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Fish 101 12 Jan 9:30-11:30
1 Maple Glazed Salmon
T Crispy Baked Cod with Lemon
1 Bulgur Pilaf
Creative Quiches and Savory Pies 12 Jan 9:30-11:30
Learn the basics of working with a savory dough to enable you to make a variety of quiches and pies at home
Traditional Moroccan Salad Plate 12 Jan 13:00-15:00
1 Rice and Tuna with Chopped Vegetables
T Green Bean and Roasted Red Peppers
1 New Potatoes with Fresh Herb Dressing
1 Moroccan Spicy Carrot Salad
1 Cold Beet Salad with Cumin and Cilantro
The Kosher Italian Kitchen -Fish 19 Jan 9:30-11:30
1 Pesce in Saor -Marinated Fried Fish
1 Patate al Pomidoro i Potatoes in Fresh Tomato Sauce
Decorating Birthday Cakes 19 Jan 9:30-11:30
Learn how to decorate special birthday cakes for someone special in your life with rolled fondant and then covered with carto on
characters for children or flowers for a special lady.
Sushi 101 19 Jan 13:00-15:00
The basics of sushi making including the preparation of the rice and rice vinaigrette. Learn how to properly cut vegetables for sushi
and finally, learn how to make a vegetarian California roll.
Classic Lemon Meringue Pies 26 Jan 9:30-11:30
Learn how to work with a variety of meringues, pies and tarts based on the classic lemon meringue pie.
A Trip to the Shuk with Chef Jeff Lewis 26 Jan 10:00-13:00
Please join us for a visit to the Machne Yehuda Shuk with Chef Jeff Lewis visiting a range of the best shops. Learn how and whe re to

buy. At the end of the tour, enjoy a light lunch with the group.

Special Price: 175 NIS

Payment Information
I The tuition is 150 NIS for a two hour workshop.

9 Special price for teens 13 -16 is 100 NIS. Special price for children under
12 is 75 NIS. This price cannot be combined with other discounts or coupons.

 All AACI and OU Center members and Pardes students receive a 10%
discount for adult tuitions. This price cannot be combined with other dis-
counts or coupons.

 Payment may be made by check, cash or credit card and must be
paid in full at least three days before the class.

9 JCl reserves the right to cancel a class if there are less than 8 partici-
pants. If JCI cancels a class, tuition will be refunded.

| Students canceling a class less than three days before the class

may not receive a refund

Jerusalem Culinary Institute
6 Yad Harutzim, Talpiot
(02) 992 3128 email: info@jcichef.com
www.jcichef.com
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