
# of
students

1 LESSON
(3 hours)

4 LESSONS
(4x3 hours)

2 students $224 $199

3 students $156 $140

4 students $119 $104

Rate per student and per 3 hour lesson

Price includes:
All cooking tools, aprons and utensils are provided 

Cost of groceries & shopping
You participate actively to execute the dishes

You master the fundamental cooking techniques
You get the know-how transfer

You get the printed recipes
You taste your dishes

All dishes are prepared for 8 servings
3 hour lesson: entree with side dishes, appetizers or desert

4 hour lesson: appetizers, entree with side dishes and dessert

COURS DE CUISINE FRANCAISE
FRENCH COOKING CLASSES

By Chef Eric 

Do you want to learn how to cook the French way!
This is also a good opportunity to practice your French speaking!

Cooking classes are in French, English, or both

Students bring home their restaurant quality dishes
2 students: 4 servings of each dish
3 students: 1/3 of each dish
4 students: 2 servings of each dish

# of
students

1 LESSON
(4 hours)

4 LESSONS
(4x4 hours)

2 students $259 $238

3 students $187 $168

4 students $142 $125

Rate per student and per 4 hour lesson

3 hour lessons at Chef Eric Kitchen 4 hour lessons at Chef Eric Kitchen

BAL HARDOUR
Fort Lauderdale

Ask Chef Eric for more details and calendar at ChefEric@thofc.com or call now at 954-336-0867 1/5

At
Chef Eric 
Kitchen

Limited seats 
available!

Book now at
954-336-0867

ChefEric@thofc.com
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# of
students

1 LESSON
(4 hours)

4 LESSONS
(4x4 hours)

2 students $287 $259

3 students $199 $179

4 students $145 $133

# of
students

1 LESSON
(3 hours)

4 LESSONS
(4x3 hours)

2 students $246 $218

3 students $171 $154

4 students $129 $114

Price includes:
First time free kitchen review

Set-up
Grocery shopping

Cooking tools, aprons and utensils are provided 
You participate actively to execute the dishes

You master the fundamental cooking techniques
You get the know-how transfer

You get the printed recipes
You taste your dishes

All dishes are prepared for 8 servings
3 hour lesson: entree with side dishes, appetizers or dessert

4 hour lesson: appetizers, entree with side dishes and dessert

COURS DE CUISINE FRANCAISE
FRENCH COOKING CLASSES

By Chef Eric 

Do you want to learn how to cook the French way!
This is also a good opportunity to practice your French speaking!

Cooking classes are in French, English, or both

Price does not include:
Cost of groceries

Rate per student and per 3 hour lesson Rate per student and per 4 hour lesson

3 hour lessons at Your Home 4 hour lessons at Your Home

BAL HARDOUR
Fort Lauderdale

Book your 
calendar

now!
954-336-0867

ChefEric@thofc.com
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At
Your

Home

Ask Chef Eric for more details and calendar at ChefEric@thofc.com or call now at 954-336-0867
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LESSON #1

1. SOUPE A LôOIGNON GRATINEE

Onion soup au gratin

2. POULET SAUTE BASQUAISE 

Sauteed chicken basquaise

3. VERITABLE GRATIN DAUPHINOIS

Original gratin dauphinois

LESSON #2

1. BOEUF STROGONOFF

Beef strogonoff

2. POMMES DE TERRE A LA  BOULANGERE

Boulangere potatoes style gratin

3. TARTE AUX POMMES MAISON

Homemade french apple pie

LESSON #3

1. OMELETTE A LôESPAGNOLE

Spanish omelet

2. SAUCE BECHAMEL ESCOFFIER

Bechamel sauce Escoffier style

3. GRATIN DE CHOUX-FLEUR ET BROCOLIS AVEC DINDE

Cauliflower and brocoli cheese & turkey gratin

4. CRÈME PATISSIERE

Crème patissiere

LESSON #4

1. SALADE MILORD

Milord salad

2. MAYONNAISE  

Mayonnaise

3. RATATOUILLE A LA NICOISE

Ratatouille Nice style

4. TARTE TATIN

Tarte Tatin

LESSON #1

1. SOUPE A LôOIGNON GRATINEE

Onion soup au gratin

2. POULET SAUTE BASQUAISE 

Sauteed chicken basquaise

3. VERITABLE GRATIN DAUPHINOIS

Original gratin dauphinois

4. TARTE AUX POMMES MAISON

Homemade french apple pie

LESSON #2

1. SALADE PIEMONTAISE

Piemontaise salad

2. MAYONNAISE  

Mayonnaise

3. BOEUF STROGONOFF

Beef strogonoff

4. POMMES DE TERRE A LA  BOULANGERE

Boulangere potatoes style gratin

5. CRÈME PATISSIERE

Crème patissiere

LESSON #3

1. OMELETTE A LôESPAGNOLE

Spanish omelet

2. BOEUF BOURGUIGNON

Beef Bourguignon

3. CAROTTES TOURNEES  ET HARICOTS VERTS FRAIS 

Rounded carrots and fresh green beans

4. TARTE TATIN

Tarte Tatin

LESSON #4

1. SOUPE VICHYSSOISE

Vychyssoise soup

2. SAUCE BECHAMEL ESCOFFIER

Bechamel sauce Escoffier style

3. GRATIN DE CHOUX-FLEUR ET BROCOLIS AVEC DINDE

Cauliflower and brocoli cheese & turkey gratin

4. FONDANT AU CHOCOLAT

Fondant chocolate cake

COURS DE CUISINE FRANCAISE
FRENCH COOKING CLASSES

By Chef Eric 
First cooking series 4 HOUR LESSONS

3 HOUR LESSONS
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Personal Chef Services
By Chef Eric 

Party Service
BAL HARDOUR
Fort Lauderdale

VI will arrive the morning of your party with groceries and 
cooking supplies in hand and cook for you.

VI disappear before your guests arrive, and all you need to do is 
heat and serve the food for a fantastic evening.

VThis service includes a free in-home consultation to set up the 
custom menu from appetizers to desserts.

VDepending on your menu, cooking and clean up will take 
between 5 and 6 hours

VThe benefit of a personal chef is that you can define the best 
menu suited to meet your specific needs.

Book your Party now!
Call at 954-336-0867

Are you having a dinner party and don't want to cook?

ChefEric@thofc.com

4/5Ask Chef Eric for more details and calendar at ChefEric@thofc.com or call now at 954-336-0867
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Personal Chef Services
By Chef Eric 

BAL HARDOUR
Fort Lauderdale

This service includes : 
VA free in-home consultation
VCustom menu planning
VGrocery shopping
VCooking of all your meals
VPackaging and labeling 
VDetailed menu with heating instructions
VAll the clean up!!!

Two packages available :
V3 entrees with side dishes for 6-8 people (18 to 24 individual servings)   
is $299 per session plus the cost of groceries
V4 entrees with side dishes for 6-8 people (24 to 32 individual servings) 
is $349 per session plus the cost of groceries

The above packages don't meet your needs? I am ready to discuss your particular needs and work with 
you to create a package just for you!

VGrocery costs are extra and depend on the menu that is chosen. This may include a cost for 
containers. It is determined by how you choose to have your meals packaged.

VWeekly service is recommended. However, less frequent options are available based on your needs.

VDepending on your menu, cooking and clean up will take between 4 and 5 hours per session.

VThe benefit of a personal chef is that you can define the best menu suited to meet your specific needs.

Home Cooking Service
Is a set of 4 cooking sessions at your home.
(It is not necessary for you to be home when I'm cooking!)

Service 
available on
week days!

Book now at
954-336-0867

ChefEric@thofc.com
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