skills in French 
baking and desserts such as baguettes, croissants, crepes and more.
Each child will come away with new skills, a repertoire of recipes that can be recreated at home 
and a safety knife of their own.
Dates: Classes during school holidays
Times: 10.00am—12.30pm 
Prices: $ 68.50 per day.

Terms: 
Your place is only confirmed on full payment.

At the end of the course you'll be able to:

Cook some French cuisine 
Have learn some of the main characteristics and specialties in French cuisine 
Discover the fundamentals of French cooking
Apply the foundation recipes to other recipes or other variations of the original recipe 
Discover some French cooking terms

Pre-Requisites
Children ages +7 welcomed.

Material
All ingredients and ustensils, will be provided by "Chateau Cuisine". In addition all students will be 
given the recipe in English.  Students need to bring an apron, pen and notebook.

Additional Information
Please note that this course is normally presented in English but can be presented in French on 
special request with group bookings

Venue: 9 Nicholson Street Bentleigh, vic 3204

e  mail   sandra@chateaucuisine.com.au  

mailto:sandra@chateaucuisine.com.au
http://www.chateaucuisine.com.au/pricing.html#enrol


Testimonial from Olivia, Jan 2012

"Hi Sandra

She is absolutely enjoying the class - she has learnt so much and she is really enjoying not only, "the fruits of 
her labour" but the lovely atmosphere you have created. She feel she has achieved so much. She was so 
impressed with her souffle yesterday I am not sure you can top that!! 

Many Thanks for a very enjoyable experience 

Kind Regards 

Andrea "
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