COOKicecao

TALLER-TIENDA DE COCINA

SPECIAL COOKING Cookiteca Poble Espanyol
WORKSHOPS June 2024

TRADITIONA CHINA MENU
Sabado 8 of o Join chef Joe Woodward as we dive into some of
Junio - the most traditional Spanish recipes: Bread with
12-16h tomato with "fuet” and cheese Seafood paella
Vegetable paella Catalan Cream After cooking
up these delights, we'll savour them on our
terrace with a glass of wine! ...

Place: Cookiteca Poble Espanyol

) TRADITIONA CHINA MENU
Sabado 8 of . . Join chef Joe Woodward as we dive into some of

Junio the most traditional Spanish recipes: Bread with
12-16h tomato with "fuet” and cheese Seafood paella
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terrace with a glass of wine! ...
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RICE
Sabado 29 of Se daran a conocer varios tipos de arroz, sus
Junio cocciones idGneas y trucos para que queden
12,30-14,30h perfectos. Ademas haremos 3 recetas que

degustaremos al final de la clase. Clase 100%
practica con degustacién y copita de vino?.
Recetas PAELLA MARINERA PAELLA DE
BUTIFARRA PAELL ...

Place: Cookiteca Valencia 223



Cookiteca Valencia 223: Valencia 223, bajos 08007 Barcelona - Phone 93 205 93 73 .
www.cookiteca.com

Ggokiteca Poble Espanyol: Av. Francesc Ferrer i Guardia, 13, 08038 Barcelona - Phone 93 205 93 Mail:

. . info@cookiteca.com
Cookiteca Sarria: EN - Phone 93 205 93 73

Venimos a su empresa, Su espacio, su casa.... m



