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	S.NO
	MENU
	DAY

	1
	Italian Dumplings
Gnocchi dough
Potato  Gnocchi
Sage & butter Sauce
	Tuesday
11.08.2020

	2
	From Punjab
Paneer Khatta Pyaz
Tawa missi Roti 
	Thursday 
13.08.2020

	3
	Arabic Surprise
Hummus
Falafel
Assorted vegetable Pickles
Pita Bread
	Tuesday 
18.08.2020

	4
	Pizza Mania
Fresh pizza Daugh
Pizza Sauce
Farm house pizza 
	Thurday
20.08.2020

	5
	Shahi Swad
Murgh Hydrabadi
Yakhni Pulao 
	Saturday 
22.08.2020

	6
	Asian Experience
Vegetable Wanton Soup
Vegetable in hot garlic Sauce
Fried Rice
	Tuesday 
25.08.2020

	7
	Pasta Fresca
Fresh Pasta Dough
Homemade farfalle pasta
Mushroom Cream Sauce
	Thursday
27.08.2020

	8
	Nawab Gali
Subz Shekampuri Kebab
Plum Chutney

	Saturday
29.08.2020

	9
	Mexican Favourites
Cheesy Loaded Potatoes
Tomato Salsa
Sour Cream
Home made Nachos
	Tuesday
01.09.2020

	10
	Healthy Soups & Salads
Green pea & mint Soup
Vegetable couscous Salad
	Thursday
03.09.2020

	11
	Something Royal
Vegetable handi Korma
Warqi Parantha
	Saturday
05.09.2020

	12
	Classic German
German Potato Salad
Spaetzle
Chicken Schnitzal
	Tuesday
08.09.2020


	



Recommended Mode of Learning- 

We recommend all students participating in this program participate in a hands-on manner wherein our chef faculty help you step by step learning. Should you feel you wish to learn only via demonstration by the chef, please feel free to let us know and we will take note of it. 
Timings- 
3:30Pm - 5:30pm 
Fees- 
Rs. 9600/- for the full the program (12 Classes) 
Rs. 5400/- for any 6 classes 
Rs. 1000/- for one class 
3 program Subscription- 
Pay Rs. 25, 920 /- for 3 program(save 10%) for 3 Hobby Chef World Cuisine Programs (36 Classes), valid for 4 months

Benefits on IICA Online Classes-  
1. Live Demonstration of Recipe by a Professional Chef whom you can cook-along with thus making the class a hands-on class. 
2. Digital Certificate of Participation from IICA
3. Recipe card to be shared by the Faculty 1 day prior to the class.
4. A Video Recording of the class for the student which will help him/her in future. 
5. Freedom to learn from home 
6. Post Session Q & A 

Terms & Conditions -
•	Fees are not refundable
•	Offer valid after making the full payment only.
•	Limited inventory available on a first-come-first-served basis.
•	18% GST Extra.
Note:- 
[image: ]
For more query  kindly visit our website www.chefiica.com or follow us on instagram @ iica_newdelhi or talk to our counsellors at 8447728601 /Email - admissions@chefiica.com, Monday- Sunday at 0930 am till 6pm




For students who wish to participate in the class with hands-on; please ensure you have the following utensils/equipment available before the commencement of the program. 
1.	Non-stick saute pan (10-12 inches)
2.	Kadhai
3.	Perforated spoon
4.	Patila
5.	Tawa

6.	Strainer
7.	Mixing bowl
8.	Laddle
9.	Spoons
10.	Plate
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