
 
 

Hallam Class Timetable Bookings Essential 
26/2 Hallam Rd Hours - Tue – Fri   9am-5pm 
Hallam     3803 Sat Morning   9am-12noon 
(03)  9796 3973  

Anne & Geoff Danne (Proprietors) (Sorry no small children please) 
 

 

Date/Time    Class Description Jul-Aug 2009    

Sat 11Sat 11Sat 11Sat 11thththth Jul  Jul  Jul  Jul 
9.00am to 9.00am to 9.00am to 9.00am to 
12pm12pm12pm12pm    

Back Room Bargain DayBack Room Bargain DayBack Room Bargain DayBack Room Bargain Day    
Only for Gold Club Members Only for Gold Club Members Only for Gold Club Members Only for Gold Club Members –––– Post stocktake  Post stocktake  Post stocktake  Post stocktake 

clearance of excess stock and bargains.  Check out the clearance of excess stock and bargains.  Check out the clearance of excess stock and bargains.  Check out the clearance of excess stock and bargains.  Check out the 
classroom, set up with discounted goodies.classroom, set up with discounted goodies.classroom, set up with discounted goodies.classroom, set up with discounted goodies.    

Thu 16th Jul 
1pm or 7pm 

Date & Banana Cake and Banana Bread. 

Wed 22nd Jul 
1pm or 7pm 

Portuguese Custard tarts and Tortillas & Quesadillas 

Tue 28th Jul 
1pm or 7pm 

Red Velvet Cake made into Black Forest Gateau – Hi 
fibre 4-seed and rye fruit loaf 

Sat 8th Aug 
1pm- 2.30pm 

Kids Birthday party treats. – decorated cake, Fairy 
Cupcakes and Saucy Frankfurt puffs. 

Thu 13Thu 13Thu 13Thu 13thththth Aug  Aug  Aug  Aug 
1pm or 7pm1pm or 7pm1pm or 7pm1pm or 7pm    

Basic Breadmaking Basic Breadmaking Basic Breadmaking Basic Breadmaking –––– coffee scrolls, pullaparts, rolls,  coffee scrolls, pullaparts, rolls,  coffee scrolls, pullaparts, rolls,  coffee scrolls, pullaparts, rolls, 
garlic pizzas, French sticks etc   1½ hoursgarlic pizzas, French sticks etc   1½ hoursgarlic pizzas, French sticks etc   1½ hoursgarlic pizzas, French sticks etc   1½ hours    

Sat 22nd Aug 
1pm 

The Most Dangerous cakeThe Most Dangerous cakeThe Most Dangerous cakeThe Most Dangerous cake in the world??  And winter 
warming steamed & self-saucing puddings. 

Wed 26th Aug 
1pm or 7pm 

Devonshire tea Plain & Date Scones, Char-grilled 
vegetable stacks on cheesy pan bread. 

 

www.themixingbowl.com.au 
 

Make your Bookings carefully, please ring and cancel if you find you have 
something else on, we need to know the numbers. 

Demonstration classes are just $10 per person or FREE to members of 
our Gold club. Membership costs just $50 once, includes free admission 
to most classes, a recipe folder and mail out of timetables & newsletters. 


