
 

 

 

 

 

 

COMING UP

The Salute Series
Flambe cooking´

 20 March ‘19
Welcome cocktail &

cooking with LA TRAPPE BIRRA.
Dishes paired with EIKENDAL WINES.

24 April ‘19
Welcome cocktail &
cooking with RUM.

Dishes paired with DORNIER WINES

26 June ‘19
Cooking with  SUPER TUSCANS a

special treat includes a Super Tuscan
blending session with Bottega wines

31 July ‘19
Welcome cocktail &

cooking with WHISKY
Dishes paired with HARTENBERG WINES

28 August ‘19
Welcome cocktail &

cooking with TEQUILA.
Dishes paired with VRIESENHOF WINES

25 September ‘19
Welcome cocktail &
cooking with GIN.

Dishes paired with
HERMANUSPIETERSFOTEIN WINES

30 October ‘19
Welcome cocktail &

cooking with PROSECCO MASETINA.
Dishes paired with WATERFORD ESTATE WINES

27 November ‘19
Welcome cocktail &

cooking with LIMONCELLO.
Dishes paired with STELLENBOSCH RESERVE

Welcome to Series 2 of  the Flavour Academy by Café del Sol. 

Flambé cooking has been a special friend of ours since 2007, and we’ve 
created signature flambé dishes that (after repeated requests from our 

clients) now appear on our menus.

Salute in Italian means cheers – a word often heard in our last cooking 
series. While our cooking lessons are all about fun, learning and a sharing 

with like-minded people, we’re serious about the food and beverages.

Our philosophy is that if you can drink it, you can cook with it. For this 
Flambé cooking series, we’ve brought in some of our all time favourites.

Each month has a different theme and we can’t wait to teach you some 
awesome entertainment tricks to cook with our favorites.

You’re invited to join us on this fabulous cooking 
journey and take fun to another level. Salute!

IN 2019

Where? Time? Your Investment? Bookings?
The Good Food Studio
Pick n Pay Centre
William Nicol Drive

5pm - 9pm R850pp per lesson
Hands-on cooking lesson, wine,
dinner, tea/coffee & recipe journal

To secure your spot,
please email:
marketing@cafedelsol.co.za

PREPAYMENT IS REQUIRED


