
Baking Class Faq's

Why should I take a baking class at Saint Amon Baking Co ? 

Our cooking classes are great opportunities to learn new baking skills, creative recipes (that are
easy to duplicate) and presentation techniques. Our limited space makes it easy for us to have 
personal time with each of you. Spur your creativity, meet new people, have fun, and so much 
more at Saint Amon Baking Co baking classes.

Do I get to cook or just watch ?

In our hands-on baking classes, the participants do the baking. In our demo baking classes, the 
participants learn by watching. Each class description specifies if the class is a hands-on 
cooking class or a demo cooking class.

When should I arrive ?

Please arrive 15 minutes before the class, so that you have time to sign in, wash your hands and
put on an apron before the class starts. Your instructor will go over the recipe, explain it, 
comment on the ingredients you'll be using and answer any questions that you might have.

How do I learn new baking techniques ?

Our instructors demonstrate the best techniques and guide you (literally by hand if you want) 
on how to maximize both the food and kitchen tools available to prepare the recipes.

All of our classes are designed to be user-friendly for any level of skill, from basic to 
professional chef. You should never feel intimidated in working with your fellow participants.

What if someone in my party has limited abilities or allergies ?

Our kitchen is wheelchair-accessible with few restrictions. Within reason, we try to 
accommodate all types of food allergies. Our kitchen is not kosher. Please contact us if you 
have specific concerns.

What safety rules do I need to follow ?

Great question! Safety predominates, so we ask that you wear closed-toe shoes, remove 
dangling jewelry, tie back long hair and cooperate with the instructor on all safety issues. 
Common courtesy with other participants, instructors and staff is a given.


