
Culinary Events
SEPTEMBER 2015 Technique Classes

Our Technique Classes are complimentary and held at your local Williams-Sonoma store. 
Class sizes are limited. For specific times and more details, please see an associate.

US

September Junior Chef Classes
Air Fryer Snacks and Treats! • Saturday, September 5 at 10am
It’s fun and easy to prepare yummy snacks in an air fryer, which cooks crispy fried foods using little or 
no oil. How cool is that? In this class we’ll make everything from chicken wings to French fries. Suitable 
for ages 5–13.

Cookie Decorating benefitting  No Kid Hungry • Saturday, September 12 at 10am
Support a great cause—and have fun while you’re doing so! In this hands-on class, kids will bake and 
decorate cookies, then eat their delicious creations. Fee is $5 per child; all proceeds will be donated 
to Share Our Strength’s No Kid Hungry campaign, which strives to end childhood hunger in America. 
Suitable for ages 5–13.

American Girl: Back to School  • Saturday, September 19 at 10am
Come build your own delicious lunchbox  with American Girl.  Recipes include Bacon, Lettuce, Avocado 
and Tomato Sandwiches; Turkey Cranberry Sandwiches; Veggies with Buttermilk Ranch Dip; and 
Lemony-Berry Bars. Suitable for ages 8–13. $30 per child. Call your local Williams-Sonoma store to 
sign up. Class size is limited to 12 students.

Make Dinner for the Family • Saturday, September 26
Hey, kids—impress your family by cooking an amazing dinner for them. We’ll show you how to 
make everything from salad through dessert. And we guarantee your family will ask for a repeat 
performance! Suitable for ages 8–13.
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Best of Air Frying
SUNDAY, SEPTEMBER 6

Air fry your way to some of 
the tastiest foods imaginable—
using little or no oil! We’ll use 
the Philips air fryer to cook 
sweet and spicy chicken wings, 
kale chips and more. Utilizing 
heat circulation technology, 
this innovative machine fries 
foods to crispy, golden brown 
perfection, and is also excellent 
for baking, roasting and grilling.

The Essentials of Coffee
SUNDAY, SEPTEMBER 20

If all those choices of coffee 
and machines seem a bit 
bewildering, this is the class 
for you! You’ll learn about 
coffee beans, including how 
different roasts and grinds 
affect the finished drink. We’ll 
also demonstrate a variety of 
machines that brew perfect 
coffee and espresso. After this 
class, you’ll be a barista in your 
own home!

Basic Knife Skills
SUNDAY, SEPTEMBER 27

Master the art of chopping, 
slicing and dicing like a 
professional chef. In this 
hands-on class, we’ll cover the 
basic knife skills you need for 
everyday cooking. You’ll learn 
about the differences between 
German and Japanese knives, 
and how to keep your knives 
and skills sharp. Then we’ll 
transform all that cut-up 
produce into a simple lunch.

New Uses for Vitamix 
and KitchenAid
SUNDAY, SEPTEMBER 13

Looking for new ways to use 
your Vitamix blender and 
KitchenAid mixer? Join us and 
learn how to make warming 
soups in the Vitamix, plus 
savory quick breads with a 
stand mixer—just in time for 
the chilly days of autumn.



# W S C O O K B O O KC L U B

c�kb�k club

Wednesday,
September 16

6 - 8 pm

Wednesday,
October 21

6 - 8 pm

Wednesday,
November 11

6 - 8 pm

M EE T  U P  A N D  E A T  U P  A T  Y O U R  S T O R E  

$75 per person includes an exciting demonstration by a Williams-Sonoma Culinary Specialist,
a generous tasting of all recipes prepared and a cookbook!


