The Workshop - Cooking Class
A Culinary School by Chris Salans, in collaboration with m

Chris Salans, world renowned chef has made his restaurant Mozaic, in Bali, the first restaurant
in South East Asia to be recognized as a ‘Grande Table du Monde’(Best Table of the World) by
Traditions et Qualitéfor it’s cuisine and service, and the first to receive the Award of Excellence

by Wine Spectator for it’s wine cellar.

Passionate about his art, Chris is now putting together a culinary school, offering professional
and recreational classes.

Perched in the gardens of Mozaic and overlooking the Ubud rice fields the school, in collabora-
tion with Miele, uses only top notch modern equipment and technology set amidst contempo-
rary Asian architecture offering luxury and relaxation.

The Workshop, opens with group or individual classes offering a curriculum of relaxing and en-
joyable classes for leisure cooks as well as thorough technical courses for professionals for indi-
viduals and groups.

Tailor made or part of an established curriculum, the cooking classes and culinary events of The
Workshop, are presented by Chris Salans and his team of professional chefs.

The Workshop also offers innovative private dining experiences with Chef’s tables and surprise
events.

Entertaining
Educational
Gastronomique
Modern
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Asian Ingredients in Western Cuisine:

True to Mozaic Restaurant and it’s cuisine, learn the techniques and methods in which to create subtle balances
between the ingredients found all across South East Asia and traditional or modern Western cuisine. Learn how to
select product, prepare them and marry them to Western dishes and methods of preparation.

Half Day Classes at Rp900,000 ++ per person Full Day Classes at Rp.1,300,000 ++ per person

Professional and Recreational Class

Using Specialty Ingredients:

Develop complete knowledge of a specific ingredient and all its possible preparations and applications in the
kitchen from cold to hot, appetizer to main course and even desserts. Through theoretical understanding and
practical applications you will return from this course an expert in Foie Gras, Caviar, Truffles, or any other.

Classes are taylor designed based on your request and availability of ingredients.

Half Day Classes at Rp900,000 ++ per person Full Day Classes at Rp.1,300,000 ++ per person

Professional and Recreational Class

Gourmet World Cuisine:

Based on your requests and preferences our Chef will compose a carefully designed set menu, with matching appe-
tizer, main course and dessert. Learn how to prepare a new great meal every time.

Half Day Classes at Rp900,000 ++ per person Full Day Classes at Rp.1,300,000 ++ per person

Half Day Classes at Rp900,000 ++ per person Full Day Classes at Rp.1,300,000 ++ per person

Professional and Recreational Class

.
mMozalc

JI. Raya Sanggingan, Ubud, Bali  Ph/Fax+62 361 975768 info@mozaic-bali.com www.mozaic-bali.com



