
 

Burwood Class Timetable Bookings Essential 
1387 Toorak Rd,  Burwood Village Hours - Tue – Fri   10am-5pm 
Camberwell     3124 Sat Morning   10am-12.30pm 
(03)  9809 4327  

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

Date/Time    Class Description Feb-Apr 2010    

Thu 11th Feb 
1pm or 7pm 

Cool and delicious Summer Picnic –Stuffed Picnic loaf 
and Roasted Peach or Nectarine Tarts. 

Sat 20th Feb 
1pm 

Summer brunch - Nuvolone a spectacular breakfast 
soufflé and home-made raisin bread “French toast” 

Wed 24th Feb 
1pm or 7pm 

Lingue Di Suocera (Mother-in-Laws Tongues) flat 
breads, and Chocolate, Hazelnut & Raspberry tarts. 

Thu 4th Mar 
1pm or 7pm 

Entertain simply with these Tomato & Roasted 
Capsicum tartlets and Mini Summer berry Puddings. 

Tue 9th Mar 
1pm or 7pm 

Salmon Mousse, Corn Cakes with mango salsa & 
Sneaky Mini Banoffee Pies  

Sat 13Sat 13Sat 13Sat 13thththth    
Mar 1pmMar 1pmMar 1pmMar 1pm    

Invite your Friends for Free Invite your Friends for Free Invite your Friends for Free Invite your Friends for Free –––– Hot Cross  Hot Cross  Hot Cross  Hot Cross 
Buns and Sweet & Savoury Easter Flowers.Buns and Sweet & Savoury Easter Flowers.Buns and Sweet & Savoury Easter Flowers.Buns and Sweet & Savoury Easter Flowers.    

Wed 17th Mar 
1pm or 7pm 

Ice Cream Filled Chocolate Easter Bunny, Chocolate 
Lava Puddings.    

Wed 31st Mar 
1pm or 7pm 

Jump on board the NEW CRAZE taking over from 
cupcakes - decorated “Cake Balls”.- we’ll try some 
easy ones, and Easter Carrot and Apple Cupcakes.  

Sat 10Sat 10Sat 10Sat 10thththth    
Apr 1pm to Apr 1pm to Apr 1pm to Apr 1pm to 
4pm4pm4pm4pm    
3 Hrs3 Hrs3 Hrs3 Hrs    

HANDS ON BREADHANDS ON BREADHANDS ON BREADHANDS ON BREADMAKING FOR MAKING FOR MAKING FOR MAKING FOR 
BEGINNERS BEGINNERS BEGINNERS BEGINNERS –––– 3 HRS. 3 HRS. 3 HRS. 3 HRS.  Learn how to mix   Learn how to mix   Learn how to mix   Learn how to mix 

your dough, then make your own cheese & your dough, then make your own cheese & your dough, then make your own cheese & your dough, then make your own cheese & 
bacon rolls, coffee scrolls, loaves and garlic bacon rolls, coffee scrolls, loaves and garlic bacon rolls, coffee scrolls, loaves and garlic bacon rolls, coffee scrolls, loaves and garlic 

pizza and pullapart.pizza and pullapart.pizza and pullapart.pizza and pullapart.    
Just $70 Just $70 Just $70 Just $70 –––– very limited spaces very limited spaces very limited spaces very limited spaces    

Thu 15th Apr 
1pm or 7pm 

Turkish Bread – loaves and Pide with fillings, and 
Panzanella Salad 

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. 


