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The Teaching Kitchen is a platform for our guests to explore food,
culinary & nutrition literacy that will positively impact food choices
& experiences in the marketplace & beyond.

BENEFITS

¢ Improves employee productivity

¢ Enhances creativity & innovation

¢ Boosts morale & overall job satisfaction

¢ Strengthens team spirit & collaboration

® Increases engagement on wellness

initiatives

Encourages healthier habits through

teaching kitchen courses

¢ Leads to more frequent home cooking

® Reduces mealtime stress

® Fosters appreciation for world cuisines &
cultures

ACTIVE PARTICIPATION is key difference!

TEACHING KITCHEN OPTIONS COST

MINIMUM GUEST COUNT IS MAXIMUM COUNT FOR MOST
10 PEOPLE CLASSES IS 40 PEOPLE

PROUD MEMBER

TEACHING KITCHEN
O\ COLLABORATIVE
——

Compass is a proud sponsor &
founding member of the TKC.

EACH TEACHING KITCHEN MENU

INCLUDES A FULL MEAL COMPONENT



https://eurestcafes.compass-usa.com/koch/Documents/Artisanal%20Mac%20N%20Cheese%20Teaching%20Kitchen.pdf
https://eurestcafes.compass-usa.com/koch/Documents/Beirock%20Teaching%20Kitchen.pdf
https://eurestcafes.compass-usa.com/koch/Documents/Brick%20Oven%20Pizza%20Teaching%20Kitchen.pdf
https://eurestcafes.compass-usa.com/koch/Documents/Charcuterie%20Teaching%20Kitchen.pdf
https://eurestcafes.compass-usa.com/koch/Documents/Chili%20Cook-Off%20Teaching%20Kitchen.pdf
https://eurestcafes.compass-usa.com/koch/Documents/Empanada%20Teaching%20Kitchen.pdf
https://eurestcafes.compass-usa.com/koch/Documents/Guacamole%20Teaching%20Kitchen.pdf
https://eurestcafes.compass-usa.com/koch/Documents/Ravioli%20Teaching%20Kitchen.pdf
https://eurestcafes.compass-usa.com/koch/Documents/Spring%20Roll%20Teaching%20Kitchen.pdf
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