
  The Old Ways Restaurant 
        170 Pembroke Avenue 
                  Wabasha MN  
                  651.560.4300 
 
        COOKING CLASS 
Where: The Old Ways Restaurant 
Pre-registration is required 
Cost: $40 per class 
     (Includes class, meal, and a glass of wine) 
Equipment Needed: Bring a Sharp Chef/French 
      Style Knife and your favorite apron 
 
Each class day will be set with its own curriculum 
 
Anyone is welcome, regardless of what skill level 
you may be.   

In February, the Wed & 
Sat classes will continue 
to follow the Sunday 
courseline, and after dis-
cussion with the Sun-
day’s class, I will deter-
mine the direction we will 
go for Sundays 

                                      Class Schedule 
Class Times:  Saturdays & Sundays 12 pm—3 pm Wednesdays 5 pm—8 pm 
 
Sun Nov 16th: Greek 
Sun Nov 23rd: Morocco 
Sun Nov 30th: Sauces 
Wed Dec 3rd & Sat Dec 6th: The Basics (Knife handling, basic cooking techniques, menu  
            preparation & terminology) 
Sun Dec 7th: Japan 
Wed Dec 10th & Sat Dec 13th: The Basics 2 (More knife technique & advanced cooking  
            technique) 
Sun Dec 14th: Fusion 
Wed Dec 17th & Sat Dec 20th: Italy 
Sun Dec 21st: Appetizers & Hors’ Douerves 
NO CLASSES:  Wed Dec 24th & Dec 31st and Sat Dec 27th 
Sun Dec 28th: East African 
Sat Jan 3rd: France 
Sun Jan 4th: South America 
Wed Jan 7th: France 
Sat Jan 10th: Spain 
Sun Jan 11th: The American South 
NO CLASS: Wed Jan 14th 
Sat Jan 17th: Japan 
Sun Jan 18th: Germany 
Wed Jan 21st: Japan 
Sat Jan 24th: Sausage Making 
Sun Jan 25th: Duck Cookery 
Wed Jan 28th: Sausage Making 
Sat Jan 31st: Greek 
Wed Feb 4th: Spain 

In February, the Wed & Sat 
classes will continue to follow the 
Sunday courseline, and after dis-
cussion with the Sunday’s class, I 
will determine the direction we 
will go for Sundays 

Thank you all for your interest, and I 
look forward to sharing our time, 
ideas, and talents together. 
                             Chad Rielander  
                                 Chef/Owner 


