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Arrivals to Culver City, CA 
5pm -6pm Meet and Greet - Mandrake bar with hors d' oeuvres from Good Gracious! 
Events https://mandrakebar.com/ 
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9am - 4pm Hands on class at Los Angeles Cooking School (LACS) 

Introduction and comprehension: framework and details of plant-based denominations 

Adapting recipes I Anatomy of Taste I Building Plant-Based Flavors 

Notable plant-based products: proteins, yogurts, cheeses and ingredients 

Plant-Based Milk: techniques, emulsifiers, infusions and applications 
- Nut Milk, Seed Milk, Coconut Milk - with and without emulsifiers
- Matcha Latte I Rooibos Pu-erh I Chocolate Milk I Golden Milk

Plant-Based Cultured Cheese (part 1 ): starters and techniques 
-Almond Ricotta I Cashew Chevre I Parmesan Crumble I Cream Cheese: savory and
sweet application I Sour Cream I Feta / Ricotta Salata

Plant-Based Quick Cheese: creamy dips, spreads and applications 
-Whipped Almond Dip I Andaman Dip I Salsa Verde I Edamame Hummus I Cauliflower

Hummus
-Applications: sweet potato rounds, braised daikon, Upgraded Avocado Toast

Building Umami and Texture
- Braised Daikon I Tempeh Bacon I Mushroom Bacon I Mushroom Seaweed Stock

Lado-fermentation 
- Carrot Kick Pickles I Spicy Sweet Radish Pickles I Miso Turmeric Pickled Daikon I

Sriracha





Included in the price: 
Three full days Hands On course

Welcome Sunday reception 
Networking Excursions 
Lunch Monday, Tuesday & Wednesday 
Products made in class 

Customize your experience, the following are not included in price: 
Hotel 
Dinners 
Transportation 
Airfare 

Please bring: 
Chef Coats

Chefs Knives 

PRODUCERS' NOTE: At the time of printing, August 2023, please note that the producers may be changing the schedule of activities and/or meals slightly 
to create a better flow of events and accommodate times between meals, events, and activities. 






