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Saturday v February 1342010
GM ©  0:30 a.m. (0 12:30 p.m.
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n At the: BCS Wavrehouse ‘lL
17780 ]\16 San Rafael

Porland, OR 97230 MWL

/\\\\Q\ﬁ Bring: A 4x6" bread pan M(

o

If you’ve never experienced the aroma of fresh bread baking in your own
home, you've missed out! Now you can learn how to bake bread step-by-
step. It's a process that involves all your senses. You'll love it!

Whether you're a beginning bread maker or a seasoned v ))
baker, this class will give you the skill to fill your home
and your family with delicious home-made bread. 5‘ \
You'll even get to take home a fresh loaf. 6 oV
Come hungry...leave happy! /( \w' )

Questions: 503.251.5431 \,,
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“Hands On” Bread Making 101 Registration Form

|:| YES! Please register me in the “Hands On” Bread Making 101 class, taking place at the BCS Warehouse
Saturday, February 13, 2010 from 9:30 a.m. to 12:30 p.m.

Name Email

Phone $10 Refundable Fee Ccash [ check

|:| | understand that my place in this class cannot be held without the $10 fee, refundable upon attendance.

signature
1/10 Upon completion of this form, please return it to JANE at the front desk at Birch Community Services. Thank you!



o
rea akKkin
f;&\) Z/—) laught by: Amy Quiﬂg

(N
et SatUrday

® _ February 13, 20107/@
9:30 a.m. (0 12:30 p.m.

l[\__(_/
Q‘BX
R)’ /\\\‘IQ? Bring: A 4x6" bread pan %(‘

If you've never experienced the aroma of fresh bread bak-
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learn how to bake bread step-by-step. It's a process that
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