
MARCH

LUNCH ‘N LEARN DEMONSTRATIONS
These noon-hour weekday classes include a 

light lunch, a demonstration lesson on how to 

make the dishes you are served, and the 

featured recipe sheets.

We’ve recently implemented a change to our 

Dietary Restrictions policy. For more information 

please visit the participation details page at 

www.atcoblueflamekitchen.com

_____________________________________

BRING YOUR “A” GAME: 

COOKBOOK FAVOURITES 
To celebrate the re-launch of our cookbook The 

Kitchen Playbook, we’re dedicating this Lunch ‘N

Learn to some of the book’s best recipes. The book is 

all about dishes that a novice cook can easily make 

and enjoy without worrying about too many ingredients 

or complicated cooking methods. Join us for tasty 

dishes like Roasted Red Pepper and Butternut Squash 

Soup and Tossed and Baked Breaded Wings. 

$30 | 12 – 1PM | Thursday, March 5 

JULIA CHILD: MY LIFE IN FRANCE
The great Julia Child lived a life full of culinary 

exploration and a passionate love of French food. Join 

us as we pay homage to one of the culinary world’s 

greatest personalities with classic dishes like 

Choucroute Garnie (cabbage and bacon) and Vol au 

Vent. 

$30 | 12 – PM | Thursday, March 12

TASTE OF MOROCCO
Moroccan food is so delicious and also on trend —

we’re seeing Moroccan influences crop up in all kinds 

of popular restaurants. At this Lunch ‘N Learn we’ll 

explore just what makes Moroccan flavours so popular 

through dishes like Harira (a traditional Moroccan 

soup) and Chermoula, a marinade commonly used in 

Moroccan cooking. 

$30 | 12 – 1PM | Thursday, March 19

OUR ATCO PARK FACILITY IS LOCATED AT 5302 FORAND ST. SW CALGARY

Contact us at  403 245 7630 or visit atcoblueflamekitchen.com for details.

EVENING AND WEEKEND CLASSES
Depending on the class selected, the class will either 

be a demonstration only or a combination of 

demonstration and hands-on. Food & beverages are 

served at each class. Copies of the featured recipes 

will be distributed.

We’ve recently implemented a change to our Dietary 

Restrictions policy. For more information please visit 

the participation details page at 

www.atcoblueflamekitchen.com

________________________________________

HANDS-ON: LAMINATED DOUGHS
Are there any words more intimidating to a home baker 

than “laminated dough?” In this two part class, learn how to 

make your own flaky croissants and other pastries at home 

using traditional European techniques. 

$125 | Part 1: 5:30 – 8PM Friday, March 6 &

Part 2: 10 AM – 1PM Saturday, March 7

CHEF’S TABLE: INDIAN HAUTE CUISINE
Indian food is about so much more than take-out curries. 

Explore the finer side of Indian cuisine at this elegant 

Chef’s Table dinner. We’ll explore the bold layered flavours

of India with a Coconut Lamb Curry and other sophisticated 

dishes. 

$95 | 6:30 – 9PM | Saturday, March 7

HANDS-ON: SUSHI AT HOME 
How do you roll? Impress your family and friends by 

learning how to prepare a sushi dinner in your own home! 

At this hands-on class we’ll teach you about different kinds 

of sushi and show you how to make it all with your own two 

hands. 

$75 | 6 – 8PM | Thursday, March 12

CHEF’S TABLE: THE FRENCH RIVIERA
Considered one of the most beautiful parts of Europe, the 

French Riviera is home to a particularly refined brand of 

Mediterranean cuisine. At this Chef’s Table dinner you’ll 

indulge in classic French dishes like an authentic Niçoise, 

delectable seafood, and much more. 

$95 | 6:30 – 9PM | Saturday, March 21

http://www.atcoblueflamekitchen.com/
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HANDS-ON: INSTANT POT POSSIBILITIES
Unlock the potential of your Instant Pot with this 

invaluable hands-on class. Instant Pots are more than 

just a trendy kitchen gadget — when used properly, these 

electronic pressure cookers can save you time and 

provide your family with countless healthy and delicious 

meals. Our chef instructors will walk you through Instant 

Pot basics and share some tips and tricks (including knife 

skills) to help you make the most of the pot. You’ll come 

home with some great recipes for classic dishes like 

Chicken Cacciatore and Meatballs Marinara. 

$75 | 10:30 – 1PM | Saturday, March 28

KIDS COOKING CAMPS (AGES 9 – 12)
These all day camps give kids the tools and 

knowledge for cooking! With a combination of 

demonstration and hands-on cooking lessons, kids 

learn a variety of skills such as kitchen safety, and 

knife skills. 

_______________________________________

KIDS PD DAY CAMP: JUST LIKE MOM 
Nothing is as delicious as food that’s made by Mom! At 

this PD Day Camp, young chefs will learn to make from-

scratch family favourites like Meatballs with Roasted 

Potatoes and Chicken Noodle Soup. 

$110 | 9 AM – 4 PM | Friday, March 20 

KIDS SPRING BREAK CAMP: EURO TRIP 
Your kids won’t even need to leave Calgary to experience 

the best of European cuisine with this fun Spring Break 

camp. We’ll do a virtual tour of Europe’s greatest foodie 

hits, exploring the food of England, Portugal, France, and 

Italy, making delicious dishes like Caldo Verde 

(Portugese kale soup) and Piri Piri Chicken. 

$550 | 9 AM – 4 PM | Monday, March 23 – Friday, 

March 27


