
 

 

Chef Bruce Duff 
Introduction to Tex-Mex and New Orleans Cuisine 

DATES 
 
 
 

  Thurs. Sept. 8  
      Mon. Sept. 12 
        Wed. Sept. 14 
                6:30 PM Ð 9:30 PM 
 
Join us as we explore Tex-Mex and 
Cajun Cuisines, Creoles, Hand rolled 
Tortillas & Dips, marinades & rubs, to 
Soups & Sauces. WeÕll explore 
authentic Coastal and Tropical foods 
and cooking methods and of course 
finish things off with some down home 
baking and Desserts! 

Where ? 
Richmond Hill Culinary Arts Centre 
1550 16th Ave. Building A Unit 1-3 
Richmond Hill, ON 

Aliquam quam libero, sodales ac, porta ut, 

tempus et, lectus. Lorem ipsum dolor sit amet, 

consectetuer adipiscing elit. 

 

Where ?
Richmond Hill Culinary Arts Centre
1550 16th Ave. Building A Unit 1 -3
Richmond Hill, ON

     
   
 
 
COST: $ 95 per session + Taxes 

To register  
Call Chef Bruce 519-500-1715 
chef.duff@hotmail 
or Chef Fred 905-508-2665 
culinaryarts@rogers.com 
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COURSE OUTLINE 

 
 
 
 

  
 

Thurs. Sept. 8 
TEX 101 Ð Tex - Mex Fundamentals 
We learn to make tortillas form scratch, braised fi llings, toppings, spice rubs, salsas and 
guacamole. We also make Burritos, Enchiladas, Quesadillas, Chilies, and for dessert, fresh 
Cinnamon Churros! 
$ 95 per session plus taxes 
 

Mon. Sept. 12 
TEX 102 - Best of Cajun 
We take you to New Orleans with an authentic menu o f Gumbo, Shrimp Creole, Jambalaya, 
Homemade cornbread, gilled Cajun Corn, and for dess ert traditional Banana-Rum Bread 
Pudding. 
$ 95 per session plus taxes 
 

Wed. Sept. 14 
TEX 103 Ð Caribbean Cuisine 
WeÕll dive deep into the preparation of Jamaican Be er bread, Jerk Chicken, Curried Goat, 
Rice and Peas, and even a little Mahi Mahi. WeÕll finish things off with some authenitic 
cream Pies 
$ 95 per session plus taxes 

To register  
Call Chef Bruce 519-500-1715 
chef.duff@hotmail 
or Chef Fred 905-508-2665 
culinaryarts@rogers.com 
 

 


