
LINDA’S KITCHEN
Presents

SPRING PASTRY CLASS 2010

In this hands-on class you will have the opportunity to roll out, fill and
successfully bake your own nut roll. You’ll make and ice 2 dozen of our popular
iced cutout cookies of various spring and Easter shapes. You’ll also make 2 dozen
cream puffs and fill with a variety of fillings! In addition to the pastries, you’ll take
home all three recipes!

Be sure to wear comfortable clothing and shoes (no open shoes or sandals for safety).
You may bring a camera.

*Plus 20% off any retail or bakery items purchased and taken with you that day. Check out
our new selection of cookie cutters.

Minimum of 4 people to hold the class.
Space is limited (10 people per session) so all sessions will be filled on a first come-first served
basis.
You must be at least 14 years old to attend this class.
Payment is due in full upon receipt of registration and is non-refundable.
Please note: the class may run longer than expected.

Date: Tuesday, March 23, 2010
Cost: $50.00
Time: 6:00-9:00pm
Location: 137 East Ave., Ste. 40, Tallmadge, Oh 44278

Call (330-630-8117), register online, or stop in to reserve your spot _________________.
Spring Pastry Class (March 23, 2010)

Name___________________________________ Daytime Phone#_________________

Address_________________________________________________________________
(street) (city) (zip)

E-Mail address:___________________________________________________________

Payment Enclosed: Check#_________Credit Card#_______________________________



VISA, Mastercard, Discover, American Express Expiration Date:______________

Make Checks payable to: LINDA’S KITCHEN
137 East Ave., Ste. 40, Tallmadge, OH 44278


