
Culinary Events

Valentine’s Day Baking 
SUNDAY, FEBRUARY 1

Surprise your loved ones with 
the sweetest of homemade 
treats: irresistible cakes that 
are gifts from the heart. In this 
class, you’ll learn to prepare 
desserts from scratch as 
well as some quick shortcut 
recipes. They’re perfect for this 
most romantic of holidays and 
anytime you want a slice of 
decadence.

Asian Cooking: Stir-Frying
SUNDAY, FEBRUARY 15

Stir-fry your way to delicious 
and nutritious meals that 
are easy enough for hectic 
weeknights yet impressive 
enough for guests. We’ll teach 
you the basics of stir-frying 
and discuss key ingredients 
and seasonings, including soy 
sauce, ginger, garlic, lime and 
jalapeño. 

Cooking with Cast Iron
SUNDAY, FEBRUARY 22

Because cast-iron cookware 
retains heat exceptionally 
well, it’s ideal for preparing 
slow-cooked one-pot meals, 
warming soups and much 
more. Discover how to make 
the most of your cast-iron 
cookware and how to keep 
these specialty pieces in tip-top 
shape. 

Asian Cooking: Dumplings 
and Noodles
SUNDAY, FEBRUARY 8

To celebrate the Lunar New 
Year on February 19, invite 
friends over for a dumpling 
and noodle party. Noodles 
symbolize long life, so 
everyone will want to attend 
your gathering! In this class 
you’ll also learn how to make 
dumplings as well as how to 
steam and panfry them.

52 New Foods: No-Bake Valentine’s Treats -  
Saturday, January 31
Valentine’s Day treats are the tasty topic of the next 
class designed by Jennifer Tyler Lee, creator of the 
award-winning food game Crunch a Color and author 
of The 52 New Foods Challenge cookbook. Together 
we’ll make three easy, no-bake treats that are 
perfect Valentine’s Day! Suitable for ages 5–13. 

Asian Dumplings - Saturday, February 7 at 10am
Learn how easy and fun it is to make Asian 
dumplings. We’ll have the fillings ready, and you’ll 
scoop them into wonton wrappers and seal. Then 
the instructor will cook your dumplings two different 
ways—steaming and panfrying—so you can discover 
which you like best! Suitable for ages 9 - 13.

52 New Foods: Stir-Frying - 
Saturday, February 14 at 10am
Stir up some delicious fun at the next class in our 
52 New Foods series! Together we’ll make Stir-Fried 

Chicken with Bok Choy. It’s a fantastic dinner you can 
cook with your family—then claim the leftovers and 
pack in your lunch box to enjoy the next day. Suitable 
for ages 9–13.

Homemade Chicken Fingers - 
Saturday, February 21 at 10am
Who doesn’t love chicken fingers—crispy on the 
outside and moist and tender on the inside. Learn 
how to make chicken fingers that are so tasty, you 
won’t want to eat out again! Suitable for ages 5 – 13.

Cake Baking, from Start to Frosting - 
Saturday, February 28 at 10am
Calling all bakers! Want to make a cake that will 
wow your friends and family? In this class we’ll bake 
a fabulous cake, make a creamy frosting and then 
sample our decadent creation! Suitable for ages 5 – 
13.

February Junior Chef Classes
Join us for an exciting lineup of free cooking classes just for kids!

FEBRUARY 2015 Technique Classes
Our Technique Classes are complimentary and held at your local Williams-Sonoma store. Class sizes are limited,  

reserving your spot is recommended.  For specific times and more details, please see an associate.



- F E B R U A R Y  C O O K B O O K  C L U B -
Tyler Florence’s Inside The Test Kitchen
WEDNESDAY, FEBRUARY 11 AT 6PM

When it comes to creative new twists on old-fashioned comfort food, 
no chef does it better than Tyler Florence. In his latest cookbook, the 
award-winning Food Network star reinvents and demystifies comfort 
food classics using a thoroughly modern method: social media. He asked 
his 592,000 Twitter followers to help curate the dishes they’d most like 
to recreate at home—and now he’s delivering with innovative techniques 
and 120 crowd-pleasing recipes, all documented with step-by-step 
photography taken on Tyler’s own iPad. 

Cook your way through some of our very favorite cookbooks with our Cookbook Club Classes. 
Learn how to prepare and enjoy several dishes from one of our most popular cookbooks, 

which you will then get to take home with you!

- M A Y  C O O K B O O K  C L U B -
A Girl and Her Greens  
April Bloomfield
WEDNESDAY, MAY 13 AT 6PM

In her highly anticipated new book, chef, restaurant owner and author 
April Bloomfield explores flavorful and unique recipes with vegetables 
taking center stage. You won’t want to miss this opportunity to try some 
of our favorite recipes from her new book!


