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Cupcake Decorating - March 3 - 1:00 pm to 3:30 pm

Store-bought cupcakes will be a thing of the past after this class. Learn an easy
go-to cupcake recipe, how to make Swiss Meringue Buttercream, and
decorative piping techniques that will make your next party guests think you
bought your cupcakes from a fancy bakery.

Menu: Vanilla Chiffon Cupcakes, Swiss Meringue Buttercream

Let’s Roll - March 2 - 1:00 pm to 3:30 pm

Learn to make a salad roll, a crispy spring roll, and delicious dipping sauces.
Then we’ll roll into dessert with pirouette cookies dipped in chocolate!

Menu: Fresh Salad Rolls, Crispy Spring Rolls, Pirouette Cookies

Macaron Workshop - March 9 - 1:00 pm to 4:00 pm

Conquer this finicky cookie once and for all! In this class, you will learn to make
macaron batter and a delicious Swiss meringue Buttercream filling.

Menu: Macaron Batter, Strawberry Swiss Meringue Buttercream, Chocolate
Ganache

https://shop.kitchensforgood.org/collections/classes to RSVP

*Menu items may be changed due to ingredient availability


