
Ready to Get Schooled?
School of Food offers interactive and educational 
programming for cooking enthusiasts, food 
entrepreneurs, and everyone in between. We foster 
a food learning environment that empowers people 
with the skills, knowledge and experience to make 
their mark in the kitchen, and on the world.

Book your class at www.schooloffood.org!

www.schooloffood.org
info@schooloffood.org

School of Food is proud to be a Humanim Social Enterprise. We are passionate about growing Baltimore’s local food 
economy through training, job creation and food business technical assistance. As a Baltimore-based 501(c)(3) we 
are committed to training and hiring community members with barriers to employment.

FRIDAY MARCH 16

Pizza Making
Culinary Class  | 6:30–9:30 PM

SATURDAY MARCH 17

Artisanal Breads
Culinary Class  |  12–3 PM

Cocina Dominicana
Culinary Class  |  6:30–9:30 PM

SUNDAY MARCH 18

Champagne Brunch
Culinary Class  |  11 AM–2 PM

WEDNESDAY,  MARCH 21

The Good Food Movement:  
Sourcing Raw Goods for Your  
Products and Menus 
Business Training Workshop  |  5–7 PM

FRIDAY MARCH 23

Noodles from Around the World
Culinary Class  |  6:30–9:30 PM

SATURDAY MARCH 24

Cocina Dominicana
Culinary Class  |  6:30–9:30 PM

Knife Skills
Culinary Class  |  12–3 PM

SUNDAY MARCH 25

Champagne Brunch
Culinary Class  |  11 AM–2 PM

TUESDAY,  MARCH 27

Sam Adams Entrepreneurship  
Speed Coaching Event
Business Training Workshop  |  5–8 PM

FRIDAY MARCH 30

Dinner for Two
Culinary Class  |  6:30 – 9:30 PM

SATURDAY MARCH 31

The Art of Making Chocolate
Culinary Class  |  10 AM – 1 PM

March 2018

a humanim social enterprise

1412 N Wolfe St. Baltimore, MD 21213
1 (443) 708-4527 
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C U L I N A R Y  C L A S S E S

Artisanal Breads
Bake it till you make it.
The foundation of all breads are created equal: flour, 
yeast, salt and water. But let’s be honest, the best 
breads are the ones you’ll be baking in this class. 
Learn how to make the dough and bring home the 
bread in all its classic French forms, from Baguette to 
Brioche. You know you’ve made it to next level kitchen 
skills when you can bake your own bread at home!

Dinner for Two
Those who cook together, stay together.
Get ready to bond over chicken roulade and haricot 
vert a la crème fraiche. Our Dinner for Two class 
is perfect for couples who want to learn, cook, 
and eat together. From preparation to plating, this 
collaborative culinary experience will impart  
simple techniques to keep that stove light lit, now  
and in the future.

Knife Skills
Are you ready to sharpen your knife skills?
Once you got knife skills, you got life skills. Learn 
how to use the most important of chef tools and 
seriously transform your time in the kitchen. We 
cover the basics, from maintenance and form to the 
fundamental cuts you need to know. By the end of 
class, you’ll have chopped, minced and diced your 
way to next level kitchen skills that will last you for life.

Cocina Dominicana
Tiene Sabor?
If you love combination flavors and island ingredients 
(think yucca, plantains, fish), then you’ll love the 
modern day cuisine of this Latin island nation. 
Borrowing from a rich cultural history, Dominican 
Republic food features a diverse array of techniques 
and flavors from the Spanish, indigenous Taino, 
African, and French. In this class you’ll learn about the 
culinary traditions that inspire the DR’s modern day 
mix of flavors, while you prepare a sweet and savory 
meal of epic proportions.

Champagne Brunch
Benedicts and Bubbles.
You can’t have breakfast in bed, at a restaurant. 
True story. Lazy Sundays and leaving the house 
don’t always mix, but sometimes you just want that 
hollandaise sauce. In this class you’ll learn how to 
prepare all your favorite, classic brunch fare — from 
elegant eggs to English muffins made from scratch 
— in the comfort of your own home. With a side of 
bubbles, of course.

Noodles from Around the World
The Pastabilities are endless
From Soba to Spaghetti, pasta plays a starring role 
in many of our favorite international cuisines. This 
multicultural pasta class will explore both eastern 
and western approaches to pasta making, taking you 
through the various cultural differences that influence 
pastas from around the world. After that, you’ll master 
the science and technique of creating unicorn pasta 
dough – you know, the kind that never lets you  
down and will follow you anywhere in the world you 
want to go.

B U S I N E S S  T R A I N I N G  W O R K S H O P S

The Good Food Movement: Sourcing 
Raw Goods for Your Products and Menus
Do you produce a value-added product — from salsa 
or sauces to catering? At this workshop we discuss 
the importance of sourcing locally from all parts of 
the supply chain and best practices. How can you as a 
producer buy from local/regional farms to incorporate 
locally-grown produce into your  
product offerings?

And There’s More!
Check out our full roster of classes at  
www.schooloffood.org!
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