Tips and Tricks for Teaching
the Best Cooking Class
Go with Video
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Step-by-Step Pictures
A cooking demonstration can fly by, especially
if you're engaging and energetic. I've found
that my students liked it when I could offer
step-by-step photos after the demonstration.

Cooking students appreciate an introductory
video.
A video engages the class right off the bat.
Using an introductory video doesn't mean that
you have to get out a camera every time you
want to teach a technique.
Instead, try YouTube, which has a vast library
of cooking resources.

That way, they could go back and check a
technique they might have missed, confirm
what a dish should look like as they cook it, or
simply commit the checklist to memory.
Plus, you don't have to set up a separate photo
shoot to take these photos. Instead, you can
simply snap some pictures with your phone
during one of your practice runs.

Get Hands-On
If there's any way to do it, allow your students
hands-on time to prep and make their dishes.
They can even participate in the demonstration itself, though this needs a little extra
forward-planning.

FINISH

Finish Well

The final step of your dish will have a huge
impact on your students, especially if you
present it well.
Don't fail to plan that "ta-da" moment.
Sloppy presentations can kill a dish.
Practice plating, look at your inspiration board
and come up with a final way to present the
dish so that it looks great. After all, at the end
of a recipe, often the whole take-home
message is "what did it look like?"

Using a few volunteers and rotating them
throughout the demo can help you maximize
participation, especially if you don't have the
budget or space for everyone to cook a dish
themselves.
If you do let people participate actively during
the cooking process, make sure that they wash
their hands well first. Keep loaner aprons on
hand so that everyone can stay clean.

