Chimmys

Pastry Making Master Classes

Chimmys Pastry Making Master Classes are run in the evenings & by booking only. Sessions include:-
% Tempting Chocolate Gourmet Cakes ~ working with chocolate
Choux Pastry Delights ~ include creating your own mini Chocolate Croquembouche Cake, with
a demonstration on Toffee Making
s+ Simply French ~ Macaroons and more!
¢+ Christmas Treats ~ learning the secrets of the best Fruit Cakes, Shortbread, Ginger Bread & more
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Classes are lead by our Award Winning Chef Laetitia Bremaud and participants will be able to take
home items they have created. Minimum 6 people, max 8 can attend per session, duration is approx 3.5
hours.

Price ranges from $125.00 to $165.00 (incl GST) per person depending on the type of class, which also
includes a break to sample some French-style Mini-Tarts and a glass of Champagne. Each person is
provided with an apron that they take home after the Class.

Contact us to arrange a fun session with your Friends!

Chimmys Bread & Pastries Richmond

342-344 Bridge Rd, Richmond VIC 3121

T 03 9427 1391 F 03 9421 2796

E contactus@chimmys.com.au W www.chimmys.com.au

LOCAL FAVOURITE
2009

/2009
éﬁswﬁ% ﬂ;rstr}it\ﬂ n

@.

V‘J Y '. el
1 AUSTRALIAN Achiever .

U/ ' N 2/

“ = IE CERTIFIED |
MELBOURNE'S %, & ORGANIC Highly Recommended
FAVOURITES AUSTRALIA Py ) Excellznce in Customer Service



mailto:contactus@chimmys.com.au�
http://www.chimmys.com.au/�

