LINDA’S KITCHEN

TEENS IN THE KITCHEN BAKING SERIES

Does your teenager love to cook but has no
where to learn basic baking skills?

By request of many parents and teachers we have developed our first baking series
designed specifically for teenagers.

None of the classes relies on the other so your child/student can choose whatever classes
interest her/him.

Linda Lorkowski, owner of Linda’s Kitchen and former middle school teacher, will
conduct these classes with the assistance of her decorators.

Class I — Basics of Baking — Learn about the correct equipment and ingredients used
to produce beautiful, delicious pastry. Not only will they leave with basic knowledge of
baking but they will put this knowledge to use as the class makes chocolate chip, and
chocolate crinkle cookies. They will take home some cookies along with the recipe.

Class II — All about pies — How to make a good pie crust for fruit pies and the crumb
or crust topping. How to make a crust for custard pie, and how to make the custard. The
student will leave with a fruit pie to take home and recipes.

Class III — All about cakes — The students will learn about the precise mixing,
measuring and beating of cakes to produce a moist, tender, delicious cake made from
scratch.

They will learn the differences between “scratch” cakes and “box” cakes. They will learn
how to bake it and pop it out of the pan. They will each leave with a small cake to take
home.

Class IV — Beginning cake decorating. Our decorators will teach the different
ways to ice a cake. The kids will have fun learning some of the decorating techniques
used for cakes. If they enjoy this class, and want to learn the technical aspects of cake
decorating it is suggested they sign up for our cake decorating classes.

Class V — Fun with Sugar cookies — Why not have your kids learn our technique of
rolling out and decorating sugar cookies. They will learn the proper way to roll out
dough, how to ice with a decorating bag, how to mix colors for icing, and different
decorations they can use to finish their cookies. They will leave with a dozen iced
cookies and the recipe.



REGISTRATION

Cost: $30.00 per class

Call (330-630-8117), e-mail or stop in to reserve your spot for one of our classes.

Linda’s Kitchen, 137 East Ave.,Ste. 40, Tallmadge, OH 44278

I would like to register for the following Teen series classes:
Winter Session:

~_ Class I, Basics of Baking Wed., January 12, 2011 6-8:00
i Class II, All about pies Wed, January 26, 2011 6-8:00
iClass III, All about cakes Wed, February 2, 2011 6-8:00
£Class IV, Beginning Cake Decorating Wed, Feb. 16, 2011 6-8:00
iClass V, Fun with cut out cookies Wednesday, Feb. 23, 2011 6-8:00

pm

Summer Session:

Class I, Basics of Baking Tues., June 21, 2011 6-8:00
pm

Class II, All about pies Tues., July 5, 2011 6-8:00 pm

Class III, All about cakes Tues., July 19, 2011 6-8:00 pm

Class IV, Beginning Cake Decorating Tues., Aug. 2, 2011 6-8:00
pm

Class V, Fun with cut out cookies Tues., Aug 16,2011 6-8:00 pm
Student’s Name Daytim Phone#
Address

E-Mail address:

Payment Enclosed: Check# Credit Card#

VISA, Mastercard, Discover, American Express Expiration Date:

Total enclosed: $

Minimum of 4 people to hold the class with a maximum of 10 people



Note: When signed up for any of our classes, you receive 20 % off cake decorating and
bakeware supplies, and pastry during the duration of the class.

I understand that if my child disrupts the class in any way Linda’s Kitchen reserves the right to
permanently remove the child from future classes and no refund will be given. I agree to have my child to
class 5 minutes before class begins and to be waiting to pick up my child at the end time. If I am not
responsible to this my child can be removed from future classes with no refund given.

Signature (parent or guardian):




