
 

Dear Foodie 
  
A warm welcome fresh from the oven and best 
wishes for 2011. 
  
Another year is upon us, full of new challenges, 
opportunities and new-year-resolutions.  May 
all your dreams come true this year. 

 
With everybody back at work, schools opening 
and life 'back to normal', it is now time to plan 
ahead to create order in our life’s....and in our 
Kitchens. 
 
 
   

  

  
 
 
 
 
 
 
 
 
 
 
 
 

 
The Country Culinary Studio  is also 'back to normal' 
and offering new and exciting cooking classes for all.  
There is something for the new cook and the advance 
cook, the lazy cook and the teen cook… 
 
So:  to all the Foodies out there, visit us at 
www.culinarystudio.co.za, and register to receive our 
regular news letters full of recipes, ideas and tips to 
help you plan that special dinner party or simply give 
you new ideas for dinner. You can also find us on   

acebook. 
 
The classes are small and focussed on the individual. 
Although I expect you to have fun during the classes I 
do provide you with as much knowledge, skills and 
tips as possible.  
 
So do join us, either by email to receive all the 
interesting bits, joining a class or simply following us 
on facebook.  
 
Kindly do introduce us to your friends, family and 
colleagues. 
 
Best-cooking-wishes, Adri du Preez 
 

January 2011  

Country Culinary Studio 
News Letter 1  

 
 

Should you have any food-related-questions or simply need a quick and 
easy recipe for a special occasion, please do not hesitate to email me. 

I will assist as best I can as soon as possible. 

http://www.culinarystudio.co.za/
http://www.culinarystudio.co.za/
http://www.facebook.com/pages/Benoni-South-Africa/Country-Culinary-Studio/121428127911615?ref=ts
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Classes currently presented: 

 

Domestic Cooking Course: 

Classes are once a week with a maximum of three per class for 
personal attention.  Students should be able to read menus and 
recipes in order to cook what is expected from them. It’s a basic 
course but packed with information. Every session was compiled to 
introduce the student to a variety of skills and basic techniques. 
The course fee includes all the ingredients as well as a file with 
weekly notes and recipes. 
 

Confident Cooking: 

Classes are presented on a Monday morning and repeated on 

Wednesday evenings. Classes will include a variety of skills and 

techniques with a new menu every week. The goal is to improve 

and create more confident in the kitchen. Beginners to advance 

foodies welcome. 

Reluctant Hostess (...or Host): 

Classes focus on easy and stress-free entertaining. 

Complete Baking Course: 

This course is divided into 2 parts, presented monthly, including 

traditional as well as old time favorites. 

Teens Cooking: 

A fun two course meal cooking class once a month for teens 

 

 

 

 

Contact Adri for more detail 

on classes and prices: 

083 450 0124 

adri@culinarystudio.co.za 
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Ane’s Chocolate-fudge Muffins 

Prep time: 10 minutes 

Baking time: 20 minutes 

Makes:  8-10 large muffins 

  Or 12 medium muffins 

INGREDIENTS: 

30ml cacao powder 

400ml cake flower 

10ml baking powder 

5ml bicarb of soda 

2ml salt 

100ml caster sugar 

100g fudge, cut into cubes (not smaller than1cmx1cm) 

50g chopped dark chocolates 

1 egg 

150ml milk 

125ml oil 

 

METHOD: 

Preheat the oven to 180°C (160°C for fan ovens). Grease 

a muffin pan and line with paper cups. 

Sieve the dry ingredients together; add the fudge and 

chocolate chips. Combine the egg, oil and milk and add 

to the dry ingredients. Mix thoroughly but leave the 

mixture still slightly lumpy. Spoon the mixture into the 

muffin pan and bake for 18-22 minutes. 

The muffins are best eaten steamy hot, straight from  the 

oven. 

 

 

 

‘A day without laughter is a day wasted’ 
Charlie Chaplin 

 



 

 

 

 

 

 
 

 

 


