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BEST BAKEDTREATS
Since the Middle Ages, artisan
bakers have been trained to mix,
ferment, shape and bake hand-
crafted bread. It was a chance to
experiment and be creative. Get a
taste of this ancient art at an
artisan baking workshop. The two-
hour class includes hands- on
lessons in mixing, shaping,
fermenting, baking and the all-
important taste-testing. Children's
classes are also running
throughout January.
Tonight, 6.30pm, $130 (includes
all materials), Brasserie Bread
Bakery, 1737 Botany Road,
Banksmeadow,9666 6845,
brasseriebread.com.au.

Ref: 45927738
Copyright Agency Limited (CAL) licenced copy

Sydney Morning Herald
Tuesday 13/01/2009
Page: 24
Section: Summer Herald
Region: Sydney, AU
Circulation: 209508
Type: Capital City Daily
Size: 93.89 sq.cms.

1300 1 SLICE - E service@slicemedia.com.au W slicemedia.com.au

press clip


