Cafe India

i%ma—f@/a C’oﬂé/)g/ Stnce 7986

Thank You for your interest in our cooking class series. Please fill out the following form so that we
can properly place you in a session.

Name: Phone Number:

Email:

Date/s you plan to attend:

Credit/ Debit Card Information:

The price of each class is $30.00. By providing your information below you are reserving your
space in a class. If you cancel one week in advance, your card will not be charged. If you cancel
less than one day in advance your card will be charged $15.00 for holding your space. Not
attending the class is considered a cancellation, however we cannot refund your money. If you feel
uncomfortable writing your credit card information, you can also come in prior to the session and
pay in person.

Cash Amount;

Credit Card type: Visa Discover American Express
(please circle)

Full account Number: Exp. Date

Amount you are charging ($30.00/person/class):
We promise that any information you provide on this form will solely be used for the Cooking Series
and nothing else.

| understand the terms of the Cooking Series form and accept the charges that will be applied to
my credit/debit account. | also understand that Cafe India will only use my financial information for
the cooking classes and nothing else.

Date

Signature

If sending in mail, please send to: Café India Restaurant
3760-5 Sports Arena Blvd.
San Diego, Ca. 92110
If faxing, please fax to: 619.224.7649
If you have questions or health/ diet concerns, please call Kirti at 858.568.3343




Cafe India Cooking Class Series V

$30.00 per class includes the following:
~ 1 hour of instruction,
~ copy of recipes presented.

3pm to 4pm
Classes held on the first and third Saturday of the month.
All students must pre-register for each class of interest.

10/10/09: Pakoras

Learn how to make these scrumptious bite-sized appetizers. Traditionally
served at weddings and holiday parties or prepared for a special family dinner,
pakoras are a great start to a wonderful meal. They are wheat-free, white flour
free and dairy free! We will be demonstrating vegetarian and non-vegetarian
versions.

10/24/09: Curry (Non-Vegetarian)

This class will teach you the basics of making our house Curry. You will learn
how to make the base curry sauce and how to prepare Chicken Curry from
that. We will also be making Basmati Rice.

** There will be no class October 31. 2009 because of the holiday.

11/07/09: Soups (Vegetarian and Vegan)
Learn how to make our famous red lentil Daal, Spinach soup and Tomato soup.

11/21/09: THANKSGIVING SPECIAL! (Vegetarian)

Why not prepare something different for your family and friends this
year? We will show you how to prepare three items from our
traditional Indian style Thanksgiving dinner: dill potatoes, Tomato
soup and spiced pumpkin.

CLASS WILL BE ON BREAK UNTIL JANUARY 16, 2009. You can visit
www.cafeindiasd.com for schedule information.



http://www.cafeindiasd.com/
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