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May  2012  
Class Descriptions  

 
Kids’ Classes : 
“ Baking Blast Series”  (Ages 6+; 1-1/2 hr): [6-week series: $175; individual classes: $30/ea]   
 Session #5 – Baked chicken strips, oven fried potatoes, and homemade ranch dressing 
 Session #6 – BBQ meatloaf, cornbread & lemon bars 
“ Brunch Bonanza”  (Ages 8+; 1-1/2 hr): [6-week series: $175; individual classes: $30/ea]   
 Session #5– Apple crepes and Caesar salad in parmesan bowl 
 Session #6 – Waffles and mini white chocolate raspberry cheesecakes 
Mexican Fiesta  (1-1/2 hr.; Ages 6+) Chicken enchiladas, refried beans and churros. [$25] 
Cupcake Workshop  (2hr; Ages 6+): Make strawberry pink lemonade cupcakes and chocolate plus 
frosting from scratch and decorate like ice cream sundaes, burgers, hot dogs and spaghetti and 
meatballs. [$30] 
Mother’s Day Workshop  (1-1/2 hr.; Ages 6+): Make delicious and adorable treats for mom. [$35] 
Sliders, Fries & Shakes  (1-1/2 hr.; Ages 6+): Beef sliders, French fries and milkshakes. [$25] 
Rockin’ Raviolis  (2hr; Ages 8+) Pasta from scratch, turn them into cheese raviolis and make marinara 
and alfredo sauces. [$30] 
A Visit to Japan  (2hr; Ages 6+): Sushi rolls, teriyaki chicken and vegetable tempura. [$30] 
Pasta Workshop  (2hr; Ages 6+): Make pasta dough from scratch, roll it into fettuccini noodles and 
make marinara and alfredo sauces. [$30] 

 
 

Parent/Child Classes:   
Lil’ Chef  (1 hr; Ages 3-5): This 1-hr class teaches young aspiring chefs independence in the kitchen.  
Each child will create one item from start to finish.  Parents are welcome to stay, but also may drop-off 
their child. [$15 if pre-register or $20 day of class.  Pre-paid series of 6 consecutive Lil’ Chefs classes: 
$75 – No make-ups or refunds] 
Japanese  (2 hr): Make sushi rolls and chicken teriyaki skewers. [$49 for one parent and child.  Each 
add’l $20] 
Cupcake  (2hr): Make strawberry pink lemonade cupcakes and chocolate plus frosting from scratch 
and decorate like ice cream sundaes, burgers, hot dogs and spaghetti and meatballs [$49 for one 
parent and child. Each add’l $20] 
Pasta  (2hr): Make fresh pasta dough, along with marinara & alfredo sauces. [$49 for one parent and 
child.  Each add’l $20] 
Family Fun Night : Make individual pizzas and decorate cookies. Soda provided.  BYOB if desired. 
[$12 each] 

 
 

Teen/ Adult  Classes : 
Grilling Indoors – Italian Style  (2 hr): Antipasti, romaine salad, risotto & molten lava cakes. [$50] 
Essentials Series  (2-1/2 hr): Spend three intensive evenings gaining a basic foundation of cooking.  
This is a hands-on class where you will learn to make stocks, proper knife skills, roasting, sautéing, 
and even some baking, just to name a few. [$175] 
Pasta Workshop  (2 hr):  Pasta dough from scratch, fettuccini, raviolis as well as a variety of sauces. 
[$45] 
Sushi Workshop  (2 hr): In this introductory sushi class, you will learn to make sushi rice, sushi rolls 
and nigiri. [$45] 
Ladies Night Out  (2 hr): Socialize with old friends and new while learning to make a variety of 
appetizers. BYOB [$45] 
Cake Decorating 101  (2 hr): Learn basics of icing and filling a cake and decorating with fondant.  You 
will take home a 6” 2-layer cake. [$65] 
Thai Workshop:  (2 hr): Thai beef salad, red chicken curry and sweet roti. [$45] 
Date Night  (3 hr):  Bring a bottle of wine, make and enjoy a 4-course meal together. [$110/couple] 
Breakfast Classics  (2 hr): Learn to make a classic omelet, perfect bacon every time and authentic 
Belgian waffles. [$50] 
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June 2012 
Class Descriptions 

 

Kids’ Classes: 
Bambini Italiano (Ages 5-8):They’ll make all their favorites including pizza, pasta, mac-n-cheese.  
We’ll even throw in a few veggies and desserts. [$210] 
5 Days in Italy Camp (Ages 8+):Make Italian classics like pizza, fresh pasta, chicken parmesan, 
Caesar salad and cannoli. [$210] 
Cupcake Workshop- Summer BBQ (Ages 6+; 2 hr): Strawberry lemonade and cookies and cream 
cupcakes from scratch and decorate like mini burgers, hot dogs, sundaes and sunshines [$30] 
Around the World This trip, they’ll visit Japan, Italy, Thailand, Greece and France.  The 
menu will include Sushi, pasta, chicken satay, gyros and crepes just to name a few	
  	
  [$210]	
  
Lil’ Chefs Eat the Rainbow (Ages 3-5):	
  Each day we’ll focus on a color, cooking both sweet 
and savory food.  When they create it themselves, you won’t believe what they’ll try. [$225] 
A Day in Mexico (Ages 6+; 1-1/2 hrs):  Biscuit taco cups, Watermelon cubes with mint and non-
alcoholic sangria. [$25] 
Teen Essentials (Teens) This camp is for the more serious cook.  They’ll learn proper knife skills, 
which will be the basis for creating a variety of delicious entrees, soups, salads, sauces and 
desserts . [$259] 
Cupcake & Cake Pop Craze  (Ages 8+) How can you go wrong with a week of sweets?  Make a 
variety of cakes, frostings and fillings and learning various decorating techniques. [$210] 
A Taste of Tuscany (Ages 8+; 1-1/2 hrs):  Individual Lasagnas, garlic bread spread and Tuscan 
breeze sodas. [$25] 
Creative Cupcakes & Other Desserts: Not only will your child be making a variety of cakes and 
frostings, but also learning unique decorating ideas. Lava cakes, apple crumble and homemade 
ice cream will also be on the menu. [$210] 
Lil’ Chefs Go to the Circus (Ages 3-5): Lil’ chefs will make foods you may find under the big 
top, such as pizza, ice cream, circus animal sandwiches, mini corn dogs & pretzels. ($225) 
Sliders, Fries & Shakes (Ages 6+; 2hr.): Beef sliders, French fries and milkshakes. [$30] 
 

Parent/Child Classes:   
Lil’ Chefs (Ages 3-5): This 1-hr class is designed to give young aspiring chefs independence in the 
kitchen.  Each child will create one item from start to finish.  Parents are welcome to stay, but also 
may drop-off their child.  [$20 ea.]  Pre-paid series of 6 consecutive Lil’ Chefs classes: $75 – No 
make-ups or refunds. 
Japanese (2hr): Sushi rolls and teriyaki chicken. [$49 for one parent & child. Each add’l $20] 
Cupcake (2hr): Make strawberry lemonade and cookies and cream cupcakes and frosting from 
scratch, and decorate like mini hot dogs, burgers, sundaes and sunshines. [$49 for one parent and 
child.  Each add’l $20] 
Family Fun Night –Make individual pizzas and decorate cookies. Soda provided.  BYOB if desired. 
[$12/person] 
Pasta (2hr): Make fresh pasta dough, cut it into fettuccini noodles plus marinara and alfredo sauces. 
[$49 for one parent and child.  Each add’l $20] 

 
Teen/Adult Classes: 
Ladies Night Out (2 hr): Socialize with old friends and new while learning to make a variety of 
appetizers. BYOB [$45/ea] 
Essentials Series (2-1/2 hr): Spend three intensive evenings gaining a basic foundation of cooking.  
This is a hands-on class where you will learn to make stocks, proper knife skills, roasting, sautéing, 
and even some baking, just to name a few. [$175] 
A Mediterranean Meal  (2 hr):  Tarragon salad w/lemon dressing, grilled chicken w/orange 
beurre blanc sauce, creamy polenta w/parmesan, grilled asparagus & tiramisu. [$50] 
Date Night  (3 hr):  Bring a bottle of wine, make and enjoy a 4-course meal together. 
[$110/couple] 
Pasta Workshop (2 hr): Pasta dough made from scratch.  Cut into fettuccini noodles and raviolis.  
Top these with roasted garlic and/or alfredo sauces. [$45] 
Tamale Workshop (2-1/2hr): Make 3 types of tamales – savory pork, veggie and sweet. [$50] 
Sushi Workshop (2 hr): Learn to make the perfect sushi rice, sushi rolls and nigiri. ($40) 

Registration	
  Options:	
  
	
  

1) Download	
  a	
  registration	
  form	
  from	
  
our	
  website	
  and	
  mail,	
  fax	
  or	
  email	
  it	
  
to	
  us	
  along	
  with	
  your	
  payment;	
  or	
  	
  

	
  

2) Pay	
  over	
  the	
  phone	
  via	
  credit	
  card	
  
(408)	
  564-­‐7773	
  	
  

	
  

Green – Kids’ Classes � Black – Parent/Child Classes � Red – Adult Classes 

	
  
1041	
  Lincoln	
  Avenue	
  
San	
  Jose,	
  CA	
  95125	
  
Ph:	
  	
  (408)	
  564-­7773	
  
Fax:	
  (408)	
  521-­3666	
  

http://www.cucinabambini.com	
  	
  
email:	
  	
  shelley@cucinabambini.com	
  

	
  

	
  

Bambini	
  Italiano	
  -­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐	
  	
  9:00	
  	
  –	
  11:30	
  am	
  	
  (Ages	
  6+)	
  
5	
  Days	
  in	
  Italy-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐	
  	
  1:00	
  	
  –	
  3:30	
  pm	
  	
  (Ages	
  8+)	
  

	
  

	
  

	
  

Around	
  the	
  World	
  -­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐	
  	
  9:00	
  –	
  11:30	
  am	
  (Ages	
  8+)	
  
Lil’	
  Chefs	
  Eat	
  the	
  Rainbow	
  -­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐9:00	
  –	
  11:30	
  am	
  (Ages	
  3-­‐5)	
  
Around	
  the	
  World	
  -­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐	
  	
  1:00	
  	
  –	
  3:30	
  pm	
  	
  (Ages	
  6+)	
  

Teen	
  Essentials	
  -­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  -­‐-­‐-­‐-­‐-­‐-­‐	
  9:00	
  –	
  11:30	
  am	
  	
  
Cupcake	
  and	
  Cake	
  Pop	
  Craze	
  -­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐	
  	
  	
  	
  	
  	
  -­‐-­‐-­‐-­‐-­‐-­‐-­‐	
  1:00	
  –	
  3:30	
  pm	
  (Ages	
  8+)	
  

Creative	
  Cupcakes	
  &	
  Other	
  Desserts	
  -­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐	
  	
  9:00	
  –	
  11:30	
  am	
  (Ages	
  6+)	
  
Lil’	
  Chefs	
  Go	
  to	
  the	
  Circus	
  -­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐	
  9:00	
  –	
  11:30	
  am	
  (Ages	
  3-­‐5)	
  

Creative	
  Cupcakes	
  &	
  Other	
  Desserts	
  -­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐	
  1:00	
  –	
  3:30	
  am	
  (Ages	
  8+)	
  



Corporate Events 
Dinner Parties 

Field Trips 
Girl/Boy Scout Events 
 

Classes for All Ages 
Parties 

  Cucina Bambini 
  1041 Lincoln Avenue • San Jose, CA 95125 
  ph: 408-564-7773 • fax: 408-521-3666	
   www.cucinabambini.com 

     

Cooking Summer Camps 2012 
So much fun in the kitchen, they won’t even know they’re learning! 

  
June	
  4-­8	
   “Bambini	
  Italiano”	
  	
  	
  	
  $210	
  (9:00-­11:30am)	
  -­	
  Ages	
  6+	
  

They’ll	
  make	
  all	
  their	
  favorites	
  -­‐	
  pizza,	
  pasta,	
  mac-­‐n-­‐cheese	
  and	
  we’ll	
  even	
  throw	
  in	
  a	
  few	
  veggies	
  and	
  desserts.	
  
 “5	
  Days	
  in	
  Italy”	
  	
  	
  	
  $210	
  (1:00-­3:30pm)	
  -­	
  Ages	
  8+	
  	
   	
  
 Make	
  Italian	
  classics	
  like	
  pizza,	
  pasta,	
  chicken	
  parmesan,	
  Caesar	
  salad	
  and	
  Italian	
  desserts.	
  	
  Buon	
  appetito!	
  

June	
  11-­15	
   “Lil’	
  Chefs	
  Eat	
  the	
  Rainbow”	
  	
  	
  $225	
  (9:00-­11:30am)	
  –	
  Ages	
  3-­5	
  
	
   Each	
  day	
  we’ll	
  focus	
  on	
  a	
  color,	
  cooking	
  both	
  sweet	
  and	
  savory	
  food.	
  	
  When	
  they	
  create	
  it	
  themselves,	
  you	
  won’t	
  believe	
  what	
  they’ll	
  try.	
  

	
   “Around	
  the	
  World	
  in	
  5	
  Days”	
  	
  	
  	
  $210	
  (9:00-­11:30am)	
  -­	
  Ages	
  8+	
   	
  
	
   “Around	
  the	
  World	
  in	
  5	
  Days”	
  	
  	
  	
  $210	
  (1:00-­3:30pm)	
  -­	
  Ages	
  6+	
   	
  
	
   This	
  trip,	
  they’ll	
  be	
  visiting	
  Japan,	
  Italy,	
  Thailand,	
  Greece	
  and	
  France.	
  	
  The	
  menu	
  will	
  include	
  Sushi,	
  pasta,	
  chicken	
  satay,	
  gyros	
  and	
  crepes	
  just	
  to	
  

name	
  a	
  few	
  

.June	
  18-­22	
   “Teen	
  Essentials”	
  	
  	
  	
  $259	
  (9:00-­11:30am)	
  –	
  Teens	
  
This	
  camp	
  is	
  for	
  the	
  more	
  serious	
  cook.	
  	
  	
  They’ll	
  learn	
  proper	
  knife	
  skills,	
  which	
  will	
  be	
  the	
  basis	
  for	
  creating	
  a	
  variety	
  of	
  delicious	
  entrees,	
  soups,	
  
salads,	
  sauces,	
  and	
  desserts.	
  

	
   “Cupcake	
  and	
  Cake	
  Pop	
  Craze”	
  	
  	
  	
  $210	
  (1:00-­3:30pm)	
  -­	
  Ages	
  8+	
  
How	
  can	
  you	
  go	
  wrong	
  with	
  a	
  week	
  of	
  sweets?	
  	
  They’ll	
  be	
  making	
  a	
  variety	
  of	
  cakes,	
  frostings	
  and	
  fillings	
  and	
  learning	
  various	
  decorating	
  
techniques.	
  	
  	
   	
  

June	
  25-­29	
   “Lil’	
  Chefs	
  Go	
  to	
  the	
  Circus”	
  -­$225	
  (9:00-­11:30am)	
  –	
  Ages	
  3-­5	
  
	
   These	
  lil’	
  chefs	
  will	
  make	
  foods	
  you	
  may	
  find	
  under	
  the	
  big	
  top,	
  such	
  as	
  pizza,	
  ice	
  cream,	
  circus	
  animal	
  sandwiches,	
  mini	
  corn	
  dogs	
  and	
  pretzels.	
  

	
   “Creative	
  Cupcakes	
  &	
  Other	
  Desserts”	
  	
  	
  	
  $210	
  (9:00-­11:30am)	
  -­	
  Ages	
  6+	
  
	
   “Creative	
  Cupcakes	
  &	
  Other	
  Desserts”	
  	
  	
  	
  $210	
  (1:00-­3:30am)	
  -­	
  Ages	
  8+	
  

	
   Not	
  only	
  will	
  your	
  child	
  be	
  making	
  a	
  variety	
  of	
  cakes	
  and	
  frostings,	
  but	
  also	
  learning	
  unique	
  decorating	
  ideas.	
  	
  Lava	
  cakes,	
  apple	
  crumble	
  and	
  
homemade	
  ice	
  cream	
  will	
  also	
  be	
  on	
  the	
  menu	
  this	
  week.	
  

July	
  9-­13	
   “Lil’	
  Chefs	
  Eat	
  the	
  Alphabet”	
  -­$225	
  (9:00-­11:30am)	
  –	
  Ages	
  3-­5	
  
	
   In	
  this	
  camp,	
  the	
  little	
  ones	
  will	
  have	
  a	
  blast	
  making	
  everything	
  from	
  applesauce	
  and	
  cupcakes	
  to	
  pretzels	
  and	
  zucchini	
  bread.	
  
	
   	
   “Brunch	
  Bonanza”	
  	
  	
  	
  $210	
  (9:00-­11:30am)	
  –	
  Ages	
  8+	
  
	
   They’ll	
  be	
  making	
  everything	
  from	
  frittatas	
  and	
  coffee	
  cake	
  to	
  lasagna	
  and	
  eggs	
  benedict,	
  just	
  to	
  name	
  a	
  few.	
  
	
   “Bambini	
  Italiano”	
  	
  	
  	
  $210	
  (9:00-­11:30am)	
  -­	
  Ages	
  6+	
  

They’ll	
  make	
  all	
  their	
  favorites	
  -­‐	
  pizza,	
  pasta,	
  mac-­‐n-­‐cheese	
  and	
  we’ll	
  even	
  throw	
  in	
  a	
  few	
  veggies	
  and	
  desserts.	
  

July	
  16-­20	
   “Cake	
  Decorating	
  &	
  Cupcake	
  Craze”	
  	
  	
  	
  $259	
  (9:00-­11:30am)	
  –	
  Ages	
  10+	
  	
  
In	
  this	
  specialty	
  class,	
  the	
  students	
  will	
  make	
  delicious	
  cakes,	
  fillings	
  and	
  frostings	
  from	
  scratch.	
  	
  Then	
  they	
  will	
  learn	
  professional	
  decorating	
  
techniques,	
  including	
  working	
  with	
  fondant.	
  	
  	
  

	
   “Cupcake	
  and	
  Cake	
  Pop	
  Craze”	
  	
  	
  	
  $210	
  (1:00-­3:30pm)	
  -­	
  Ages	
  8+	
  
	
   How	
  can	
  you	
  go	
  wrong	
  with	
  a	
  week	
  of	
  sweets?	
  	
  We’ll	
  be	
  making	
  a	
  variety	
  of	
  cakes,	
  frostings	
  and	
  fillings,	
  and	
  learning	
  various	
  decorating	
  

techniques	
  that	
  will	
  be	
  sure	
  to	
  wow	
  your	
  friends.	
  
	
   “Teen	
  Essentials”	
  	
  	
  	
  $259	
  (9:00-­11:30am)	
  –	
  Teens	
  

 This	
  camp	
  is	
  for	
  the	
  more	
  serious	
  cook.	
  	
  	
  Our	
  teen	
  chefs	
  will	
  learn	
  proper	
  knife	
  skills	
  and	
  various	
  cooking	
  techniques,	
  which	
  they	
  will	
  apply	
  
throughout	
  the	
  week	
  to	
  create	
  delicious	
  entrees,	
  soups,	
  salads,	
  sauces,	
  and	
  desserts.	
  

July	
  23-­27	
   “Cupcake	
  Battles”	
  	
  	
  	
  $250	
  (1:00-­3:30pm)	
  -­	
  Ages	
  10+	
  
(*Prerequisite	
  for	
  this	
  class:	
  	
  Must	
  have	
  attended	
  at	
  least	
  one	
  camp	
  or	
  series	
  -­‐	
  A	
  cupcake	
  camp	
  recommended).	
  
Are	
  your	
  kids	
  ready	
  to	
  test	
  their	
  baking	
  skills	
  against	
  other	
  campers?	
  	
  We’ll	
  start	
  with	
  a	
  couple	
  days	
  of	
  tips	
  and	
  techniques,	
  along	
  with	
  a	
  few	
  
individual	
  challenges.	
  	
  Then	
  the	
  chefs	
  will	
  form	
  groups	
  and	
  plan	
  for	
  the	
  final	
  battle	
  on	
  Friday.	
  	
  

July	
  30-­August	
  3	
   “That’s	
  Entertainment”	
  	
  $225	
  (9:00-­11:30am)	
  -­	
  Ages	
  10+	
  	
  
(includes	
  a	
  child-­‐prepared	
  luncheon	
  for	
  a	
  parent	
  or	
  guest	
  on Friday!)	
  
Learn	
  to	
  entertain	
  guests	
  by	
  creating	
  appetizers,	
  entrees	
  and	
  desserts	
  that	
  taste	
  delicious	
  and	
  look	
  amazing.	
  

 “5	
  Course	
  Camp”	
  	
  	
  	
  $210	
  (1:00-­3:30pm)	
  –	
  Ages	
  8+	
  
By	
  the	
  end	
  of	
  the	
  week,	
  your	
  child	
  will	
  have	
  many	
  options	
  for	
  creating	
  a	
  complete	
  meal,	
  including	
  appetizers,	
  soups/salads,	
  side	
  dishes,	
  entrées	
  
and	
  desserts.	
  

August	
  6-­10	
   “Around	
  the	
  World	
  in	
  5	
  Days”	
  	
  	
  	
  $210	
  (9:00-­11:30am)	
  -­	
  Ages	
  6+	
   	
  
	
   “Around	
  the	
  World	
  in	
  5	
  Days”	
  	
  	
  	
  $210	
  (1:00-­3:30pm)	
  -­	
  Ages	
  8+	
   	
  
	
   This	
  trip,	
  they’ll	
  be	
  visiting	
  Japan,	
  Italy,	
  Thailand,	
  Greece	
  and	
  France.	
  	
  The	
  menu	
  will	
  include	
  Sushi,	
  pasta,	
  chicken	
  satay,	
  gyros	
  and	
  crepes	
  just	
  to	
  

name	
  a	
  few.	
  

August	
  13-­17	
   Cookies	
  &	
  Cakes”	
  	
  	
  	
  $210	
  (1:00-­3:30pm)	
  –	
  Ages	
  6+	
  
Is	
  there	
  any	
  better	
  way	
  to	
  end	
  the	
  summer?	
  	
  From	
  madeleines	
  and	
  lava	
  cakes	
  to	
  cheesecake	
  and	
  torte,	
  your	
  child	
  will	
  be	
  covered	
  in	
  flour	
  and	
  having	
  
a	
  blast.	
  Next	
  time	
  you	
  need	
  a	
  dessert,	
  you	
  can	
  put	
  them	
  to	
  work.	
  

	
  
	
  




