Tuesday, March 21, 2023 IE E E

Milwaukee Public Market’s culinary program gives people the ability to gather, together sharing the universal
experience of cooking, learning and, of course, eating!

Located on the Market’s second level is a state-of-the-art demonstration kitchen where our
group’s hands-on cooking class will take place followed by a sit-down lunch to enjoy the fruits
of your efforts. Learn how to make authentic Mexican dishes — including molten dolce de leches
cakes for dessert! — while enjoying Wisconsin Charcuterie and margaritas. Take some time
before or after class to explore the Market’s high-quality selections of artisan and ethnic
products and freshly-made foods. From beginner to seasoned veteran, this class is sure to
appeal to students of all levels!

www.milwaukeepublicmarket.org Chef Jenny Lee is the owner of Perilla Kitchen. Jenny cooked for
Top Chef Judge Tom Colicchio in New York City. She also worked at
Sanford in Milwaukee. Jenny teaches cooking classes in the greater
MENU Milwaukee area. For more info, go to www.perillakitchen.com.

Please advise of any special dietary needs at registration.

Itinerary (times are approximate)
Wisconsin Charcuterie Cheese and Fruit Platter

(Served Upon Arrival) 10:00 am: Sprinter van will make two trips to
Milwaukee Public Market, with first run

Dallas Fajitas — Steak & Chicken, Flour and Corn Tortillas )
leaving at 10 am and the second at

Guacamole and Pico de Gallo with Chips 10:15 am; enjoy some browsing/shopping
Elotes time on the Market’s first level
(Mexican Street Corn with Cheese, Lime and Chiles) 11:00 am: Class begins upstairs

Mexican Quinoa Salad ) )
1:30 pm: Departure from Milwaukee Public Market

Molten Dolce de Leches Cakes to Hyatt Regency Milwaukee (two trips)

el ieE), Conies, (os1ieE) 2:00 pm: Everyone back at Hyatt Regency

Margaritas (non-alcoholic option available)

Beer and soda available for purchase. WEAR COMFORTABLE SHOES!
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