Private Group Class Menu Options

veg | vegetarian

gf | gluten free  df | dairy free

Pizza

Each youngstir prepares his or her own pizza

dough from scratch along with a bunch of fun,

unique toppings: They also make homemade
ranch dressing and chop up veggie dippers-

Pigsin a Blanket

veg available, df available

learning objectives: making dough, using yeast, baking,
knife safety and technique

df available
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Pasta

Chinese Takeout

Each youngstir chops up veggies and makes a
teriyaki sauce. Then they fry chicken and bring it
all together for veggie fried rice with teriyaki

chicken.
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learning objectives: developing sauces, dredging, frying,
knife safety and techniqué

pierogis

Each youngstir prepares his or her own pierogi
dough from scratch and makes potato-and—
cheese pierogis- They also make dilly cucumbers
with crispy bacon, along with apple sauce-

NaChOS
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