Booking up:a- storm

Local woman fills niche for kids’ cooking classes
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At the end of a lomg duy,
when Michelle Stern 1s work-
ing in the kitchen and a fellow
parent shows up wilh 10 lon-
ary children and asks, "What's
for dinner?" she doesn't' give
the responsa many husy mems
nught expect. She's thrilled.

A former high school higlo-
gy leacher and current stay-al-
home mom and consallanl o
the Pampered Chef, a direed
sules company that sells cook-
ing tools Slern recently moved
back to her hametown with her
Family - and o great idea: why
nat offer covking clagses tor
children in g suafe and familia
enviromment - their homes, So

i Seplember, "What's
Cooking" was by
The San Bafiael resident

and native came up with her
inspiration when she was host
tng  parties  through o the
Pampered Chef. 1t was through
her waorke with this company
that she leamnezd of the demand
for children's cooking classes.
She received several requests
froom Crirl Seowd roops whao
wanted to earn eocking
badgeas, ag well as patents short
it hivthday party ideds.

Biern, who s resistered
with the San Rafael Chamber
of Commerce  for = her
Pampered Chef business,

hegan Whil's Cooking slowly,
at firss, testing ol the area and

the demand: Since Stern relo-

valed here several monthis aga,

thie demand hay nercased rap-
idly, and she often finds her-
sehl having to limit her workin

order o make sure she spends

epangh fime with hor own fam-
il

"Because [moin business
[or myself, T can put ny fami-
dyilirsl,” saied Sk, wha Hindts
hamalf to one event om the
weekend so that she has ofe
workday and one Tamily day.

Stemn alh{'r reaches conking
classes at’ the Marin Jewish
i nmmumh f_,enttﬂ ptbﬁlﬁhﬁﬂi

_]'I ometihel

Frivelts

Michelle Stern fonnded What's Cooking, a business that provides in-home conking
classes and parties for children. Here Stern is plcl:ulcd with her class for children ages
4-5 at the Marin Jewish Community Center, where she teaches ai the preschool.

for 4= (o S-year-olds. Demand
for these classes has o also

increased. When she started

leaching the ¢lass, there were
seven childeen, and o each
subsaguant cliss there were

Cmre, Mow with the beginning

ul’ the second session ol class-
ez and the maximum number

of 10 children in atlendance;.

there are children on the Wil
ing list,
Stern said that  parents,

through both the MICC and

What's Cooking, have been

Svery posilive.

T had one mom Slop me

and tell me how her daughier

had woken wp that morning

nd was just saying 'Tt's coolk-

ingE day! H's cooking day!l' "

_Htcm s*ud "flaaring that made

e so happy."

Aa far as Slern kinows, she
14 the only one in the Bay Arca
offering classes to children so
young, She knows that Viking
in Corle Madera

- offers olasses, as well as Apron

Strings m San lrancisco, but in
general, children must be at

“least 1 years old.

Stern belisves fhat makinge
children wait to get involved in
the kitchen 15 a mistalee,

'Becauw wiz-slarl at the
early age of 4, thar really cap-
tures the excitement of the
children,”" Stern said, "You
miay lose thal windew I you
wait"

Some parents My Worty
that chiliren [hat age are oo

youlg, but Stern takes many
precs_mtmns

aspcmall}r wnh_ cwell at

kitchen tools, safely and sani-
Latiam,
"W
appropriate for children, we
o'l use anything that is too
sharp, and 1 leuch them how 1o

use Loots o thal Are

hold things properly.” Stern
said, "And we have a lot of
products, such as an egg slicer,

that we use for slrawherries oo

olives, ora food Lhuppl.,r Lhat
can effectively do cutting with-

wul hurting anvene, We also

use close and
supervision.”

"I was s prised ﬁt hew
worked “out. Parents

wanld seeme using & ool with

in!-:l.rut:ﬁt’ul
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