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Team Building - Spain V’s Morocco

Spain and Morocco gaze at each other the Strait of Gibraltar and have a long, shared culinary history. Join the team from Melbourne Cooking Classes on a team building event based around these wonderful cuisines with four teams battling it out to see who has the best food and cooking.

Team Madrid will prepare grilled red pepper and jamon tarts, followed by a delicious vegetarian paella with capsicum, tomato and olives, plus a spicy, smoky red onion and potato tortilla. The team will also prepare a creamy Catalan crème to complete the feast.
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Team Barcelona will be hands-on with kataifi prawn and chilli parcels, plus 
skewered sweet lamb with red onion salsa and a delightful charred red capsicum, tomato and olive soffrito. Dessert will be marvelous Spanish doughnuts (churros) with chocolate sauce. 

Team Casablanca will be busily preparing and serving up chickpea and dukkah fritters, followed by chicken and almond briouats and a refreshing orange and date salad. There is also a stunning Moroccan serpent cake with lemon syrup to be created.

Team Marrakech will be whipping up some awesome Marrakesh pizzas and kept busy with a slow cooked lamb and sweet potato tagine. Gorgeous side dishes include a roast pumpkin, dried apricot and pomegranate couscous. Dessert for this team will be spiced pears with honey yoghurt. 
Guests will then sit down to share the feast. The event will conclude with our chefs announcing the winning team and the presentation of delicious prizes. 
Costs

Team Building with Spanish & Moroccan Food costs $3700.00 – this covers up to 20 guests.
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Extra guests are 185.00 PP.
The event runs for approximately 4 hours. 

All classes require pre-payment to secure the event
This event is held in Footscray. 

Note – Prices are subject to change. 
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