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CLASS SCHEDULE-MARCH 2010 Class Descriptions:  
 
March 6th  6:00-8:30pm 
April 3rd  6:00-8:30 
Hors d’ouevres and Wine $65.00 
 Learn to make 5 different  
appetizers and pair each one with an 
appropriate wine.  This hands on class 
will help you gain confidence to throw 
your own parties at home, or just a 
good opportunity to eat and drink 
wine.   
 
March 14th 12Noon-3:00ish 
Bread Baking $40.00 
 Learn the basics of bread  
baking.  The finer points of process 
and technique from start to finish.  
Take some home to the family. 
 
April 3rd  6:00-9:00pm 
Mediterranean $65.00 
 Learn to make two appetizers,  
2 salads and the finer points of Paella.  
Understand appropriate composition 
using Mediterranean ingredients.  
Enjoy beverages from the Mediterra-
nean region paired with the food. 
 
March 28th  Noon-1PM 
Clam Chowder Demonstration $10 
 
ASK ABOUT PRIVATE CLASSES 
OR DINNERS RIGHT HERE AT 
MISE EN PLACE!  TEAM BUILD-
ING, COMPANY PARTIES OR A 
UNIQUE NIGHT OUT WITH 
YOUR FRIENDS OR FAMILY! 

No. 1 Twelfth Street– Suite 114-Astoria, OR. 97103-(503)325-3554 E-mail misenplaceastoria@yahoo.com 


