
MAP HERE

The Wine Country Cooking School is located 
in the heart of wine country yet only minutes 
from the heritage district of Niagara-on-the-
Lake with its shops, galleries and world-class 
theatre.  After class explore the region’s 
natural beauty, take in the theatre, the history 
and the sights.  The School is a 45-minute 
drive from Bu� alo, NY and about 90 minutes 
from Toronto.

Wine Country Cooking School Inc.
1339 Lakeshore Road • RR #3 • Niagara-on-the-Lake 

Ontario Canada L0S 1J0  Call: 905.468.8304
WineCountryCooking.com

Email: info@winecountrycooking

Where   to Find Us
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Longer 
Foodie Experiences Bon 

 Appetit!
Hands-on Saturday 
Cooking Classes, 
Food & Wine Weekends 
& Culinary Vacations 
at Niagara’s original 
Wine Country Cooking School

$2,250 for 2 people
$1,275 for 1 person

$775 for 2 people
$425 for 1 person

R E C O M M E N D E D  O N 

(as of 5/1/15)

FOOD & WINE WEEKENDS!  2 DAYS OF HANDS-ON 
COOKING & WINE EDUCATION

A perfect weekend get-away for food and wine lovers! 
Saturday afternoon starts with a two-hour wine 
session with Strewn’s sommelier. Then move into the 
Wine Country Cooking School’s hands-on kitchen to 
cook a seasonal 3-course meal (paired with wine). On 
Sunday morning, enjoy co� ee and pastries before you 
prepare a 2-course lunch matched of course with wine.  

Spring April 29 & 30
Summer July 29 & 30
Fall (Vintage) September 30 & October 1

A FIVE-DAY CULINARY VACATION!

Each day during this Monday to Friday program 
you will  prepare a truly fresh and seasonal 3-course 
meal in the School’s beautiful hands-on kitchen. 
Wine pairings accompany most of the courses and 
you will get tips on matching the food with award-
winning Strewn wines. Explore the foundations of 
our wine country cuisine as you embark on ‘foraging 
expeditions’ to local markets, farms and specialty 
food producers. The program is limited to 8 people to 
provide a truly personal experience.

July 17 – 21 & August 14 – 18



Hands-On Saturday Cooking Classes
 Wine Country Cooking School 2017 Calendar

Seasonal menus, local ingredients and 
quality VQA wines are the foundations of our 
hands-on cooking classes. 
Recreational cooks who love food and wine can choose 
from more than 40 Saturday classes each year (a di� erent 
theme each month). Looking for something longer? 
Check our seasonal 2-day Food & Wine Weekends or a 
5-day Culinary Vacation during July and August including 
fi eld trips to markets, farms and an exclusive winery 
tasting experience.

GROUP & CORPORATE CLASSES

Roll up your sleeves and cook together as a team-
building exercise, entertain clients, celebrate 
success or family milestones. Private classes are 
available for groups between fi ve and 50 people.  

LOCATED IN BEAUTIFUL NIAGARA-ON-THE-LAKE

The Wine Country Cooking School is located within 
Strewn winery in beautiful Niagara-on-the-Lake, Ontario. 
Facilities include a spacious, fully equipped hands-on  

kitchen with top grade appliances, outdoor grilling 
on the patio, herb gardens and private 

dining room with communal table. 

Great Food 
       FunTimes

COST

5-hr Saturday Class: 
$375 for two people
$225 for one person 

TO REGISTER

Book* your class online 
(WineCountryCooking.com)

Most Saturday classes are from 10 am to 3 pm * The last class of the month is from 4 pm to 9 pm

A COOKING CLASS MAKES 
A PERFECT GIFT

Purchase a Gift Certifi cate 
online (winecountrycooking.
com/gift-certifi cates). Valid 
for any 2017 class space 
permitting.

Participants cook with a partner and prepare a seasonal 
three-course meal that is matched with Strewn VQA wines.

“We learned so much, had a great time and are looking forward to 
re-creating the dishes at home!”  
                                                                                            —Nadia & Craig C | Toronto

WINTER WARM UP

Kick-o�  the New Year by 
staying warm in the kitchen 
and cook up a wonderful 
winter-themed meal.

January 14, 21 and 28*

HEART TO HEART

Heart healthy and romantic 
can be a perfect fi t. We’ve 
created a delicious menu 
that keeps both in mind.

February 4, 11, 18 & 25*

MARCH BREAK

We can all benefi t from a 
break at this time of the 
year. Think lighter food for 
brighter days! 

March 4, 11, 18 & 25*

BOOK CLUB GET 
TOGETHERS!

Our book club menu is 
designed to please the 
eaters with delicious, easy-
to-eat recipes. Add wine and 
let the conversation fl ow.

April 1, 8, 15 & 22*

THE GARDEN AWAKES

Early herbs, asparagus, 
peas and rhubarb start to 
make an appearance. We’ll 
use seasonal ingredients 
to create a fresh, delicious 
three-course spring meal.

May 6, 13, 20 & 27*

SUMMER SOCIAL

June means warmer weather, 
longer days, and social 
events of all kinds. Our 
seasonal three-course menu 
will be perfect to share with 
family and friends.

June 3, 10, 17 & 24*

LET’S GET SIZZLING

The menu has plenty 
of sizzle and, weather 
permitting, so will our BBQs 
on the outdoor patio. 

July 1, 8, 15 & 22* 

FARM FRESH REVIVIAL

Buy local, buy fresh. The 
menu will be driven by 
what’s available from 
markets in Niagara.

August 5, 12, 19 & 26*

SENSATIONAL SEPTEMBER

It’s vintage, a special time in 
Niagara wine country. Make 
the most of September 
ingredients as we transition 
into a more robust menu 
that refl ects the season.

September 2, 9, 16 & 23*

AUTUMN GETAWAY

Plan a ‘cooking escape’ to 
savour Niagara’s harvest 
bounty and autumn beauty. 
Our menu embraces 
the cooler weather with 
satisfying recipes bursting 
with fl avour. 

October 7, 14, 21 & 28*

WINE COUNTRY 
CELEBRATION

Time to think about the 
upcoming holidays and 
the entertaining they 
entail. The menu is perfect 
for recreating for your 
guests (on more than one 
occasion!).

November 4, 11, 18 & 25*

*Payment will be taken 
during booking.

Questions? Email info@
winecountrycooking.com or 
call 904-468-8304

R E C O M M E N D E D  O N 

(as of 5/1/15)


