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Welcome to Walnut Hill College! 

Centrally located in University City in Philadelphia,  
the cultural center of a world-class city 

 
The Community Education program is specifically designed 

to not only introduce the amateur cook to the more  
advanced world of Culinary and Pastry Arts—but to also 

give the more advanced chef a chance to learn something 
new. Whether you are a homemaker, busy professional, 

alumni or simply enjoy cooking as a hobby, we invite you to 
enroll now and explore all facets of the industry. 

 
Students will prepare recipes within the hands-on  

environment of the kitchens at Walnut Hill College. Our  
professionally trained chef instructors are all accomplished 
educators and will inspire you with their creative skills and 

wealth of knowledge.  
 

From September until the end of June, we offer various 
hands-on cooking classes, wine tastings, wine dinners,  

restaurant management courses and much more. Take a 
look through this catalog and put yourself on the path to  

developing your skills to their fullest potential today!  

STORE .WALNUTH I L LCOLLEGE . EDU  



Community Education - Spring/Summer 2018  

CULINARY ARTS 

INTRODUCTION TO CULINARY ARTS 

This six week course, designed to teach basic culinary techniques, is 
the most popular offering in the Community Education program. Upon 
completion of the course, students will have more confidence in the 
kitchen and a solid culinary foundation into more advanced courses. 
 
Curriculum: 
Week 1: Knife Skills & Stocks 
Week 2:  Sauces 
Week 3: Soups 
Week 4: Vegetables & Starches 
Week 5: Pasta & Sauces 
Week 6: Dry Methods of Cooking 
 
Dates:   Thursdays: 5/3, 5/10, 5/17, 5/24, 5/31, and 6/7  
 
Time:   7:00 p.m. - 9:30 p.m. 
 
Tuition:  $435.00 Per Person 
 

What do I bring to class? 
 
This class requires each a endee to have the following items; 6‐8" Chef Knife, 
2‐4” Pairing Knife, Mixing Spoon, Measuring Cup Set, Measuring Spoon Set, 
Vegetable Peeler, Whisk, Tongs, and Flexible Spatula. If you don’t have these 
items, don’t worry! These items are available in a pre‐packaged toolkit  
available for sale in our online store.  

Register today by visiting STORE.WALNUTHILLCOLLEGE.EDU 



KNIFE SKILLS 

This one night class will help students to build confidence in using their 
own knives in the kitchen. Master the proper techniques used by chefs 
to safely julienne, chop, slice, dice and mince. Techniques on  
sharpening and care will be given as well. 
 
Dates:   Friday, February 2, 2018 
  Friday, March 2, 2018 
  Friday, April 13, 2018 
  Friday, June 8, 2018 
 
Time:   7:00 p.m. - 9:30 p.m. 
 
Tuition:  $65.00 Per Person 
 
What do I bring to class? 
 
Each par cipant is required to bring a 6‐8 inch Chef knife from their home 
kitchen. If you don't own a knife of your own, not a problem ‐ we sell a  
German‐made high‐carbon steel 9" Wüsthof Chef's Knife on the Online Store.  

FRESH RICOTTA WORKSHOP 

Homemade ricotta cheese holds a reputation of having a better texture 
and bolder flavor.  From simmering the milk to straining the curds, this 
one night workshop will walk you through the steps to making your 
own homemade fresh ricotta cheese and teach you the best ways to 
add it to your menu.   
 
Dates:   Wednesday, February 21, 2018 
 
Time:   7:00 p.m. - 9:30 p.m. 
 
Tuition:  $75.00 Per Person 
 
What do I bring to class? 
 
Nothing! Just bring yourself and the enthusiasm to learn something new in 
the kitchen! The College will provide all the necessary tools for students to use 
while they're in class.  
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WINTER PASTA WORKSHOP 

Ever grabbed a box of pasta in the grocery store and wondered if you 
could make it yourself? Wonder no more (hint: the answer is yes, you 
can)! This class teaches you how to make fresh pasta by hand with the 
help of Chef Ryan Bloome, Executive Chef of Terrain at Styer's in Glen 
Mills. Chef Bloome will share his formidable pasta-making knowledge 
and his passion for using fresh seasonal ingredients so you'll be able to 
recreate these tasty dishes in your home kitchen.  
 
Dates:   Tuesday, February 27, 2018 
 
Time:   7:00 p.m. - 9:30 p.m. 
 
Tuition:  $89.00 Per Person 
 
What do I bring to class? 
 
Nothing! Just bring yourself and the enthusiasm to learn something new in 
the kitchen! The College will provide all the necessary tools for students to use 
while they're in class.  

Register Online! STORE.WALNUTHILLCOLLEGE.EDU 

CULINARY INTENSIVE ONE DAY WORKSHOP 

Too busy for a six week course? No problem! Join us for a one-day, 
streamlined version of Introduction to Culinary Arts for the beginner 
cook. Students will learn knife skills, stocks, sauces and more! 
 
Dates:   Saturday, March 24, 2018 
 
Time:   11:00 a.m. - 5:00 p.m. 
 
Tuition:  $199.00 Per Person 
 
What do I bring to class? 
 
Nothing! Just bring yourself and the enthusiasm to learn something new in 
the kitchen! The College will provide all the necessary tools for students to use 
while they're in class.  



UNIQUE PRESERVES 

We're going to steer you past the normal jam and jelly and take you to a 
world of homemade unique preserves that you can recreate in your 
home kitchen.  
 
Dates:   Tuesday, May 22, 2018 
 
Time:   7:00 p.m. - 9:30 p.m. 
 
Tuition:  $75.00 Per Person 
 
What do I bring to class? 
 
Nothing! Just bring yourself and the enthusiasm to learn something new in 
the kitchen! The College will provide all the necessary tools for students to use 
while they're in class.  

FISH TALES: FISH COOKERY WORKSHOP 

Let us take you on a sea voyage to discover fish cookery.  Learn how to 
apply appropriate cooking and seasoning methods to various seafood 
like shellfish, flat and round fish.  
 
Dates:   Friday, May 18, 2018 
 
Time:   7:00 p.m. - 9:30 p.m. 
 
Tuition:  $89.00 Per Person 
 
What do I bring to class? 
 
Nothing! Just bring yourself and the enthusiasm to learn something new in 
the kitchen! The College will provide all the necessary tools for students to use 
while they're in class.  

Register today by visiting STORE.WALNUTHILLCOLLEGE.EDU 



INTERMEDIATE CULINARY ARTS 

This course focuses on building the skills all chefs need in order to  
purchase, prepare, cook and serve complex dishes, consisting of a 
wide array of common proteins. We recommend this course for 
those students who already have a strong culinary skill set and simply 
want to enhance their cooking methods and improve their  techniques. 
Please note: while there are no official prerequisites for enrolling in this 
course, we strongly recommend that you have either taken our  
Introduction to Culinary Arts course, or already have a working 
knowledge of the basics of cooking.  
 
Curriculum: 
Week 1: Filled Pasta 
Week 2:  Poultry 
Week 3: Meats 
Week 4: Fish 
Week 5: Feathered Game 
Week 6: Shellfish 
 
Dates:   Thursdays: 3/1, 3/8, 3/15, 3/22, 3/29, and 4/5  
 
Time:   7:00 p.m. - 9:30 p.m. 
 
Tuition:  $435.00 Per Person 
 

What do I bring to class? 
 
This class requires each a endee to have the following items; 6‐8" Chef Knife, 
2‐4” Pairing Knife, Mixing Spoon, Measuring Cup Set, Measuring Spoon Set, 
Vegetable Peeler, Whisk, Tongs, and Flexible Spatula. If you don’t have these 
items, don’t worry! These items are available in a pre‐packaged toolkit  
available for sale in our online store.  

FUN FACT: The reason why peppers taste hot is because of a chemical 
compound called capsaicin, which bonds to your sensory nerves and 
tricks them into thinking your mouth is actually being burned.  



COCKTAIL PARTY FAVORITES 

Get a head start when preparing to host a party and wow your guests 
with the skills you will learn in this hand-on cooking class.  Make hosting 
a cocktail party all the more enjoyable as we guide you through making 
unique delectable appetizers like oven roasted tomato bruschetta on a 
savory crostini and feta and spinach tartlets.  
 
Dates:   Friday, June 1, 2018 
 
Time:   7:00 p.m. - 9:30 p.m. 
 
Tuition:  $75.00 Per Person 
 
What do I bring to class? 
 
Nothing! Just bring yourself and the enthusiasm to learn something new in 
the kitchen! The College will provide all the necessary tools for students to use 
while they're in class.  



Community Education - Spring/Summer 2018  

PASTRY ARTS 

INTRODUCTION TO PASTRY ARTS 

This six week introductory course is designed for those students who 
are learning to bake for the first time – or for those who want to expand 
the skills they already have. After completing this course, you will be 
able to incorporate basic scientific techniques into the art of baking as 
well as form a strong foundation to build upon with more advanced  
Pastry Arts classes. 
 
Curriculum: 
Week 1: Breads 
Week 2:  Tarts 
Week 3: Quick Breads & Muffins 
Week 4: Cakes 
Week 5: Mousses 
Week 6: Cookies 
 
Dates:   Thursdays: 4/26, 5/3, 5/10, 5/17, 5/24, and 5/31 
 
Time:   7:00 p.m. - 9:30 p.m. 
 
Tuition:  $435.00 Per Person 
 
What do I bring to class? 
 
This class requires each a endee to have the following items; 2‐4” Pairing 
Knife, Mixing Spoon, Measuring Cup Set, Measuring Spoon Set, Vegetable 
Peeler, Whisk, Tongs, and Flexible Spatula, Bench Scraper, Pastry Brush, Large 
Offset Spatula, Small Offset Spatula.  If you don’t have these items, don’t  
worry! These items are available in a pre‐packaged toolkit available for sale in 
our online store. 

Register today by visiting STORE.WALNUTHILLCOLLEGE.EDU 



2-PART GUM PASTE FLOWERS WORKSHOP 

We will guide you step by step on making realistic and beautiful gum 
paste flowers! Take home stunning masterpieces to use on your next 
show stopping cake.  
  
Dates:   Wednesday. February 21 & Thursday February 22, 2018 
 
Time:   7:00 p.m. - 9:30 p.m. 
 
Tuition:  $155.00 Per Person 
 
What do I bring to class? 
 
Nothing! Just bring yourself and the enthusiasm to learn something new in 
the kitchen! The College will provide all the necessary tools for students to 
use while they're in class.  

2-PART CELEBRATION CAKES WORKSHOP 

We will guide you step by step on making a show stopping celebration 
cake! Take home stunning masterpiece to share with your family and 
friends.    
 
Dates:   Wednesday, March 7 & Thursday March 8, 2018 
 
Time:   7:00 p.m. - 9:30 p.m. 
 
Tuition:  $175.00 Per Person 
 
What do I bring to class? 
 
Nothing! Just bring yourself and the enthusiasm to learn something new in 
the kitchen! The College will provide all the necessary tools for students to 
use while they're in class.  

FUN FACT: There are 7,500 varieties of apples grown throughout the 
world, and if you tried a new variety each day, it would take you 20 
years to try them all.   



FRENCH MACAROONS WORKSHOP 

This French almond-based confectionery dating back to the 16th  
century is still a favorite made in today's kitchens.  We will walk you 
through the steps to creating the delicate circular biscuits while you use 
your creativity with food coloring, chocolate, and other flavorings that 
make each macaron unique and beautiful.   
 
Date:   Friday, February 23, 2018  
 
Time:   7:00 p.m. - 9:30 p.m. 
 
Tuition:  $75.00 Per Person 
 
What do I bring to class? 
 
Nothing! Just bring yourself and the enthusiasm to learn something new in 
the kitchen! The College will provide all the necessary tools for students to 
use while they're in class.  

EASTER FAVORITES WORKSHOP 

Join us in the pastry kitchen as you learn how to make Easter  
specialties sure to impress your guests!  Take home your very own 
recipe book to repeat these yummy treats every year. Recipes 
will include carrot cake cupcakes with traditional cream cheese  
frosting, as well as braided egg bread for you to serve on Easter  
Sunday.  
 
Date:   Wednesday, March 28, 2018  
 
Time:   7:00 p.m. - 9:30 p.m. 
 
Tuition:  $75.00 Per Person 
 
What do I bring to class? 
 
Nothing! Just bring yourself and the enthusiasm to learn something new in 
the kitchen! The College will provide all the necessary tools for students to 
use while they're in class.  
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INTERMEDIATE PASTRY ARTS 

This course focuses on building the skills of bakers looking to tackle 
more complex breads, pastries and confections and learn more detailed 
techniques. We recommend this course for those students who already 
have a strong baking skill set and want to enhance and improve their 
baking methods. Please Note: while there are no official prerequisites 
for enrolling in this course, we strongly recommend that you have either 
taken our Introduction to Pastry Arts course, or already have a working 
knowledge of the basics of baking.  
 
Curriculum: 
Week 1: Enriched Breads 
Week 2:  Savory & Sweet Breakfast Pastries 
Week 3: Crêpes and Dessert Sauces 
Week 4: Decorative Buttercream 
Week 5: Soufflé and Crème Brûlée 
Week 6: Chocolate Ganache and Variety Tarts 
 
Dates:   Tuesdays: 2/27, 3/6, 3/13, 3/20, 3/27, and 4/3  
 
Time:   7:00 p.m. - 9:30 p.m. 
 
Tuition:  $435.00 Per Person 
 
What do I bring to class? 
 
This class requires each a endee to have the following items; 2‐4” Pairing 
Knife, Mixing Spoon, Measuring Cup Set, Measuring Spoon Set, Vegetable 
Peeler, Whisk, Tongs, and Flexible Spatula, Bench Scraper, Pastry Brush, Large 
Offset Spatula, Small Offset Spatula.  If you don’t have these items, don’t  
worry! These items are available in a pre‐packaged toolkit  available for sale in 
our online store.  

Register Online!  STORE.WALNUTHILLCOLLEGE.EDU 

FUN FACT: Pound cake got its name from its original recipe, which 
called for a pound each of butter, eggs, sugar and flour.  



ÉCLAIR & CREAM PUFF WORKSHOP 

Wow your family and friends with French Pâtisserie-worthy fresh 
éclairs and cream puffs made from scratch! Let us teach you the tips 
and tricks to make the perfect pâte à choux every time.  
 
Date:   Wednesday, March 21, 2018  
 
Time:   7:00 p.m. - 9:30 p.m. 
 
Tuition:  $75.00 Per Person 
 
What do I bring to class? 
 
Nothing! Just bring yourself and the enthusiasm to learn something new in 
the kitchen! The College will provide all the necessary tools for students to 
use while they're in class.  

CONTEMPORARY CUPCAKES 

Spice up boring traditional cupcakes with this workshop. Learn unique 
and fun new recipes including chocolate chip cannoli and lemon  
meringue cupcakes!   
 
Date:   Tuesday, April 24, 2018  
 
Time:   7:00 p.m. - 9:30 p.m. 
 
Tuition:  $75.00 Per Person 
 
What do I bring to class? 
 
Nothing! Just bring yourself and the enthusiasm to learn something new in 
the kitchen! The College will provide all the necessary tools for students to 
use while they're in class.  

FUN FACT: According to the FDA, the stickers on fruit are edible!  



BREAD BOOTCAMP 

True artisan bread can only be made by hand. In this six week course 
students will learn how to make everything from baguettes to pizza 
dough to English muffins. What’s more, all of the bread mixes created in 
this course will be made by hand. No mixers. No bread machines. Just 
you and a 450 degree oven. Every class is guaranteed to be a workout. 
So, do you think you’re tough enough?. 
 
Dates:   Wednesdays: 4/25, 5/2, 5/9, 5/16, 5/23, and 5/30 
 
Time:   7:00 p.m. - 9:30 p.m. 
 
Tuition:  $435.00 Per Person 
 
What do I bring to class? 
 
This class requires each a endee to have the following items; 2‐4” Pairing 
Knife, Mixing Spoon, Measuring Cup Set, Measuring Spoon Set, Vegetable 
Peeler, Whisk, Tongs, and Flexible Spatula, Bench Scraper, Pastry Brush, Large 
Offset Spatula, Small Offset Spatula.  If you don’t have these items, don’t  
worry! These items are available in a pre‐packaged tool kit available for sale in 
our online store.  

CAKE DECORATING BASICS 

This weekend workshop covers everything you need to know to create a 
spectacular, professional-looking cake for celebrations like graduations, 
weddings and more! We'll provide the cake - you just need to bring the 
creativity! This class teaches beginners how to cut and fill cake  
layers, how to perfect the crumb coat, and the proper technique for  
piping buttercream borders and roses. 
  
Date:   Saturday, May 12, 2018 
 
Time:   2:00 p.m. - 5:00 p.m. 
 
Tuition:  $85.00 Per Person 
 
What do I bring to class? 
 
Nothing! Just bring yourself and the enthusiasm to learn something new in 
the kitchen! The College will provide all the necessary tools for students to use 
while they're in class.  
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Community Education - Spring/Summer 2018  

BEVERAGE COURSES 

Register today by visiting STORE.WALNUTHILLCOLLEGE.EDU 

SPARKLING ROSE TASTING SEMINAR 

The long, cold winter is coming to an end as spring is slowly  
approaching - which means it's time to round up the Rosé!  As a symbol 
of summer, Rosé wines offer a diversity of styles and makes for a  
versatile partner at the table. This fun and interactive event is more than 
just a tasting.  You will be guided by a professional wine expert and 
learn why Rosé is Rosé.  
 
Five wines from around the world will be presented by a wine  
professional as you enjoy delectable light refreshments.   
 
Date:   Monday, February 12, 2018 
 
Time:   6:30 p.m. - 8:30 p.m. 
 
Tuition:  $45.00 Per Person 
 
What Do I Bring to Class? 
 
Nothing! Just bring yourself and the enthusiasm to learn something new! The 
College will provide all the necessary tools for students to use while they're in 
class. 

FUN FACT: The average age of a French oak tree harvested for use in 
creating wine barrels is 170 years. 



BARTENDING CRASH COURSE 

Bartending is more that just pouring booze into a glass; it is considered 
a legitimate skill.  Is your cocktail shaker hidden under an inch of 
dust?  It's time to step up your game and learn how to concoct basic 
cocktails and impress your family and friends at your next  
gathering.  This one day course will teach you the basics of bartending 
and introduce you to the tricks of the trade. Join us for an intense 
hands on crash course immersing you in the world of mixology!   
 
Dates:   Sunday, March 11th  2018 
  Sunday, June 10th  2018 
 
Time:   11:00 a.m. - 5:00 p.m. 
 
Tuition:  $150.00 Per Person 
 
What Do I Bring to Class? 
Nothing! Just bring yourself and the enthusiasm to learn something 
new! The College will provide all the necessary tools for students to 
use while they're in class. Lunch and textbook included in tuition.  

OYSTERS & WHITE WINE 

Oysters are really one of nature’s most magical delicacies.  Join us 
for a fun twist of the classic wine tasting!  Our wine professionals will 
carefully pair five different white wines from around the world with five 
different oysters.  At this tasting, you will also learn what makes each 
oyster different and how to choose the appropriate accompanying 
wine.  This fun and interactive event is more than just a tasting.    
 
Dates:   Monday, April 9, 2018 
 
Time:   6:30 p.m. - 8:30 p.m. 
 
Tuition:  $45.00 Per Person 
 
What Do I Bring to Class? 
Nothing! Just bring yourself and the enthusiasm to learn something 
new! The College will provide all the necessary tools for students to 
use while they're in class. Lunch and textbook included in tuition.  

Spice 
Up 

Date 
Night

 

Register Online! STORE.WALNUTHILLCOLLEGE.EDU 



FUN FACT: The color of white wine gets darker as it ages, while red 
wine gets lighter in color.  

What better pair than cold crisp beer and smoky, charred meats? Join 
us for a special tasting event focusing on five deliciously grilled meat 
varieties matched perfectly with five beer varieties.  
 
Dates:   Sunday, June 3, 2018 
Time:   1:00 p.m. - 3:00 p.m. 
 
Tuition:  $55.00 Per Person 
 
What Do I Bring to Class? 
Nothing! Just bring yourself and the enthusiasm to learn something 
new! The College will provide all the necessary tools for students to 
use while they're in class. Lunch and textbook included in tuition.  

BEER & BARBECUE SEMINAR 

Fathe
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Our wine professionals will teach you the sommelier secrets to tasting 
wines. Use your senses to see, smell, taste and feel the characteristics 
of each wine. Every student will take home a wine tasting guide. Wine 
samples will include: a light white, richer white, light red, full bodied red 
and dessert wine.  
 
Dates:   Sunday, June 24, 2018 
Time:   12:00 p.m. - 2:00 p.m. 
 
Tuition:  $45.00 Per Person 
 
What Do I Bring to Class? 
Nothing! Just bring yourself and the enthusiasm to learn something 
new! The College will provide all the necessary tools for students to 
use while they're in class. Lunch and textbook included in tuition.  

TASTE WINE LIKE A PRO! 
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Community Education - Spring 2018 

CHALLENGE DINNERS 

SPARKLING WINES 

Does everything that bubbles sparkle? On February 7th our presenters 
will select unique sparkling wines from all over the world. Guests will 
enjoy a gourmet meal while the presenters will discuss, explain and  
debate the merits of sparkling wines from both new regions and old  
favorites. Which pairing will steal your heart? Eight wine tastings battling 
throughout a four course Chef's Menu - you decide who wins!   
 
Date:   Wednesday, February 7, 2018 
 
Price:   $75.00 Per Person 
 
Time:  6:30 p.m., Welcome Cocktail Tasting 
  7:00 p.m. - 9:30 p.m., Dinner 
 
Location: The Dining Rooms at Walnut Hill College 
 
Menu:  4 Course Chef’s Menu with 8  Wine Tastings 

Register today by visiting STORE.WALNUTHILLCOLLEGE.EDU 

Challenge Dinners at Walnut Hill College are specifically  
designed to not only provide you with a delectable 4-course 

menu, but to also help make you more knowledgeable about the 
unique flavors, pairing options and countless varieties of wine 
and beer. Take a look at our 2018 offerings and purchase your 
seats today - we look forward to having you weigh in with our  

experts on what pairs best with your meal!  



FUN FACT: Wine is sold in tinted bottles because wine spoils when  
exposed to light.  

STUDENT SOMMELIERS 

Our very own student sommeliers will be tasked with choosing their best 
wine recommendations to pair with a distinctive menu specially created 
for the evening. Guests will enjoy a gourmet meal while the student  
presenters will discuss, explain and debate the merits of their selections. 
Which pairing will prevail? Eight wine tastings battling throughout a four 
course Chef's Menu - you decide who wins!  
 
Date:   Wednesday, March 7, 2018 
 
Price:   $75.00 Per Person 
 
Time:  6:30 p.m., Welcome Cocktail Tasting 
  7:00 p.m. - 9:30 p.m., Dinner 
 
Location: The Dining Rooms at Walnut Hill College 
 
Menu:  4 Course Chef’s Menu with 8  Wine Tastings 

PORTUGAL VS. AUSTRIA 

Can you think of two more polar opposite cultures and climates? These 
little known regions have been regarded as wine touchstones through-
out the centuries and on April 11th our guest sommeliers will illuminate 
them for you. Guests will be able to sample classic as well as new vin-
tages while the presenters discuss, explain and debate the merits of 
their selections. Which pairing will prevail? Eight wine tastings battling 
throughout a four course Chef's Menu - you decide who wins!   
 
Date:   Wednesday, April 11, 2018 
 
Price:   $75.00 Per Person 
 
Time:  6:30 p.m., Welcome Cocktail Tasting 
  7:00 p.m. - 9:30 p.m., Dinner 
 
Location: The Dining Rooms at Walnut Hill College 
 
Menu:  4 Course Chef’s Menu with 8  Wine Tastings 



FRANCE VS. CALIFORNIA 

Join us for a dinner pitting the world's standard against the young  
upstart! Our two guest sommeliers will be tasked with pairing classic 
wines and the younger, American versions with a distinctive menu  
specially created for the evening. Guests will enjoy a gourmet meal 
while the presenters will discuss, explain and debate the merits of their 
selections. Which pairing will prevail? Does the judgement of Paris still 
hold true 40 years later? Eight wine tastings battling throughout a four 
course Chef's Menu - you decide who wins!   
 
Date:   Wednesday, May 16, 2018 
 
Price:   $75.00 Per Person 
 
Time:  6:30 p.m., Welcome Cocktail Tasting 
  7:00 p.m. - 9:30 p.m., Dinner 
 
Location: The Dining Rooms at Walnut Hill College 
 
Menu:  4 Course Chef’s Menu with 8  Wine Tastings 

BEER CHALLENGE: EAST COAST VS. WEST COAST 

East Coast versus West Coast, the eternal rivalry - whether it's weather, 
sports, climate, culture and even beer! The West coast boasts of being 
the origin of the new American beer styles. The East coast revels in its 
European connections and is mindful of brewing history. Is it best to 
brew radical beer unfettered by history or to utilize a mélange of  
traditions and novelties? Join us when our two beer experts will try to 
help you come up with an answer! Guests will enjoy a gourmet meal 
while the presenters discuss, explain and debate the merits of their  
selections. Which pairing will prevail? Eight beer tastings battling 
throughout a four course Chef's Menu - you decide who wins!   
 
Date:   Wednesday, June 6, 2018 
 
Price:   $75.00 per person/per dinner 
 
Time:  6:30 p.m., Welcome Cocktail Tasting 
  7:00 p.m. - 9:30 p.m., Dinner 
 
Location: The Dining Rooms at Walnut Hill College 
 
Menu:  4 Course Chef’s Menu with 8  Wine Tastings 
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YOUNG CHEFS SERIES 

VALENTINE’S TRUFFLES 

This Saturday workshop encourages Moms/Dads/Guardians to join their 
young chef into the kitchen to learn how to make chocolate truffles - a 
super easy, yet endlessly versatile confection! They make a tasty home-
made gift for all your Valentines this year! Children ages 7 years and up 
are welcome to attend with a guardian; we regret that we cannot enroll 
unattended minors. Each registration is for one adult and one child. 
 
Date:   Saturday, February 10, 2018 
 
Time:   11:30 a.m. - 2:00 p.m. 
 
Tuition:  $150.00 Per Child/Adult Pair 
 
 
What Do I Bring to Class? 
Nothing! Just bring yourself and the enthusiasm to learn something new 
in the kitchen! The College will provide all the necessary tools for  
students to use while they're in class. 

Register today by visiting STORE.WALNUTHILLCOLLEGE.EDU 

FUN FACT: Theobroma Cacao is the tree that produces cocoa beans, 
and it means “food of the gods.” Carolus Linnaeus, the father of plant 
taxonomy, named it. 



FRESH PASTA 

This class encourages Moms/Dads/Guardians to accompany their 
young chef in the kitchen to learn how to make and roll delicious, hand-
made pasta and accompanying fresh sauces. Never reach for that box 
of store-bought pasta again! Children ages 7 years and up are welcome 
to attend with a guardian; we regret that we cannot enroll unattended 
minors. Each registration is for one adult and one child. 
 
Date:   Saturday, March 10, 2018 
 
Time:   11:30 a.m. - 2:00 p.m. 
 
Tuition:  $150.00 Per Child/Adult Pair 
 
What Do I Bring to Class? 
Nothing! Just bring yourself and the enthusiasm to learn something new 
in the kitchen! The College will provide all the necessary tools for  
students to use while they're in class. 

TACOS 

This class encourages Moms/Dads/Guardians to accompany their 
young chef in the kitchen to learn the secrets to making easy and  
delicious taco fillings with fresh corn tortillas. Once we show you how 
easy it is to create an entire spread, you'll be ready to host your own 
Taco Tuesday! Children ages 7 years and up are welcome to attend 
with a guardian; we regret that we cannot enroll unattended minors. 
Each registration is for one adult and one child. 
 
Date:   Saturday, April 14, 2018 
 
Time:   2:00 p.m. - 4:30 p.m. 
 
Tuition:  $150.00 Per Child/Adult Pair 
 
What Do I Bring to Class? 
Nothing! Just bring yourself and the enthusiasm to learn something new 
in the kitchen! The College will provide all the necessary tools for  
students to use while they're in class. 

Register Online! STORE.WALNUTHILLCOLLEGE.EDU 



SUSHI MAKING 

This class encourages Moms/Dads/Guardians to accompany their 
young chef in the kitchen to learn the delicate art of making and rolling 
out fresh sushi. Each pair gets a complementary sushi mat to take home 
to practice their new skills! Children ages 7 years and up are welcome 
to attend with a guardian; we regret that we cannot enroll unattended 
minors. Each registration is for one adult and one child. 
 
Date:   Saturday, May 12, 2018 
 
Time:   2:00 p.m. - 4:30 p.m. 
 
Tuition:  $150.00 Per Child/Adult Pair 
 
What Do I Bring to Class? 
Nothing! Just bring yourself and the enthusiasm to learn something new 
in the kitchen! The College will provide all the necessary tools for  
students to use while they're in class. 

DOWN THE SHORE 

This class encourages Moms/Dads/Guardians to accompany their 
young chef in the kitchen to sample classic Boardwalk favorites - without 
traffic or sunscreen! Come make homemade curly fries, corn dogs,  
funnel cakes and more! Children ages 7 years and up are welcome to 
attend with a guardian; we regret that we cannot enroll unattended  
minors. Each registration is for one adult and one child. 
 
Date:   Saturday, June 16, 2018 
 
Time:   2:00 p.m. - 4:30 p.m. 
 
Tuition:  $150.00 Per Child/Adult Pair 
 
What Do I Bring to Class? 
Nothing! Just bring yourself and the enthusiasm to learn something new 
in the kitchen! The College will provide all the necessary tools for  
students to use while they're in class. 

Register today by visiting STORE.WALNUTHILLCOLLEGE.EDU 
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DATE NIGHT SERIES 

VALENTINE'S APHRODISIAC MENU 

Romance is in the air!  Join us for a special Valentine's night featuring 
a delicately chosen menu focusing on aphrodisiac themed foods and 
dessert.  This class walks you and your partner through making a  
simple, savory menu that is sure to please.  Tuition price covers  
admission for one pair of students. Menu offerings for the evening will 
include; fig, gorgonzola and prosciutto flatbread, sweet beet citrus  
salad, fried oysters, and chocolate mousse with cinnamon churros. At 
the end of the lesson you’ll get the chance to sample a complimentary 
sparkling wine, too!  
 
Date:   Wednesday, February 14, 2018  
 
Time:   7:00 p.m. - 9:30 p.m. 
 
Tuition:  $175.00 Per Couple 
 

What do I bring to class? 
 
Nothing! Just bring yourself and the enthusiasm to learn something new in 
the kitchen! The College will provide all the necessary tools for students to 
use while they're in class.  

Dinners are only open to guests 21 years of age or older. Locations and program  
offerings are subject to change. Date Night Series are contingent on enrollment minimums.  



NEW ORLEANS 

Grab a partner and come party like it's Fat Tuesday! Join us in the 
kitchen to make some traditional New Orleans fare like Creole Style 
Jambalaya, Beignets and tasty Carnivale-worthy cocktails. Tuition 
price covers admission for one pair of students. Your meal will be 
paired with traditional hurricane drink, too! 
 
 
Date:   Friday, February 9, 2018  
 
Time:   7:00 p.m. - 9:30 p.m. 
 
Tuition:  $175.00 Per Couple 
 
What do I bring to class? 
 
Nothing! Just bring yourself and the enthusiasm to learn something new in 
the kitchen! The College will provide all the necessary tools for students to 
use while they're in class.  

CHINESE NEW YEAR 

Food and togetherness are cornerstones of the celebrations  
surrounding the Lunar New Year. Grab a partner and come learn how 
to some traditional Chinese New Year favorites from scratch that are 
sure to bring you and your special someone good luck in the year to 
come! Recipes will include dishes like Jiao Zhi (Dumplings) and Tang 
Yuan (Sweet Rice Balls). An expertly paired cocktail will be available 
to you while you dine.  
 
Date:   Friday, February 16, 2018  
 
Time:   7:00 p.m. - 9:30 p.m. 
 
Tuition:  $175.00 Per Couple 
 
What do I bring to class? 
 
Nothing! Just bring yourself and the enthusiasm to learn something new in 
the kitchen! The College will provide all the necessary tools for students to 
use while they're in class.  



AN EVENING IN PARIS 

Escape to an elegant evening away - with French delicacies!  Grab a 
partner and come learn the basics of creating a simple but elegant 
three-course Parisian meal in your home kitchen.  Create dishes like 
homemade Nutella and Strawberry Crepes, Nicoise Salad and Steak 
Frites! Tuition price covers admission for one pair of students. An  
authentic cocktail will be prepared and presented to you and your 
guest while you dine.  
 
 
Date:   Friday, March 9, 2018  
 
Time:   7:00 p.m. - 9:30 p.m. 
 
Tuition:  $175.00 Per Couple 
 
What do I bring to class? 
 
Nothing! Just bring yourself and the enthusiasm to learn something new in 
the kitchen! The College will provide all the necessary tools for students to 
use while they're in class.  

TAPAS 

Who says a filling meal can’t be made of “finger food”? This class 
walks you and your partner through making these simple, savory small 
plates that are a staple of Spanish cuisine – and at the end of the  
lesson you’ll get the chance to sample a complimentary wine, 
too! Tuition price covers admission for one pair of students.  
 
Date:   Friday, March 16, 2018  
  Friday, June 22, 2018 
 
Time:   7:00 p.m. - 9:30 p.m. 
 
Tuition:  $175.00 Per Couple 
 
What do I bring to class? 
 
Nothing! Just bring yourself and the enthusiasm to learn something new in 
the kitchen! The College will provide all the necessary tools for students to 
use while they're in class.  



TACO NIGHT 

Join us for Taco Night with your significant other! Learn the secrets to 
making easy and delicious taco fillings and fresh corn tortillas. At the 
conclusion of the lesson you will be able to pair your creations with the 
perfect accompaniment - a fresh-squeezed margarita! Tuition price 
covers admission for one pair of students.  
 
Date:   Friday, April 27, 2018  
 
Time:   7:00 p.m. - 9:30 p.m. 
 
Tuition:  $175.00 Per Couple 
 
What do I bring to class? 
 
Nothing! Just bring yourself and the enthusiasm to learn something new in 
the kitchen! The College will provide all the necessary tools for students to 
use while they're in class.  

ISLAND VACATION 

Learn how to make Caribbean favorites and escape on an island  
adventure with savory and spicy foods from the Caribbean like  
Jamaican jerk chicken and fried sweet plantains.  An authentic cocktail 
will be prepared and presented to you and your guest while you dine.  
 
Date:   Friday, June 15, 2018 
 
Time:   7:00 p.m. - 9:30 p.m. 
 
Tuition:  $175.00 Per Couple 
 
What do I bring to class? 
 
Nothing! Just bring yourself and the enthusiasm to learn something new in 
the kitchen! The College will provide all the necessary tools for students to 
use while they're in class.  

Register today by visiting STORE.WALNUTHILLCOLLEGE.EDU 



CINCO DE MAYO 

Get the party started early and join your significant other in the kitchen 
to create a "south of the border" menu that is sure to make you say,   
Olé!  At the conclusion of the lesson you will be able to pair your  
creations with the perfect accompaniment - a fresh squeezed  
margarita! Tuition price covers admission for one pair of students.   
 
Date:   Friday, May 4, 2018  
 
Time:   7:00 p.m. - 9:30 p.m. 
 
Tuition:  $175.00 Per Couple 
 
What do I bring to class? 
 
Nothing! Just bring yourself and the enthusiasm to learn something new in 
the kitchen! The College will provide all the necessary tools for students to 
use while they're in class.  

ON A ROLL WITH SUSHI & SAKE 

Grab a partner and tackle the delicate art of making and rolling fresh 
sushi. Students will also create accompanying sauces and enjoy a 
tasting of traditional Japanese sake with their finished products.  
Practice the skills you learn in class back home with a complimentary 
sushi mat that is yours to keep! Tuition price covers admission for one 
pair of students.  
 
Date:   Friday, May 11, 2018  
 
Time:   7:00 p.m. - 9:30 p.m. 
 
Tuition:  $175.00 Per Couple 
 
What do I bring to class? 
 
Nothing! Just bring yourself and the enthusiasm to learn something new in 
the kitchen! The College will provide all the necessary tools for students to 
use while they're in class.  

Register today by visiting STORE.WALNUTHILLCOLLEGE.EDU 
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INDUSTRY  
PROFESSIONAL 

COURSES 

THE DOLLARS & SENSE OF OWNING A RESTAURANT 

In this two part class, Harris Eckstut shares his knowledge from over 
30 years as a successful Philadelphia restaurant owner. He provides 
insights that can only come from long-term accomplishment and  
commitment. Eckstut is not only an expert in restaurant ownership and 
consulting, but is a lively presenter who incorporates his restaurant 
business knowledge and depth of experience with learning methods 
that keep participants actively engaged. This course will have you  
prepared to make important decisions, ones that can lead to profitable 
new ventures and/or save you from potential losses and more.  
 
Dates:  Tuesday, April 3 & Tuesday, April 10, 2018 
 
Time:   6:00 p.m. - 8:30 p.m. 
 
Tuition:  $110.00  
 
What do I bring to class? 
 
This is a lecture class so you only need to bring yourself, a notebook  
and a pen. 
 

Check out our website for tes monials, the instructors biography and 
further details at store.walnuthillcollege.edu!  
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YOUNG CHEFS 
& KIDDIE COOKS 

SUMMER COOKING PROGRAM FOR 7-14 YEAR OLDS 

Registration Opens FEBRUARY 1st, 2018 
Register Online: 

STORE.WALNUTHILLCOLLEGE.EDU 

Do you know a child between the ages of 7-14 that loves to cook or 
bake? Walnut Hill College has a summer program just for them! 
 
Dates:  Basic Culinary Arts: July 9 - 13, 2018 

  Basic Pastry Arts: July 9 - 13, 2018 

  International Cuisine: July 16 - 20, 2018 

  Intermediate Pastry Arts: July 16 - 20, 2018 

  Family Picnic Basket: July 23 - 27, 2018 

  Vacation Cooking: July 23 - 27, 2018 

  Basic Culinary Arts: July 30 - August 3, 2018 

  Family Picnic Basket: July 30 - August 3, 2018 

 
Time:   9:00 a.m. - 3:30 p.m. 
 
Tuition:  $550.00 Per Camper Per Week 





LIKE WHAT YOU SEE? 
THERE’S SO MUCH MORE!  

WALNUT HILL COLLEGE PROVIDES YEAR ROUND 
PROGRAMMING OF CLASSES AND EVENTS  

  Hands‐on culinary and pastry classes are a 
great way to explore your passion for the 
kitchen! Check out a knife skills class or a 

one night baking workshop. 

 

  Our Date Nights and Challenge Dinners take 
a night out on the town to the next level! 

  Try your hand at rolling sushi or pick your 
favorite wine in a red versus white            

challenge.   

 

WANT MORE? 
CLASS INFORMATION IS AVAILABLE ON 
OUR WEBSITE 

        STORE.WALNUTHILLCOLLEGE.EDUSTORE.WALNUTHILLCOLLEGE.EDU  



 
OFFICE OF STUDENT AND  
COMMUNITY ENGAGEMENT  
AT WALNUT HILL COLLEGE 
 
store.walnuthillcollege.edu 
communityed@walnuthillcollege.edu 
(215) 222‐4200 x 3067   

SEE YOU 
SOON! 


