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Cooking lessons

     OUR PACKAGES 2015        TRADITIONAL 2h  2 or 3 recipes and tasting  € 65       MATINÉE 4H  3 or 4 recipes and tasting  € 95     INTRODUCTION  After 15 years of swirling their woks in the restaurants, Paris Hanoi and Little Hanoi, the threebrothers have opened a unique and welcoming environment in the heart of the 11tharrondissement of Paris, France, to instruct an intimate number of students in the art ofVietnamese cooking. The brothers have converted an old carpentry building situated at the endof a quiet cul-de-sac, into a fabulous 70 m² professional kitchen. A bright and inviting spacededicated to the discovery and teaching of Vietnamese cuisine.  Supervised by three experienced chefs, you will learn to master, step-by-step, the technicalskills of cooking, rolling and presenting traditional Vietnamese dishes. At the same time, whilstintroducing you to new and exciting culinary experiences, by blending exotic flavors, our chefswill share their expertise and passion.            CLASSES  By limiting the number of students to an average of six, working in the kitchen under the experteye of the chef, the cooking classes of Paris Hanoi are warm and friendly, conducted in a familyatmosphere, open to all levels of cooking ability, from the complete beginner upward.  You can choose from a one hour class, a two hour class or a full morning. During each you willcut, peel, kneed, roll and cook with fresh and healthy ingredients. You will learn how to makequick, easy recipes, creative and delicious.We provide each student with a cook’s apron, cooking utensils, and ingredients. Each classends with a tasting of your spicy endeavors amongst your fellow students around the kitchenworkstation, with much laughter and friendly banter, sharing your experiences and your dishes.Alternatively, you can also choose to take your dishes home to delight your friends and family.  On the day, you should arrive five minutes before class to put on your apron, wash your hands,and familiarize yourself with the kitchen and cooking utensils.  If you choose to stay for the tasting at the end of the class allow an additional 30 minutes.         REGISTRATION  To register for one of our cooking classes, no culinary level is required. you can only attend bybooking a reservation. To book, simply register directly on our website.  1 - Choose the class you wish to attend on the calendrier   2 - Click and fill out the registration form  3 - Send the payment  * By Credit Card : Our LCL Bank ensures the security of your payment. Your registration isconfirmed by email upon payment made.  Warning: your reservation will be confirmed upon receipt of your payment and is subject to theremaining places.  If you have any doubts or questions, our team is at hand to answer them by phone, Monday toSaturday from 10h to 18h at 07.60.54.08.48  Remember to book early and consult the class schedule.        GIFT CARD "PARIS HANOI"  Cooking classes can be a perfect gift for your friends.  To order a gift voucher::  1 - Choose your class  2 - Click and fill out the registration form (Print)  3 - Send the payment  * By Credit Card via this order form : Our LCL Bank ensures the security of your payment.Your registration is confirmed by email upon payment made.    Upon receipt of your payment, we will send the voucher by email. You can then print andpresent it to your friend or family member.  The Gift Voucher is valid for one year. The recipient can choose the date of the class at theirdiscretion by registration with the code of the Gift Voucher on "Booking calendar".           OUR PACKAGES  Cordon bleu or novice cooks, we are at your disposal to guide you in your choice of class to suityour ability..  In the classes of two or during the morning class, we offer you a variety of Vietnamese recipesto discover and create with useful tips and tricks. Your taste buds will be awakened. We alsooffer the possibility of organizing a one on one class or a duo class for just yourself and a friendor family member.     - TRADITIONAL (2h)  In two hours, we introduce you to the techniques of making traditional recipes from Vietnam,creating two or three recipes that you can enjoy on site or take home.  - MATINÉE (4h)  You start the class alongside the Chef, introducing you to the unique ingredients from Vietnam.During the morning (4h), you participate in the development of original recipes, to finish with adelicious tasting with your fellow apprentice chefs. You can also take your meals home if youprefer.        PRIVATE LESSONS  - Family or friends  The Paris Hanoi workshop can be organized for private groups (minimum 6 - maximum 10people).  With family or friends, come and celebrate an important moment in your life around a personalcooking experience. We work with you to create a menu for your event, a moment of puredelight and sharing with your loved ones.  For a custom quote, contact us by phone at 07.60.54.08.48 or by email parishanoi@hotmail.fr  - In solo or duo  We also offer the possibility of customizing our culinary workshops to enjoy a cooking class forjust one or two people alongside our Chef.  For a custom quote, contact us by phone at 07.60.54.08.48 or by email parishanoi@hotmail.fr    BUSINESS  We organize cooking classes to build relationships with your customers and partners and tostimulate your company. Listening to your needs and your goals, we develop a culinary event ina unique environment and relaxed atmosphere.  For a custom quote, contact us by phone at 07.60.54.08.48 or by email parishanoi@hotmail.fr     - Committees of companies  To allow you to revive "morale", we offer several options for fun, with creative classes led by theleaders of the Paris Hanoi:  * Group classes for a period of 1 hour, 2 hours or 4 hours, in which employees of your companyregister individually according to their tastes and their time.  * Private lessons, a formula adapted to strengthen and enhance the teamwork of your staff.  * The vouchers: during the holiday season, give your employees a unique gift.  For our terms reserved for EC, contact us by phone at 07.60.54.08.48 or by email p arishanoi96@gmail.com.     Conditions générales de vente    
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