
 
Chef Donna Nordin’s 

Spring 2024 Iconic Favorites   
     Lunch & Learn Classes     

Donna Nordin, former Co-Owner & Execu7ve Chef of Café Terra Co<a is pleased to announce the Spring 2024 series of in7mate 
cooking classes. Featuring the contemporary Southwest and classic French cuisines for which she is acclaimed, each 2 ½ hour 
demonstra7on class will include 3 to 4 recipes, as well as lunch with wine/beverages.  Classes will begin at 10:30 AM (see schedule 
below) and are limited to 10 students each. Price per class is $90.00, payment is required to reserve your spot. For further 
informa7on email DonnaNordinCooks@gmail.com or call 520-247-6338.                                 

                
March 27 & 30, 2024   April 17 & 20,  2024     
Onion Soup Gra7n   Tor7lla Soup 
Salmon in Parchment   Shrimp Stuffed with Goat Cheese 
Profiteroles with Chocolate Sauce      on Tomato Coulis 
     Chocolate Mousse Pie 

         
April 3 & 6, 2024   May 1 & 4, 2024    
Spring Vegetable Salad    Avocado Vichyssoise 
     with Len7ls & Date   Birria (Puebla Chile Beef) 
B’s7lla (Chicken in Phyllo)   Torta Borracha (a la Marge Moore) 
Upside Down Lemon Meringue Pie 
                 
 April 10 & 13, 2024      
Porche<a 
Parmesan Pudding 
Port Ganache, Milk Chocolate  
     & Port Glaze 
________________________________________________________________________________________________________________________ 

Mark desired classes ($90 each, $95 for Joyce Jue Class), cut boOom of registraQon & mail a check payable to:  
Donna Nordin 

6002 Placita Pajaro, Tucson, AZ 85718 
Contact Donna at 520-247-6338 to pay by credit card or Zelle 

Mar 21   _____($95) Mar 27    _____ Apr 6    _____     Apr 17    _____        May 4    _____ 
Mar 22   _____($95)   Mar 30    _____ Apr 10  _____    Apr 20    _____                  
Mar 23   _____($95)    Apr 3       _____       Apr 13  _____    May 1     _____                    

Name(s) ____________________________________________________________________________ 
Address ____________________________________ City ___________State _________ ZIP_________ 
Phone: _____________________________________Email: ___________________________________ 

You will be no+fied via e-mail/phone if your class selec+on is already filled  
Raincheck Policy: All classes are non-refundable, if you should need to re-schedule your class, please contact me at 

520-247-6338 at least five days prior to the class date to make arrangements.   
Interested in private group classes or gi= cer+ficates?  Contact Donna at 520-247-6338 or donnanordincooks@gmail.com

March 21, 22 & 23, 2024 
Guest Teacher Joyce Jue,  

Award-Winning Cookbook Author 
$95 

A trio of main course luncheon entrees 
from Southeast Asia 

Panning Nuea 
Thai Meatballs w/ Satay Peanut Sauce & 

Sweet-Tart Cucumber Relish 
✳ 

Vietnamese Shaking Beef 
with Watercress & Jasmine Rice 

✳ 
Woon Sen 

Thai Glass Noodle Salad with Grilled Shrimp 
Asparagus, Shiitake Mushrooms in a Thai 

Minty VinaigreTe

mailto:donnanordincooks@gmail.com

