‘Why Share in a Cooking Lesson
and Improve How You Cook?

‘While an average dinner out, feeding four
(sorry no alcoholic drinks included) typically
costs about $46.00 . . .

The same price will buy of a bag of groceries
providing an entire day’s meals for that same
family . . . not to mention a few leftovers.

Sodium in Commercial Fried Chicken
- Greater than 1000 mg

Sodium in Home Made Fried Chicken
- Less than 200 mg

Fun. Professional In-Home
Culinary Instruction

"Give a man a fish; feed him for a day.

Teach a man to fish; feed him for a lifetime.'

- Lao Tzu, 5th Century BC
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Fun. Professional In-Home
Culinary Instruction

503-421-2688
www.OneBrownkgg.com




Why Do “In Home”
Lessons Work So Well?

Opver the years, students would return to our
studio and remark, “I loved the classes, but it
Just wasn’t the same when I tried 1t at home.”

In-Home lessons work so well because care 1s
taken to use as many of your own tools as we can
... In this way, you are familiar with everything it
takes to revisit the new skill you now discovered.

You may suddenly notice you just happen to live
m one of our town’s best restaurants!

A hands-on culinary experience,
fun and mteractive;
customized to hone your own skills.

One Brown Egg will help you
discover your Inner Chef, focusing on lessons
that can last a ifetime.

Our Proprietor ©ur Head Cheh-

Gary Duane, MPM
Culiary Institute of America ‘94 High Honor
New York / Denver / Aspen

Since 1994, Gary Duane and his team have
been delivering fun, interactive lessons to
families and their friends, creating wonderful
memories.

Having served within luxury hotels and
restaurants, Gary has been privileged to host
Rock Stars, Heads of State and Celebnties ...
yet he prefers working with people right next
door. His professional approach, coupled with
a passion for the art will bring an unforgettable
culinary experience

... right to your own home.




