
It’s Back to School Month!

1) Follow us on Instagram @sofbmore

2) Find our latest post titled “Back to School
    Contest”

3) In the post comments, tell us your dream cooking 
    class + tag a friend

We’ll draw a winner each week in September!

Ready to Get Schooled?
School of Food offers interactive and educational 
programming for cooking enthusiasts, food 
entrepreneurs, and everyone in between. We foster 
a food learning environment that empowers people 
with the skills, knowledge and experience to make 
their mark in the kitchen, and on the world.

www.schooloffood.org
info@schooloffood.org

School of Food is proud to be a Humanim Social Enterprise. We are passionate about growing Baltimore’s local food 
economy through training, job creation and food business technical assistance. As a Baltimore-based 501(c)(3) we 
are committed to training and hiring community members with barriers to employment.

SATURDAY SEPTEMBER 8

Fermentation with Hex Ferments
Culinary Class  |   2 – 5 PM

TUESDAY SEPTEMBER 11

Butchery 101
Culinary Workshop/Event  |  6:30 – 9:30 PM

SUNDAY SEPTEMBER 16

Vegan 101 with Holistic Wellness & Health
Culinary Class  |  2 – 5 PM

FRIDAY SEPTEMBER 21

Dinner for Two: Sushi Making
Culinary Class  |  6:30 – 9:30 PM

SATURDAY SEPTEMBER 22

Ice Cream Making with Taharka Brothers
Culinary Class  |  11 AM – 2 PM

September 2018

1412 N Wolfe St. Baltimore, MD 21213
1 (443) 708-4527 

IG: @sofbmore
FB: @bmoresof

Book your class at www.schooloffood.org!

Food Rescue Day 
at School of Food
WEDNESDAYS AT 2PM @ 1412  N.  WOLFE ST. 

BALTIMORE,  MD 21213

Join us for Food Rescue Day every Wednesday, 
right here at School of Food. We are thrilled to 
partner with Food Rescue Baltimore in reducing 
food waste and providing healthy food access to our 
communities. Food Rescue Baltimore is committed 
to recovering food from stores and distributors that 
would otherwise throw it away, and distributing it for 
free to Baltimore communities.

a humanim social enterprise

FRIDAY SEPTEMBER 28

Molecular Gastronomy
Culinary Class  |  6:30 – 9:30 PM



C U L I N A R Y  C L A S S E S

Fermentation with Hex Ferments
Go With Your Gut
Ready to start making your own Kombucha at home? 
Go with your gut at School of Food with special guest 
chef instructor HEX Ferments! In this class led by 
co-founders Meaghan and Shane Carpenter, you’ll learn 
the cultural history of this ancient culinary tradition, 
plus the techniques and health benefits of fermented 
food – while making some HEX Ferments fan favorites – 
including Kraut-Chi and Kombucha tea. Don’t miss this 
opportunity to learn from Baltimore’s favorite fermenters!

Butchery 101
Meet Your Meat
Get to know your meat! Ironically, this fundamental 
kitchen skill is one not many folks possess in our 
industrialized yet meat-centric food culture. From the 
tools and techniques behind different cuts of meat, to 
proper cleaning and deboning procedures, we’ll take you 
through the basics of this age-old, top chef technical 
skill. You’ll leave class with some serious bragging rights 
plus an appreciation for all parts of the animal.

Molecular Gastronomy
Get all Neil Degrasse Tyson with it
Explore the chemistry of food + how science changed 
cooking. In this class you’ll learn the social and 
conceptual foundations of this very modern food 
tradition, while experimenting with your own scientific 
food creations, from sous vide egg to edible charcoal. 
By the end of this class you’ll be able to incorporate 
these unique techniques into your own, home-grown 
experiments.

Dinner for Two: Sushi Making
Get Your Roll On
Sure, sushi chefs labor for years on their craft – but 
who says you can’t be just as good with one class? All 
jokes aside, sushi making is one of the most loved and 
intimidating of food traditions – often called an art, and 
for good reason. Why? The devil is in the details, and 
each part of the process plays a crucial part in the final 
product. In this class we demystify the method behind 
proper sushi cuts and rolling technique, while imparting 
best practices for selecting ingredients and making that 
oh so perfect sticky rice.

Vegan 101 with Holistic Wellness & Health
Eat Your Vegan Heart Out
Who says you have to sacrifice taste for health? Get 
the low-down on plant-based proteins and meat-
alternatives, plus the secrets to making Vegan cuisine 
that tastes every bit as good as the carnivore cuisines. 
In our Vegan 101 class led by Chef Crystal Forman of 
Holistic Wellness and Health, students will learn how 
to cook a full course vegan meal (including dessert!) 
using healthy animal product substitutes and culinary 
techniques that impart rich and meat-defying flavors.

Ice Cream making with Taharka Bros.
All About the Base
Up those summer culinary skills with our guest ice cream 
chef instructor and local fan favorite – Taharka Bros. 
Learn the techniques behind making your very own ice 
cream plus how to add your favorite flavor components 
(hint: it’s all about the base!). In this class, Taharka Bros. 
will share the story behind their own ice cream (and 
social enterprise) as well as take you through the process 
of making a classic Taharka ice cream base. After that, 
you’ll team up to tackle your own uniquely flavored ice 
cream bases, plus share the stories that inspired them. 
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And There’s More!
Check out our full roster of classes at  
www.schooloffood.org >> View Classes


