
 TASTE BUDS
The Sacred Chef 
Cooking School 
celebrates its 500th 
student.

With cooking classes for 
vegetarians, Thai, Spanish, 
Italian, Japanese, Nth African, 
Indian and French cuisine based 
classes; plus programs for better 
health and enjoyment - we have 
enjoyed meeting lots of lovely
sunshine coast people.

READ MORE

Sunshine Coast 
McDonalds Stores 
come
to Sacred Chef to broaden 
their
culinary experience.

Sacred Chef Cooking School
hosted managers and staff from
Currimundi, Nambour and
Coolum Beach McDonald’s
Restaurants for cooking classes
and dinners.

Staff were blind folded and 
encouraged to smell, swallow 
and touch a weird and wonderful
collection of ingredients and
concoctions, to test their sensory
awareness of food.

READ MORE

Supporting 
Brain Tumour 
Research.

Sacred Chef Cooking School 
donated a Cook Well Eat Well
Live Well cooking class for 
auction and this was sold for 
$100 to raise funds for the 
charity.

READ MORE

Are Weddings Sweeter
the second time 
around?

Sacred Chef has already catered 
at two weddings since Christmas
and they have both been second
time around the mulberry bush 
affairs. The intensity of feeling
and sincerety displayed by both 
couples belied any lessening of
love, quite the opposite really.

READ MORE

Hens Love Tapas & 
Tarot.

The most popular Sacred Chef
catering service has been for 
hen’s lunches and dinners. In
Montville at Malakita and the
Montville Manor, groups of 
lovely ladies have enjoyed tapas
from the sizzling pans of Sacred 
Chef.      READ MORE
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Purchase Cooking 
Class Gift Vouchers 

http://sacredchef.com/gift-vouchers/
http://sacredchef.com
http://sacredchef.com/2011/11/11/sacred-chef-cooking-school-teaching-mcdonalds-on-the-sunshine-coast/
http://sacredchef.com/2012/02/10/sacred-chef-supports-brain-tumour-research/
http://sacredchef.com/2012/02/01/sunshine-coast-wedding-catered-by-sacred-chef/
http://sacredchef.com/2011/11/01/sacred-chef-hens-night-in-montville/
http://housetherapy.com.au/sacred-chef-gift-vouchers/
http://housetherapy.com.au/sacred-chef-gift-vouchers/
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As a cooking 
teacher, 
who regularly meets people 
through my cooking classes, 
here on the sunshine coast, I 
get to see what a cross-section 
of society likes to eat and feels 
comfortable with on their 
plate. It is interesting to ob-
serve shared traits amongst 
the groups of people, who pass 
through my cooking school, 
and it gets me thinking about 
the whys and why nots. I won-
der why most of us tend to eat 
from a similarly small selec-
tion of meals, despite the fact 
that we now have available in 
our supermarkets a far greater 
choice of ingredients than ever 
before. I think about what 
food represents, in terms of 
its psychological ramifications 
within our lives, and whether 
these settings can be adjusted.

It seems to me that many of us re-
tain attitudes towards foods, which 
were garnered in the family home 
when we were children; and that 
the apple generally falls close to the 
tree. If mum and dad liked cer-
tain foods and cooked these foods 
more often, then for many people 
these influences remain strong 
throughout their adult lives. A bit 
like the children, who upon leaving 
the nest, build their own homes in 
the same street, suburb or town as 
mum and dad, keeping extended 
family close. Food like shelter is a 
primal need and is intimately tied 
up with our notion of emotional 
security.
READ MORE

 
 Thai Cooking 
with the Sacred Chef was a great 
success. It was an extended 
family affair, organised by lo-
cal Maleny patriarch, Ian Wil-
liams, and was a lovely gift to his 
children, friends and ex-wives. 
Group cooking classes like these 
can be very enjoyable for a 
whole host of reasons.

This lively group of five ladies 
and one culinarily well versed 
gent, were ready and able to 
cook up an eastern storm; with 
plenty of fish sauce and lime 
juice to rain down upon our 
palettes. I started the day earlier, 
by collecting some 
banana leaves from my tree for 
one of the dishes we would be 
preparing - Poached Chicken 
in Banana Leaves. Ross cut the 
leaves into smaller segments 
ready for wrapping later, as the 
last few stragglers arrived for the 
11am class.

READ MORE
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http://sacredchef.com
http://sacredchef.com/2012/01/24/why-we-eat-what-we-eat/
http://sacredchef.com/2012/02/08/sunshine-coast-thai-cooking-class-with-the-sacred-chef/
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Cooking classes have 
recently experienced 
a big surge in 
popularity, especially 
in Sydney and 
Melbourne.

“In a quest to hone their skills 
in the kitchen and discover the 
joys of relaxation through cook-
ing, Australians are attending 
classes in record numbers. Mid-
dle Eastern, vegetarian, mod Oz, 
you name it – there’s something 
for everyone. “
Australian  Traveller 

As a cooking teacher and pro-
vider of cooking classes on the 
sunshine coast, at Sacred Chef 
Cooking School , I have seen 
first-hand the upsurge in popu-
larity and have a few theories 
why this is so. I think some 
Australians are a little sick of 
the passive nature of dining out 
as a consumer and want more 
out of the experience. Combin-
ing a learning structure with the 
enjoyment, that cooking and 
eating can offer, provides a far 
more interactive recreational 
pursuit. I also find that cooking 
class attendees actually enjoy 
eating the food more, as they 
take pride in their involvement 
in its creation. The whole thing 
is a much more give and take 
adventure, rather than just sit-
ting back and stuffing your face.       
READ MORE

Vegetarian Laksa 
with Tofu

Laksa Paste

• 4 Birds Eye Chillies
• 4 Large Garlic Cloves
• 2 Tbspns Ginger Chopped
• 2 Stalks Lemongrass Chopped
• 10 Macadamina Nuts
• 1 tspn Asafoetida
• 10 Vietnamese Mint Leaves
• 2 tspns Ground Coriander Seed
• 2 tspns Ground Cumin Seed
• 2 tspns Ground Turmeric
• 2 tspns Paparika
• 2 Tbspsns Canola Oil
• 2 tspsns Sea Salt
Pound ingredient in a mortar or 
blend in a food processor until 
smooth. Store in an air tight jar in 
the fridge.

©Sacred Chef

READ MORE

     PURCHASE ONLINE
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Email Us
5499 9280
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