
Chef David Jahnke - Virtual Online Cooking Classes 

Hi, I hope you are doing well and just wanted to send a short message, 
to share my upcoming virtual cooking class schedule with you. 
 

My Virtual public group classes: Will be Transmitted through an upgraded Zoom 
account for Professional use and all my classes will be recorded and stored for 48 Hours in 
my Zoom Cloud. You get a link shortly after the class, so you can watch the video from the 
cloud, or you can download the recording to your device, so you can watch it as many times 
as you like. 
If you cannot assist in the announced date or time of a class, then do not worry, you will 
anyway get the Video and the recipes, so you will not miss anything. 
 
 
 
 
                 Upcoming Virtual public group classes:
 
 
 
Monday 17.08.2020 starting 01:00 PM 
Class subject: - The Vanilla Cooking Class - 
It is all about Vanilla and what we can do with it.
In the first part of our class I will show and talk about:
- The different options of Vanilla products we can find in commercial stores or online
- Mexican Vanilla VS Madagascar Vanilla 
- How to make your own vanilla products (essence, pure, vanilla sugar, etc.)
- How to storage fresh vanilla and how to use it
- And I will also share 2 beautiful prehispanic myth stories about Vanilla
In the second part of our class, I will show how to make a few of my favorite Vanilla 
recipes, including:

-        Vanilla Ice Cream 
&

-        Vanilla sauce (useful for any kind of dessert including cakes, gelatin, 
chocolate mousse or others including to join with fresh fruits or fruit cocktails) 

&
-        Spongy Vanilla Muffins with chocolate chips 

Shortly 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
 
 
 
 
Tuesday 18.08.2020 starting 01:00 PM 
Class subject: - The Indian Appetizer Cooking Class - 



In this class I will show how to prepare fresh from scratch, a few Indian appetizer 
recipes.
I will prepare and cook in front of you:
‘Indian Samosa’ (small triangular shaped fried snack from northern 
India, traditionally filled with vegetables and spices)
&
Vegetable ‘Pakoras’ (a delicious Indian appetizer or side dish, made 
with easy to get ingredients and ready in less than 30 minutes)
&
‘Dahi Vada’ (popular Indian snack that consists of savory lentil-based 
fried balls (Vadas) that are soaked in a thick yogurt (Dahi)
Shortly 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
 

Wednesday 19.08.2020 starting 01:00 PM 
Class subject: - The Eggplant Cooking Class - 
In this class it is all about Eggplant and what we can do with it.
In the first part of our class I will show and talk about:
- The different Varieties of Eggplants we can find on commercial stores, 
supermarkets, or farmers markets 
- How to roast an eggplant 
- How to take the bitter away from eggplants 
In the second part of our class, I will show how to make a few of my favorite 
Eggplant recipes, including:

-        Italian style, stuffed & baked Eggplant (filled with ‘Salsa de Pomodoro’ 
& topped with parmesan cheese)
-        ‘Moussaka’ Greek Style (eggplant casserole with a juicy, flavor packed 
meat sauce) 
-        ‘Baba Ghanoush’ (Levantine eggplant Dip, made of mashed roasted 
eggplant, mixed with tahini, olive oil, garlic, lemon juice, and various 
seasoning)

Shortly 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
 
 
 

 
Thursday 20.08.2020 starting 01:00 PM 
Class subject: - Delicious Breakfast Egg Dish Cooking Class - 
In this class I will show how to prepare 2 of my favorite international breakfast egg 
dishes recipes.
I will prepare and cook in front of you:



‘Shakshuka’ (poached eggs in a hearty, spiced tomato, and pepper 
sauce, topped with feta cheese and fresh cilantro)
&
‘Œufs Bénédicte’; (‘Eggs Benedict style’, made with an English muffin 
- crunchy fried smoked bacon slices - poached eggs + freshly made 
Béarnaise sauce)
Shortly 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
 
 
 

Friday 21.08.2020 starting 01:00 PM 
Class subject: - The Asparagus Cooking Class - 
In this class it is all about Asparagus and what we can do with it.
In the first part of our class I will show and talk about:
- The Green, White & Purple Asparagus, and which ones we can find on commercial 
stores, supermarkets, or farmers markets 
- When is it necessary to peel the Asparagus and how to do it correctly  
- How to use the peel and cut offs to make an asparagus broth  
- Which cooking techniques we can apply to asparagus 
In the second part of our class, I will show how to make a few of my favorite 
Asparagus recipes, including:

-        Roasted Asparagus with Hollandaise sauce (First sautéed and after 
steamed in its own juice) 

&
-        Asparagus Cream Soup (Topped with fresh herbs and a butter 
crouton)

&
-        Flamed Tequila Asparagus (Great side dish, Asparagus sautéed in 
butter & Shallots and flamed with Tequila) 

Shortly 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
 
 

 

Monday 24.08.2020 starting 01:00 PM 
Class subject: - Colorful Healthy Side Dishes Cooking Class - 
In this class I will show how to prepare 3 colorful healthy side dish recipes.



I will prepare and cook in front of you:
‘Ratatouille’ (this will be a quick sautéed version, made from eggplant, 
tomatoes, garlic, red onion, bell peppers, zucchinis, olive oil, rosemary and 
more)
&
‘Honey Roasted Carrot Couscous’ (‘Seasoned with fresh herbs & smoked 
paprika)
&
‘Quinoa - Veggie Tarts’ (made from cooked Quinoa, roasted bell pepper, 
mushrooms, fresh peas & more)
Shortly 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
 
 
 
Tuesday 25.08.2020 starting 01:00 PM 
Class subject: - The Pressure Cooker/Instant Pot/Crock Pot Cooking 
Class – 
This class is all about sharing a few Culinary Techniques, Tips and Tricks which 
might be useful for you to buy or use a Pressure Cooker or Slow Cooker or Crock Pot. 
In our class I will teach and talk about:

-        Cooking Temperatures and Cooking Times
-        The difference about the 3 mentioned cooking gadgets  
-        Positives and negatives of these mentioned cooking tools 
-        How to recognize a safe and good quality piece of those mentioned 3 
cooking pots 
-        How to cook with them and for what dishes or preparation we can use 
them and for which we should not use them
-        How to cook meats, fish, and veggies in these types of cooking gadgets
-        The amount and percentage of liquid ingredients we need to consider for 
cooking processes in these cooking tools
-        How to apply different cooking techniques in these mentioned cooking 
pots including sous vide, pressure frying and roasting in a pressure cooker 
-        & will also share, for what and how I personally use these tools.

Shortly after the class you receive an email with a few recipes you can use for 
these gadgets 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
 
 

 

Wednesday 26.08.2020 starting 01:00 PM 
Class subject: - The Easy & Quick Dessert Making Class - 
In this class I will show how to prepare 3 easy and fast but delicious dessert recipes.



I will prepare and make in front of you:
German ‘Bayrische Creme’ also called ‘Crème Bavaroise’ or ‘Bavarois’; 
(Dessert consisting of milk with vanilla and sugar, thickened with eggs and 
gelatin, into which whipped cream is folded)
&
Spanish ‘Alfajores’; (Bee honey, almonds, hazelnuts, breadcrumbs, natural 
spices and more, all ground and mixed to a paste and after rolled and 
covered with powdered sugar)
&
French ‘Mendiant en chocolat’; (confection composed of a chocolate disk 
studded with nuts and dried fruits, representing the four mendicant or 
monastic orders)

Shortly 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
 
 

 

Thursday 27.08.2020 starting 01:00 PM 
Class subject: - Mexican Mole Cooking Class - 
In the first part of our class I will talk about:
- The History of Mole
- The beginning of these sauces in the pre-Columbian time (Mulli) and the evolution 
and changes since the Mestiza time (Mole)
- About the different types of Moles (Mole Stews, Green Mole Sauces, Vegetarian 
Mole Sauces, Moles for seafood and more)
- Commercial made Mole VS homemade Mole 
In the second part of our class, I will show how to make 2 of my favorite Mole 
Sauces, which are:
‘Mole Oaxaca’ (The classic one with more than 35 ingredients 
including cacao seeds, almonds, pecan nuts, plantain, many spices, 
broth, and many others)
&
‘Mole de Tamarindo’ - (Made from Tamarind fruit, tomatillo, Chilis 
and more, served with fresh shrimp)
Shortly 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
 
 
 

Friday 28.08.2020 starting 01:00 PM 



Class subject: - The Thai Soup Cooking Class - 
In this class it is about making a few fresh prepared delicious Thai 
soups, I will prepare and cook in front of you:
‘Tom Kha Gai’ (Coconut Chicken Soup, galangal, coconut milk, 
chicken breast, lemon grass & more)
&
‘Tom Yum Khamin Pla Soth’ - (Fresh fish soup made with red 
snapper filet and other ingredients poached in a ginger broth)
&
‘Tom Yum Goong’ - (Shrimp soup made with lemongrass, 
mushrooms, cilantro, chili oil & more)
Shortly 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
 
 
 
 
Monday 31.08.2020 starting 01:00 PM 
Class subject: - The ‘Antojitos Mexicanos’ Cooking Class –
In this class lets make some fresh prepared delicious Mexican ‘Antojitos’ (Tasty 
Snacks), I will prepare and cook in front of you:
‘Sopes’ (Corn dough circles with edges, topped with refried beans, green & 
red chili sauce, onions, sour cream, avocado and fresh ranchero cheese)
&
‘Tostadas de Picadillo’ (ground beef & pork meat, roasted in a tomato 
chipotle chili sauce with dice of potatoes & plantain, served on crunchy 
baked corn tortilla (Tostada), topped with avocado and Mexican sour cream)
Shortly 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
 
 
 
 
Tuesday 01.09.2020 starting 01:00 PM 
Class subject: - The Italian Seafood dishes Cooking Class –
In this class let us make some fresh prepared delicious Mediterranean Italian 
Seafood Dishes, I will prepare and cook in front of you:
‘Acqua Pazza’; (Means “Crazy water” and is a Mediterranean seafood dish, 
which consist of white fish filet poached in a lightly herbed broth made with 
wine, tomatoes, capers and more)
&



‘Filetto di pesce alla piccata’; (Fish filet served with a sauce made with 
capers, lemon, butter, herbs & more)
&
‘Zuppa di Pesce’; (Venetian style fish stew made with fish filet, shrimps and 
mussels, veggies and all cooked in a tomato-based broth) 
Shortly 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
 
 
 
 
Wednesday 02.09.2020 starting 01:00 PM 
Class subject: - The Cookie Baking Class - 
In this class it is all about COOKIES and of course I will share with you some of my 
favorite recipes and show to make 3 different international cookie techniques. 
In the first part of our class I will talk about:
- The different ingredients for a cookie dough base
- How to make gluten free cookies 
- How to use low glycemic sweaters 
- How to make soft style or crunchy style cookies 
In the second part of our class, I will show how to make a few Cookie recipes, 
including:

German ‘Nürnberger Lebkuchen’ Cookies or also called ‘Elisenlebkuchen’; 
(Smooth gingerbreads made with almond and hazelnut, cinnamon and more, 
covered with a convection sugar icing) – GLUTEN FREE
&
Italian ‘Anisette’ Cookies; (Tender, soft and licorice-flavored)
&
Polish ‘Kolaczki’ Cookies; (Delicious Cream Cheese Cookies)

Shortly 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
 
 
 
 
Thursday 03.09.2020 starting 01:00 PM 
Class subject: - The Paella Cooking Class - 
In this class it is all about Spanish Paella Techniques and sharing with you how to 
make your perfect Paella. 
In the first part of our class I will talk about:
- The different varieties of Paellas
- What in ingredients to use and how to pre prepare some of them



- About Paella Pans
- Making Paella on wood fire, carbon, gas fire or electric heat
- What rice to use, Saffron and which Olive oil 
In the second part of our class, I will show how to make a few of my favorite Cookie 
recipes, including:
‘Paella de Marisco - Seafood Paella’; (Rice dish made with small size 
fresh water and large size Ocean shrimp, saffron, mussels, different types of 
clams, octopus, squid, blue crab, roasted bell peppers, fresh peas, green 
beans & more)
&
‘Paella Negra - Black Paella’; (Rice dish made with onion, garlic, Mussels, 
clams, squid, octopus, roasted red & yellow bell pepper, green beans, peas, 
white beans, fresh squid ink & more)

Shortly 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
 
 

 
 
Friday 04.09.2020 starting 01:00 PM 
Class subject: - The Vegetarian Spanish Tapas Cooking Class – 
In this class it is about making some delicious Vegetarian Spanish Tapas. I will 
prepare in front of you a few vegetarian Tapas styles, including: 
‘Patatas bravas’ or also called ‘Patatas a la brava’ or ‘Papas bravas’; (Consists of baby 
potatoes or white potatoes, fried in olive oil, and served warm with a spicy sauce)
&
‘Hongos en escabeche’; (Ancient cooking and preserving method, consists in cooking 
mushrooms in a mixture of vinegar, white wine, and olive oil, seasoned with spices, 
onions & more)
&
‘Coca Vegetariana’; (Spanish vegetable pizza style bread, it is a pastry typically known as 
the Spanish pizza or flatbread, while toppings vary, most have no sauce and no cheese but 
delicious veggies)

Shortly 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
 
 

 

Monday 07.09.2020 starting 01:00 PM 
Class subject: - The Chickpea Cooking Class - 



In this class it is all about Chickpea and to share with you a few culinary tips and 
tricks what to do with them. 
In the first part of our class I will talk about:
- The different options on how we can find chickpeas in stores and how to work with 
them
- How to soak the dry chickpea accordingly to get away of the bad acids
- How to use precooked and how to use raw chickpea for food preparations
- How to make Hummus 
- How to make Falafel 
In the second part of our class, I will show a few classis Chickpea recipes, including:

Chickpea salad (Made with cooked chickpea, cherry tomatoes, cucumber, 
dill, peppermint, roasted peppers, goat cheese, seasonings, extra virgin 
olive oil & more)

&

Roasted Chickpea Stew (Roasted and after slow cooked in a tomato broth 
with mushrooms, carrots, onion, garlic & more) 

&
Mexican ‘Caldo Tlalpeño’ (Soup made from Chicken broth (with chipotle 
touch), cooked and served with shredded chicken, potatoes, carrots, 
chickpeas & fresh corn)

Shortly 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
 
 
 
 

Tuesday 08.09.2020 starting 01:00 PM 
Class subject: - Traditional Mexican September Dishes Cooking Class - 

In this class let's talk and cook Mexican Tradition. 
In the first part of our class I will talk about:
- The history of ‘Chile Nogada’ and why it is such in traditional served dish during 
September
- The History of Pozole and how it has changed with the Mestiza cuisine 
- The different varieties of Pozole
In the second part of our class, I will show how to make 2 Mexican classic traditional 
September recipes, including:
‘Chiles Nogada’ (Roasted & peeled Poblano pepper, stuffed with ground 
meat, nuts, raisins, many fruits and more, after covered with a fresh goat 
cheese/nut sauce and pomegranate seeds). This dish is traditional served in 
our revolutionary month September



&
‘Pozole Rojo’ (Red Pozole soup, made with pork & chicken meat, served with 
hominy corn in a red tomato - chili broth and accompanied with lettuce, 
radish, cilantro & chopped onion)

Shortly 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
 
 

 

Wednesday 09.09.2020 starting 01:00 PM 
Class subject: - The German Schnitzel Cooking Class –
In this class I want to share with you a few traditional classic delicious Schnitzel 
Recipes, I will prepare and cook in front of you:
‘Wiener Schnitzel’ & ‘Schnitzel Wiener Art’; (Slices of pork shoulder meat or 
chicken breast breaded and after shallow fried, served with lettuce, tomato, 
lemon and more)
‘Jaeger Schnitzel’; (Schnitzel Hunters Style, shallow fried breaded pork chop, 
covered with a creamy mushroom sauce)
‘Zigeuner Schnitzel’; (Schnitzel Gypsy Style, breaded Pork loin slices, shallow 
fried and then covered with sauce made from Tomato, bell pepper, smoked 
paprika & more) 
Shortly 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
 
 
                                   
 
Thursday 10.09.2020 starting 01:00 PM 
Class subject: - Ceviche Cooking Class –
In this class I want to share with you a few traditional classic delicious refreshing 
Mexican Ceviche Recipes, I will prepare and cook in front of you:
‘Ceviche al estilo Acapulco’ (Acapulco style Ceviche Fish Cocktail; White fish filet dice, 
served in a cocktail sauce made out of orange and tomato juice, tomato, onion, fresh 
serrano pepper, chopped coriander, olive oil, brined jalapeno chilis and more)
&
‘Ceviche de Atún al estilo Baja California’ (Baja California Style Tuna Ceviche; Tuna 
filet precooked in sea salt, lime juice and then served with slices of red onion, habanero 
pepper, chopped cilantro and avocado dice
&



‘AguaChile de Camaron al estilo Sayulita - Nayarit’ (Shrimp ceviche Sayulita style, 
fresh shrimp marinated in sea salt and after with a blended mixture of lemon juice, fresh 
chili, onion, and cilantro. It served with dice of cucumber, avocado and chopped cilantro)
Shortly 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
 
 
                                   
Friday 11.09.2020 starting 01:00 PM 
Class subject: - The French Choux Making / Baking Class –
In this class I will share with you the technique on how to make fresh all the way from 
the scratch, a French Choux Pastry dough, and after, I will bake and prepare in front 
of you:
‘Éclair’; (Pastry made from choux pastry, topped with chocolate, 
and filled with vanilla pastry cream)
&
‘Paris Brest’; (Bagel shaped choux pastry, baked and filled with a 
praline flavored cream)
Shortly 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 or to sign up for one. 
Please let me know with your reservation, which payment option you would prefer. 
 
Once I have confirmed your reservation, you will be signed up for the class or 
classes and will get an email 24 hours before your class with the Link, ID, and 
Password to connect with me through Zoom. 



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 I can offer you: 
a.               A theory consulting class  
b.               A live demonstration class to show you 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

If you would like to know more about me, then please allow 
me to present myself:
Short Introduction:

My name is David Jahnke and I was born in 1976 in Rostock, Germany. I have 
been living in Mexico for 23 years and I have worked about 29 years in total in 
the gastronomy business and in University superior education for over 5 
years. After working internationally as Chef and beside in education on 
University level for licensed degree in gastronomy, I consider myself as a 
professional for food science of international gastronomy.

In the last few years I have taken many different courses at Universities to 
refine didactic teaching, I have given a few conferences in different 
Universities including in the Autonomy University of Barcelona, Spain and 
also recently at the annual COIL Conference 2018 in the Fashion Institute of 
Technology, State University of New York, USA.



I have participated in the writing of two books about superior education 
strategies and have developed with students from the University of Celaya, a 
few nonprofit social projects to elevate the quality of Hospital meals, for the 
government office of Tourism, for associations which help people in need, for 
children with disabilities or with cancer, for associations of Mexican farmers 
and also for the food industry.

I am international certified as:

1.        Professional Cook by the Government of Germany

2.        Chef Educator by France World Association of Chefs (WACS)

3.        Graduated with University Title for Licensed Degree in 
Gastronomy, certified by the Secretary of Education, Mexico

4.        Maître Cusinier by the culinary association of France

 

Detailed Introduction:

1992 – 1995: I study for professional cook in the Hotel & Gastronomy School in 
Holzstein, Germany and have my certificate as ‘Professional Cook’ from the 
German Chamber of Commerce and Industry, in the time I study I also worked 
full time as a Cook in the Gourmet restaurant in the Gorch Fock Hotel in 
Timmendorfer Strand, Germany. 

1994: 1th place in Germany in the “Bertholt Eisenhut” cooking contest 
organized by the German Ostholzstein State Cooking Association. 

1995: 4th place at the national Germany Cooking contest “Rudolf Achenbach” 
organized by the national German Cooking Association.

1995: Winner of the “6 Dollar dish” cooking contest at the Casino Hotel 
Travemuende Germany, organized by German North States Hotel and 
Restaurant Association

1995 – 1997: I worked as a Demi Chef in the famous Dom Hotel in Koeln, 
Germany

1998: I participated in a course for hygienic food handling in Acapulco, 
Mexico. 

1997 – 2007: I worked as Executive Chef in the Boca Chica Hotel in Acapulco, 
Mexico. The Hotel was visited offend by international and national celebrities 
and is now one of the most expensive boutique hotels from Acapulco.

2004 and 2005: Twice State winner from State of Guerrero, Mexico in the Chef 
Contest organized by USA Meat and represent twice the State in the finals in 
Mexico City.



2005: I participated in a course for wine pairing in Acapulco, Mexico.

2007 – 2011: Created with my business partner Miguel, the fish Store “La Isla” 
(first located in Colonia Guadalupe and now at “Mercado Sano”) and which is 
also participating at the Organic market since the beginning of it. 

2013 – 2014: I worked as head Chef in the MX Restaurant, in that time we won 
1th price at the “100 paella contest” which was organized at the Real the Minas 
Hotel, we participated at the “Lamb and Mezcal” festival at the Sierra Nevada 
Hotel, at the first “Sabores San Miguel” event, did an Event at the Toyan Ranch 
together with the “Casa the Ave” and “Rosewood” Chef where we served a 5 
course menu for 300 people, we served the red carpet for the GIFF 2013 and 
2014 Festival and we were mentioned in local, national and international 
magazines.

2012 – 2016: I worked as a professor for hours in 3 different Universities and 
taught classes for licensed degree in “Gastronomy”, in “Nutrition” and 
“Tourism” in the University UCA Celaya, in the University CEDVA Celaya and 
also in the University UNI Celaya which is awarded with excellence by FIMPES 
and is considered as one of the best Universities in Mexico.

2013: I did my test and got my certification as “Professional Chef Educator” 
from WACS (World Association of Chefs Society), known as the world's oldest 
international Professional Chef Society. 

2016: 1th place at goat cooking contest at the beer festival in Celaya

Since June 2016: Contracted at the University of Celaya as full-time professor 
and academic lieder for license degree in Gastronomy

2016: Participated in 2 different Master degrees at the University of Barcelona, 
Spain and also gave a conference about “Mexican Gastronomy and Cultural 
World Heritage”

2017: I teach international with collaborated education program COIL between 
University of Celaya and New York State University of Corning CC

2018: I represented the University of Celaya at the annual COIL Conference in 
the Fashion Institute of New York.

2018 - 2019: I started my own private cooking school in June 2018 and since 
them it’s our full time family business, which thanks to the support of all our 
customers and their great reviews, has brought us to the Top in TripAdvisor 
being recognized as the best traveler rated cooking school of all Mexico.

If you have any questions, please let me know.

Best wishes,

Lic. Chef David Jahnke 


