
Chef David Jahnke - Virtual Cooking Classes Online School 
 
Dear Reader, 
I hope you are doing well and just wanted to send a short message to 
share my upcoming virtual cooking class schedule with you.  
 
I also want to invite you to join my YouTube channel, I almost posted 100 
videos in 3 languages to share with everyone (for free) culinary techniques 
and how to apply them.  
Here the link: 
https://www.youtube.com/channel/UClJQ_s_1zXFw9N_EdXS95Cw/ 
 

My Virtual public group classes: Will be Transmitted through Zoom, I am paying for an 
upgraded Zoom account so my classes will not cut of in 40 minutes. I will record all my classes 
and you get a link after the class so you can watch again the video or download the recording to 
your device and repeat watching it as many times you like. In case you can assist to the 
announced time, don’t worry, you anyway get the recording and the recipes, so you won’t miss 
anything.  
 
 
Upcoming Virtual public group classes: 
 

1st Class is Monday 25.05.2020 starting 01:00 PM  
Class subject: Culinary Cooking Technique Tips, on how to prepare Fish Filet’s. 
a. Steamed Fish Filet’s – Inside leaf’s, papillote or with veggies in a double steamer 
b. How to smoke your filet on your stove 
c. Applying combined cooking techniques  
d. How to make a fish broth and how to poach with broths and wine’s  
e. Covered Fish Filet’s – Beer dough, Tempura or Panko crust  
f. Pre-marinated fish filets – How to marinate and incorporate flavors with acids, salt, 
herbs, and spices  
g. How to make fish farce for quenelles or fish roll stuffing’s 
h. How to make 3 different creamy Bechamel based fish sauces (Dijon, Dill and 
Horseradish sauce)  
i. How to cook your fish filet in flavorful butter-based fish sauces (Garlic butter sauce, chili 
butter sauce and fresh herb butter sauce)  
Short after the class you receive an email with recipes and a link to download the 
recording.  
The cost for a class of 45 minutes is 6.00 US or 120.00 Pesos Per Person 
 
 
 
 
2nd Class is Tuesday 26.05.2020 starting 01:00 PM  



Class subject: Mexican Cooking class, let us make ‘Enchiladas Verdes’ and ‘Sopa Azteca’  
Let me show you how to make Enchiladas in green tomatillo sauce and a delicious Tortilla 
Soup, I will prepare and cook in front of you: 
‘Sopa de Tortilla’ (Mexican Tortilla/Aztec soup, chicken/tomato broth, served with fried 
Pasilla chili, corn chips, avocado, cream, and fresh ranchero cheese) 
And 
‘Enchiladas Verdes’ (with chicken stuffed Corn Tortilla covered with a green Tomatillo sauce, 
lettuce, avocado, cream, fresh ranchero cheese and marinated onions with habanero pepper) 
Short after the class you receive an email with recipes and a link to download the 
recording.  
The cost for a class of 45 minutes is 6.00 US or 120.00 Pesos Per Person 
 
 
 
 
3rd Class is Wednesday 27.05.2020 starting 01:00 PM  
Class subject: Delicious Refreshing Desserts, made from the scratch    
Let me show you how to make French Crepe Suzette and Italian Panna Cotta, I will prepare and 
cook in front of you: 
‘Panna Cotta’; (Sweetened cream which can be aromatized with coffee, vanilla, or lemon zest, 
thickened with gelatin and after molded, served with fruit sauce) 
And 
‘Crepes Suzette’; (Fresh made Crêpe served with a sauce of caramelized sugar and butter, 
oranges, zest + Grand Marnier) 
Short after the class you receive an email with recipes and a link to download the 
recording.  
The cost for a class of 45 minutes is 6.00 US or 120.00 Pesos Per Person 
 
 
 
 
4th Class is Thursday 28.05.2020 starting 01:00 PM  
Class subject: All about Mexican Chili Class! 
This class is for how to learn to work with Mexican dehydrated, canned, smoked and fresh Chiles and 
make different traditional preparations and dishes with them and don’t worry, I will teach you how to 
manage the spice/heat levels  
1: I will demonstrate many different fresh chilis  
2: I will demonstrate many different dehydrated chilis  
3: I will demonstrate a few types of smoked Chiles 
4: I will demonstrate a few varieties of brined and canned chilis  
5: I will show how to clean, devein, deseed, and peel different types of Chilis 
6: I will explain how to cook with the above mentioned chilis and for what dishes and when to 
use them 
7: How to make hot and cold served salsas  
8: I will send you many recipes made with chilis to your email after the class 
Short after the class you receive an email with recipes and a link to download the 
recording.  
The cost for a class of 45 minutes is 6.00 US or 120.00 Pesos Per Person 



 
 

 

 

How to sign up for a class:  
Choose the class or classes you would like to join, choose your payment method and share it 
with me to my email david.jahnke@gmail.com and I will get back to you shortly to confirm.    
 

Payment options:  
1: PayPal payments: If you have an PayPal account than you can send me the payment to my 
PayPal david.jahnke@gmail.com 
2: Deposit in cash in any OXXO to my bank account (request my number) 
3: Credit or Debit Card payments: If you don't have PayPal and want to pay with your Credit or 
Debit Card, then I will send you an invoice from my PayPal to your email so you can pay with 
your Card through PayPal (as a guest) without the need to have a PayPal account.  
Please inform me with your reservation, which payment option you would prefer.  
 

Here the instructions how to connect with me through Zoom: 
1st step: Open up your browser in your laptop, iPad or Tablet and search ‘Zoom.us’ which is the 
official Zoom website, or here the direct link: https://zoom.us/  
2nd step: Sign up for FREE in Zoom, all you need is an email and 1 minute of your time 
3rd step: Choose your class or classes and send me an email to david.jahnke@gmail.com so I 
can register you for the class.   
4ft step: 24 hours before the class starts, you get an email from me with the link, ID, and 
password to connect. 
That simple - Now you are ready to join my Virtual Cooking Class :)  
 

Additional tips: 
 You also can download zoom.us for FREE in your cell phone from google play or apple 

store and then connect from your cell phone, but sometimes it's more difficult to see 
details with a small screen and a bigger screen gadget is more recommended  

 When you connect to the virtual cooking class from your computer, laptop, or tablet, then 
the Zoom application also has the option to record the class and will save it 
automatically in your computer or in a cloud 

 For live video streaming make sure you have enough battery in your gadget or 
connected it to electricity and that you have a good internet connection  

 

 

 

If you need personalized private help or one to one consulting, then I offer this option: 
 



Virtual personalized private classes, (You can choose Zoom, SKYPE or WhatsApp). For 
this option of a one to one (me and you) cooking class, you can set up and personalize the 
class content and subject and request if you want to learn: 
1: A certain recipe (let me know which recipe you would like to learn, I also have a large list to 
share with you, from which you can choose) 
2: A certain culinary technique (want to learn a new cooking technique or cutting technique?) 
3: New recipes and creative ideas to cook with the Items you have in your home? 
4: Or any other culinary consulting I can help you with? 
For this option we can offer you;  
a. A theory consulting class   
b. A demonstration class to show you live culinary processes  
c. Or to guide you for 60 minutes live during your (hands on) cooking  
You can choose the time you need, the cost per hour is 18.00 US or 360.00 Pesos 


