
Cooking Classes with Little Seed Chef
nutrient dense, hands on, Wholesome & simple cooking for everyone.  Small intimate groups. All gluten free and vegan. 

 
Family Bakes 

Make a series of different bakes and pick one to take home for the family at the end of the class. 
$75 per person  |   2 hours  |  5:30pm tues 10th oct or thurs 23rd nov or mon 18th dec   

 
Cooking for One 

How to cook nutritious and simple meals for one person. Sit down together at the end and enjoy a meal together. 
$45 per person  |  2 hours  |  5:30pm thurs 26th oct or tues 21st nov 

 
One Pot Wonders 

Make a series of different one pot wonders and pick one to take home for the family at the end of the class 
$75 per person  |   2 hours  |  5:30pm wed 11th oct or wed 22nd nov or tues 5th dec   

 
How to prepare a wholesome Christmas gathering banquet 

Prepare a feast that will be sure to impress your guests and leave everyone feeling good in their bodies.  
including simple styling examples by ambient collective. Alcohol included. 

Stay on an enjoy the feast together as a group 
$120 per person   | 4 hours  |    5:30pm saturday 25th november  

 
Condiments 

A series of condiments to enhance your nutrient dense meals through the week such as relishes, sour cream,  
hummus, pesto, mayo & cashew cream. Take your series of condiments home for the week. 

$80 per person  |  2 hours  |  5:30pm thurs 12th oct or wed 15th nov or wed 6th dec or tues 19th dec 
 

Kids Cooking 
capture the kids creativity & imagination whilst getting them to eat veges. 

Baked Zucchini Fries  |  mayo  |   Vegetable lasagne     
Adults free, kids $25 each  | 1.5 hours   |  3:30pm sunday 5th november 

 
little seed menu secrets 

Learn how to make some of the favourites such as pumpkin donuts, flatbread, macadamia cheese & almond cashew bread 
$50 per person  |  2 hours  | 5:30pm wed 25th oct or wed 8th nov or thurs 7th dec  

 
the impact of food 

want to take more ownership of your relationship with food but don't know where to start? learn the importance of 
understanding the nutrient value in the foods you eat, how to source local and chemical free produce, how to set up and

maintain a simple compost and more. build your own take home worm farm and a nutrient dense vege pack. 
adults $75  kids free   |  2 hours   |   sunday 3rd december   3pm 

 
 

these are small classes and spots will fill up quick so get in early! how to book? to register, full payment is required at
time of booking to secure your spot. this can be done in  

store at little seed. 
to temporarily hold a spot, email grow@littleseedrestaurant.com.au     07 4564 9197   100 russell st toowoomba 


