
Culinary Events
JUNE 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.

Junior Chef Classes
Summer Sides: BBQ Helper • Saturday, June 6
Eating outside is so much fun in the summer. We’ll show you how to make some tasty side 
dishes that you can prepare for your family’s next outdoor party. Mom and Dad will love 
having a helper in the kitchen! Suitable for ages 9–13.

I ♥ Zoku • Saturday, June 13
Join us for some frosty Zoku fun! The amazing Zoku products turn out everything from quick 
and easy pops to slushies and ice cream. If you’d like, you can preorder your choice of a Zoku 
pop maker, slushie maker or ice cream maker. We’ll have it frozen and ready for you to create 
a cool work of art. Suitable for ages 5–13.

Father’s Day Fun with Dad • Saturday, June 20
Discover some great gift ideas for Dad on Father’s Day! You’ll learn how to use everything 
from the latest kitchen gadgets to our favorite ice cream maker, which turns out awesome 
frozen desserts. Then you can create a delicious treat that Dad and the rest of the family will 
enjoy. Suitable for ages 5–13.

American Girl® at Williams-Sonoma: Baking with Grace™ • June 27 from 10-11:30am
Join Williams-Sonoma and American Girl® for a hands-on baking class inspired by Grace™—the 2015 Girl of the Year™! Each student 
will learn Grace’s favorite French Madeleine recipe, then finish the pastries with dark chocolate, white chocolate, and a few other 
toppings.  We’ll also make and decorate sugar cookies from scratch.  Each child will take home a special American Girl® goodie bag!

$30 per child  • Suitable for ages 8–12 • Call your local Williams-Sonoma store to sign up. Class size is limited to 12 students.

BBQ at Home   
SUNDAY, JUNE 7

You don’t need a smoker to pull 
off this impressive barbecue 
meal—it’s easy and tastes just 
like the real thing. We’ll show 
you how to make slow-cooked 
favorites like pulled pork and 
pork ribs.

Father’s Day Feast 
SUNDAY, JUNE 14

Make Dad a meal he’ll 
remember by cooking the 
perfect burgers and piling them 
high with all the fixin’s.  We’ll 
teach you the techniques and 
tricks for preparing flavorful 
burgers, including stuffed 
ones with savory fillings, plus 
creative ideas for garnishing 
them.

Indoor-Outdoor Pizza
SUNDAY, JUNE 21 

Whether cooked on a backyard 
grill or baked in the oven, 
pizzas are a delicious way to 
showcase summer produce. 
Learn how to make classic 
pizza dough and a gluten-
free variation, along with two 
seasonal pizzas—one savory 
and one sweet. 

Fourth of July Cookout
SUNDAY, JUNE 28

A red, white and blue motif 
pairs perfectly with a menu 
of all-American foods cooked 
on the grill and ultra-creative 
desserts in star-spangled 
colors. This menu is wonderful 
for sharing with family and 
friends—a guaranteed crowd-
pleaser. 
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E N J O Y  F R E E

In-Home Design 
Services LET US

COME
TO YOU!

We will help you realize 
your kitchen, dining, and 
entertaining dreams. Set 

an appointment with a 
Williams-Sonoma Kitchen & 

Home Design Specialist. 
Call your local store today!

#wscookbookclub

AT YOUR
LOCAL STORE
WEDNESDAY,

JULY 15
6 - 8 PM

COOKBOOK CLUB
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$75 per person includes an exciting demonstration by a Williams-Sonoma
Culinary Specialist, a generous tasting of all recipes prepared and a signed copy

of Trisha Yearwood’s newest book, Trisha’s Table.


