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PRIVATE
COOKING

COURSES

SWIPE TO CHECK IT OUT

call 0777704322 for more info
you can watch our videos on our

IG - @hungryislandersstudio




WHY CHOOSE US?

Our private classes focus on one-to-omne
guidance teaching you recipes form scratch
You can customise your own class or you
can Join our courses
We provide ﬂexibility i fmings and

accommodate to the needful

The class can have max 2 people

Recipe sheets and method of cooking

given and taught

Duration 2.5 hours per session

Items taught per session - 5
Price for each person - 9500/~




g byttt vy
SRI LANKAN COOKING
CLASS

https: [/www.instagram.com/p/ DbSkx-zv8SD/

Learn how to make our island cuisine from scratch

- all ingredients are provided by us

Omn the Menu:
Yellow Rice
Devilled Moju
Parippu / Dhal
Chicken Curry
Bounji Curry
Devilled Potatoes

Recipes aren’t original or authentic.
This class focuses on maximising flavour with

minimal ingredients, time and keeping it easy!



https://www.instagram.com/p/DbSkx-zv8SD/

g byttt vy
BEGINNER'S COOKING
CLASS

https: [/www.instagram.com/p/ DcbLLtEssWm/

The perfect class for an introductory course to coo/eirtg
- teaching you the basics

Session 1- Eggs & Rice
Make eggs 2 ways & 3 diﬁ[ererlt types of Fried Rice

Learn how to cook rice & knife skills with vegetables

Session 2- Chicken & Vegetables
Learn how to handle chicken and prepare it
Learn how to make Crispy chicken, devilled chicken
& airfryed chicken
Learn how to make a vegetable stirfry & how to
handle vegetables



https://www.instagram.com/p/DcbLLtEssWm/

iy byttt
GLOBAL CUISNE
COOKING CLASS

https: [/www.instagram.com/p/DY1y8UbscTa/

If you are loo/eing o expcmd your cooking skills
and want to learn specific cuisines this one’s for
you

Sri Lankan Chinese-

Mongolian Noodles, Chilli Winglets, Hot Butter
Prawns, Vegetable Stir fry

Thai Cuisine-
Tom Yum Fried Rice, Basil Chicken, Garlic
Kan/eung, Thai Chilli Paste

Mediterranean Cuisine-
Labneh, Shawarma Chicken, Shawarma Wrap,

Hummus, Rice owl



https://www.instagram.com/p/DYty8U6scTa/
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