essential knife skills & fo
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In this class we’ll focus on exe
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Basic tools to have on han

our han
[ to you.

1 Chef's knite (8"-12" bla
1 peeler

1 Cutting board

1 medium mixing bowl

1 medium-sized saute pan (can be nonstick, cast iron,
aluminum, stainless steel)

1 small soup pot (2-4 gts)

A tew small bow!s

Honing steel (This is included in the mater]
or avallable tor purchase on Amazon. I
12" carbon steel.)
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cooking techniques

d understanding how to develop flavor in turning our
1l of corn chowder & cabbage slaw.

Ingredient list:

e / large garlic cloves

2 ears tresh comn

rge Idaho potato

e carrot

S of celery

cabbage (green or red)

rsley or cilantro

orange

allions

Live oll

refer kosher but sea salt or

table salt works too)

peEppPer

tbsp granulated sugar

ya cup any kind of vinegar (rice, white,

red, apple, etc.)

e ) thsp all-purpose tlour

e ) thbsp unsalted butter

e 1 cup whole milk

e (Opt: red chili Tlakes, teta or cotija cheese
(or any cheese you prefer for salad)

More questions?
You can reach Hannah at c.hannah.wong@gmail.com



