
    

 

Mexico  

Everyone loves Mexican Food but can the raw version taste just as satisfying as its traditional 

version?  In this class you will learn how to use a food processor, dehydrator and practice your 

knife skills. 

* How to use a dehydrator to make think, crispy chips as well as flexible wraps for  
   tortillas. 
 
* How to hone in on your knife skills or use a handy gadget to create the perfectly         
   shaped salsa. 
 
*  How to use shredded cabbage to replace rice for a lighter version. 
 
* How to create a flourless chocolate cake. 

 

MENU:   Hot Red Pepper Chips, Salsa Fresca, Guacamole, Mexican Style Seasoned  
                Cabbage,Chalupas, Chili Lime Fries, Chocolate Cake. 
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