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Monday 5th November: 

Program information: Introduction to chocolate Piping and simple chocolate 
garnishes 

This program will show you how to correctly pipe chocolate in a range of applications 
and prepare some simple chocolates garnishes for desserts that will be supplied by 
Ecotel Pastry and Chocolate school. Learn how to add another dimension to your 
desserts that will wow your guests. 

Class times for this program are 5.00-9.00 pm – $ 200.00 

Presenter: Jenny key 

 

Tuesday 6th November: 

Program Information: Macarons  

Watch our Head Pastry Chef Paul Herbig show you the skill of making a range of 
perfect macarons, everything from correct preparation to the art of consistent baking. 
We will focus on some interesting fillings and flavors for you to try. 

Class times for this program are 6.00 -8.00 pm - Cost: $90.00 

Presenter: Paul Herbig 

 

Saturday 10th November: 

Program Information:  Modern chocolates and pralines – stage 2  

This program builds on level one with Jenny showcasing on more advanced skills in 
chocolate and praline production. Different designs, finishing and presentation will 
enable you to grow your chocolate repertoire.  

Class times for this program are 9.00-4.00 pm – $320.00 

Presenter: Jenny Key 
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Monday 12th November: 

Program information:  Petit fours  

Learn how to produce a range of these delicious miniature sweet tastes from range of 
dry, dipped and fresh varieties focusing on the utilisation of biscuits, tarts and 
miniature moulded cakes that fall under the petit four range. This class is suitable for 
everybody who loves “things in small packages”. Bring your cameras along to capture the 
images of what you produce in class. 

Class times for this program are 9.00-4.00 pm: $ 320.00 

Presenter: Paul Herbig 

 

 

 

Tuesday 13th November: 

Program Information:  Les entremets – stage 1 (session 1) 

Entremets’ meaning “dessert” is a term Pastry chefs use to include gateaux. 
This class is designed to focus on modern gateaux preparation using different bases 
such as dacqoise, flourless cakes, brulees and jelly centres to showcase how unique 
these cakes can be with imagination and flair. Prepare over the two sessions a range of 
cakes, all different and individually decorated with modern but simple garnishing 
techniques 
Class times for this program are 5.00-9.00 pm: Cost for Program:  $320.00 

Presenter: Paul Herbig 

Wednesday 14th November:  

Program Information:  Les entremets – stage 1 (session 2) 

Class times for this program are 5.00-9.00 pm:  
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Monday 3rd December 

Program information: Christmas tiny tea cakes and petit fours: 

This class focuses on producing a range of simple iced and glazed miniature cakes and 
petit fours that will be a welcome addition to your Christmas day table or during t he 
festive season. We incorporate all the Christmas flavours such as ginger, cinnamon, 
nutmeg and vanilla and bring in a few exotic spices such as star anise into our range of 
moist and delicious small treats. 

Class times for this session is 5.00 -9.00 pm. Cost for Program $180.00 

Presenter: Paul Herbig 

 

Tuesday 4th December: 

Program Information: Christmas day desserts: 

This session focusses on showcasing two modern and contemporary desserts the whole 
family will enjoy preparing and of course eating. We will show you how to prepare these, 
give you the guidance and the recipes, tell you where to source the ingredients and 
show you how to present them, but we won’t come for Christmas dinner!!! 

Class times for this session is 6 -8.00 pm. Cost for Program $90.00 

Presenter: Paul Herbig 

 

Wednesday 5th December: 

Program Information: Festive Verrines:  

This hands-on class will teach a number of recipes suitable for dessert or afternoon tea 
served in a small glass known as a Verrine. This new method of serving different 
combinations of flavours and textures is a leading trend currently sweeping the patisseries 
of Paris. We will incorporate flavours such as roasted sweet potato brulee, vanilla, maple 
syrup and smoked chocolate cream. 

Class times for this session is 5.00 -9.00 pm. Cost for Program $200.00 

Presenter: Paul Herbig 
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Saturday 15th December: 

Program Information: Les Entremets: A Christmas Touch: 

Entremets’ meaning “dessert” is a term Pastry chefs use to include gateaux. 
This class is designed to focus on modern gateaux preparation using different bases 
such as dacqoise, flourless cakes, brulees and jelly centres to showcase how unique 
these cakes can be with imagination and flair. This session sees some new recipes 
demonstrated to draw in Festive flavours. Participants will cover in this one day session 
a range of cakes, all different and individually decorated with modern but simple 
garnishing techniques. 
 
Class times for this program are 9.00-4.00 pm: Cost for Program:  $320.00 

Presenter: Paul Herbig 

 

 

Monday 17th December: 

Program information: Christmas Chocolates and Truffles: 

Our Guest Pastry Chef and Chocolatier, Jenny Key is an experienced and accomplished 
Pastry Chef and chocolatier who has taught in a variety of programs and been actively 
involved at the highest level with National and International competitions. Jenny will 
deliver a program that will showcase the aspects of working with chocolate to produce 
excellent results in your finished product. Jenny will cover correct tempering and 
preparation of the chocolate prior to use and then show you how to prepare 2 moulded 
chocolates and 2 truffles incorporating Christmas flavours.  

Class times for this program are 5.00-9.00 pm – $200.00 

Presenter: Jenny Key 
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Tuesday 18th December: 

Program information: The Christmas treasure chest: 

In this class we will show you how to produce an interesting presentation box filled with 
delicious Christmas truffles.  Make your truffles using the Pavoni chocoflex moulds, 
coat them in chocolate and fill the box before sealing it up as surprise package for 
Christmas day. A little bit of fun that will appeal to the whole family. 

Class times for this program are 5.00-9.00 pm – $200.00 

Presenter: Jenny Key 

 

 

Wednesday 19th December: 

Program information: Christmas Choux: 

This class focusses on producing a range of the French classic but with a modern twist. 
We will incorporate delicious flavoured creams that focus on big Christmas flavours 
such as seasonal summer berries and other recognisable flavours like blood orange, 
vanilla and honey and of course roasted nuts. Different presentation techniques for 
eclairs, sable choux known as religieuse and other varieties will be covered. 

Class times for this program are 5.00-9.00 pm – $200.00 

Presenter: Paul Herbig 

 

 

Please Note:  

Ecotel Pastry and Chocolate school instructors will advise class participants on what 
products are available (if applicable) to each student to take home once the class has 
finished, this is at the discretion of the Instructor. Students will also have the 
opportunity to taste products during their class.. Pictures attached are used as a guide 
only.  Moulds may not be the ones used in class.  

Please remember to add GST to all prices listed. 


