
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 Zoom, I purchased 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 short 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: 
 
  
Wednesday 15.07.2020 starting 01:00 PM  
Class subject: - The Avocado Cooking Class –  
It is all about Avocados and what we can do with them 
In the first part of our class I will show and talk about: 
- the different varieties of avocados we can find at stores or Markets and the difference 
between them 
- how to peel thick skin and paper skin avocados and how to deseed them  
- how to cut an avocado fan 
In the second part of our class, I will show how to make a few of my favorite avocado 
recipes, including: 

- Avocado Ice Cream  
- A chilled Avocado Soup  
- Crispy breaded avocado sticks (covered with panko and sesame seeds, 

served hot)  
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 
 
 
 
 
Thursday 16.07.2020 starting 01:00 PM  
Class subject: - Mexican Stuffed Chili Dishes – (Vegetarian)  
In the first part of our class I will show and talk about: 
- the different varieties of Chilies we can stuff 
- about the different techniques we can apply to peel and deseed Chilis  
- how to preserve the nutritional benefits of them when applying culinary cooking 
techniques 
In the second part of our class, I will show how to make a few of my favorite stuffed 
Chili recipes, including: 



‘Chile Pasilla relleno’ (Dehydrated Pasilla Chili, stuffed with fresh goat cheese & 
more) 
‘Chile Jalapeño relleno de quesos nacionales’ (Peeled Jalapeño pepper stuffed 
with Mexican Oaxaca string cheese, requeson cheese & more) 
‘Chile relleno’ (Roasted and after peeled Poblano pepper, stuffed with fresh 
ranchero cheese, wrapped in a beaten egg mixture, and served in a light tomato 
broth) 
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 
 
 
 
 
Friday 17.07.2020 starting 01:00 PM  
Class subject: -The Onion Cooking Class-  
This Class is all about Onions, how to use them and what we can do with 
them: 
In the first part of our class I will show and talk about: 
- the different ways we can cut the onion (diced, stripes, rings, halfmoon) 
- how to caramelize an onion correctly 
- how to storage whole and cut onion  
- how to marinate onion  
In the second part of our class, I will show how to make a few of my favorite onion 
recipes, including: 

- Blooming onion (or also called onion bloom, onion blossom, onion flower, or 
onion mum, is a dish consisting of one large onion which is cut to resemble a 
flower, battered, and deep-fried) 

- A French ‘Soupe à l'oignon gratinée’; (Onion soup served with a baguette 
crouton topped with melted cheese) 

- Crispy Onion Rings (Extra crunchy) 
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 
 
 

 

Saturday 18.07.2020 starting 01:00 PM  
Class subject: - French Pastry Baking Class-  
In the first part of our class I will show and talk about: 
- French, German and Holland Puff Pastries, about the difference and how to 
make each of them 
- The difference between using Butter or Lard to make Puff Pastry doughs  
-          How to fold the butter or lard into a white flour yeast dough to make the pastry 
for French Chocolatines and Croissants  
In the second part of our class, I will show how to make 2 classics: 

- French Chocolatines (literally chocolate bread, also known as chocolatine, is 
a type of sweet roll consisting of a cuboid shaped piece of yeast leavened laminated 
dough, similar in texture to a puff pastry, with dark chocolate in the center) 



& 
- French Butter Croissants (made of a layered yeast leavened dough. The 

dough is layered with butter and folded several times in succession, then rolled into a 
thin sheet, in a technique called laminating. The process results in a layered, flaky 
texture, like a puff pastry) 

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 
 
 

 

Monday 20.07.2020 starting 01:00 PM  
Class subject: - Mexican Taco Class –  
In the first part of our class I will talk a little about: 
- the different varieties and types of Taco servings 
- the meaning and history of a Taco 
- the difference about Pre Hispanic, Mestiza and Modern Taco servings / dishes 
In the second part of our class, I will show how to make 3 different variations of Taco 
styles, which are: 
‘Taco Dorado’ (crunchy tortilla rolls, stuffed with chicken breast, served with broth, 
lettuce, radish, avocado and Mexican sour cream) 
‘Taco de Camarones’ (shrimp tacos Baja California style), shrimp in tempura, 
accompaniment with marinated cabbage, ‘Pico de Gallo’ sauce, chipotle mayonnaise 
and all placed on top of a white flour tortilla. 
‘Taco de Cecina’ (thin slices of beef meat that has been salted and dried by air will 
be fried at the moment and served in a corn tortilla with some fresh made molcajete 
salsa, avocado, fresh ranchero cheese & Mexican sour cream) 
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 
 
 

 

Tuesday 21.07.2020 starting 01:00 PM  
Class subject: - Refreshing Fruit Dessert’s –  
This class is about fresh fruits and how to prepare seasonal refreshing healthy 
desserts with them, I will show how to prepare some quick easy recipes, made with 
fruits from your Market. 
Including: 
Spanish Style ‘Peras al vino’: (Pears cooked in Red wine together with fruits 
and seasonings to get a red appearance and lots of additional flavors) 
& 
Fruit Cocktail Salad: (It is about with what fruits to start, how to cut them and 
how to serve it) 
& 
Fruit Pie: (Made with homemade butter crust stuffed with berries, bananas & 
other fruits) 



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 
 
 

 

Wednesday 22.07.2020 starting 01:00 PM  
Class subject: - French Salty Tart’s Baking Class-  
In this class, I will show how to make three different French classics of salty 
Tarts, which are: 
‘Tarte aux oignons’ or also called ‘Tarte à l'oignon’; (Savory onion tart from the 
Alsace, open-face pie that is filled with a custard of eggs, bacon, and caramelized 
onions.  
‘Quiche Lorraine’; (Tart consisting of pastry crust, filled with savory custard and 
pieces of cheese, bacon, onions and more)  
‘Tartiflette au Reblochon’; (Potato tart baked with Reblochon cheese, shallots, 
white wine & more)  
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 
 
 
 
 

Thursday 23.07.2020 starting 01:00 PM  
Class subject: - The Apple Cooking Class -  
Apples are one of the fruits we always find at our stores, it’s not expensive and 
it’s easy to store for long time, in this class I want to show you a few recipes in 
where we can use them: 
I will show and prepare in front of you, how to make a: 
‘Crispy Apple rings’ Fresh Apple rings, covered with an Orange Batter and baked 
in frying oil until the outside gets crunchy, served with a foamy wine sauce 
& 
‘Homemade Apple sauce’ (Made with wine, cinnamon and more, can be hot or cold 
served and can be used for salty or sweet dishes) 
& 
‘French Tarte Tatin’ (Flipped over, caramelized apple tart) 
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 
 
 
 
 

Friday 24.07.2020 starting 01:00 PM  
Class subject: - Asian Style Japanese Cooking Class –  
In this class I want to share with you some of my favorite Japanese Style 
recipes and I will cook and prepare in front of you: 



‘Japanese Teppanyaki’; (Iron Plate roasted Surf & Turf dish, made with many 
veggies including onion, mushrooms, bell peppers, cauliflower, broccoli, zucchinis, 
carrots and beef filet, chicken breast and shrimp)  
& 
‘Japanese Chicken Teriyaki’; (Boneless chicken thighs will be first shallow fried 
and after we add a fresh made reduced sweet ginger/soya Teriyaki sauce to reduce 
it into the chicken meat)  
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 
 
 
 
 
Monday 27.07.2020 starting 01:00 PM  
Class subject: -The Mushroom Cooking Class-  
Mushroom season is starting, and this Class is all about mushrooms, how we 
can use them and what we can do with them: 
In the first part of our class I will show and talk about: 
- wild mushrooms and cultivated mushrooms 
- which are the most commune mushrooms we find at local stores or supermarkets  
- where and when we can find fresh, wild mushrooms growing in nature and our 
surroundings 
- Mushroom drying, brining, fermenting, or freezing  
- how to store fresh and dehydrated mushrooms  
- advice in which books are worth buying to learn about mushroom picking and which are 
great to use during the collecting 
- how to preserve fresh and dried mushrooms  
- how to dehydrate and brine wild or farmed mushrooms  
- about Mushroom growing kits and where to get them  
- how to turn dehydrated Mushrooms into a Vegan Vegetarian UMAMI seasoning  
- the natural UMAMI chemicals that are in fresh and Dehydrated Mushrooms  
In the second part of our class, I will show how to make a few of my favorite 
Mushroom recipes, including: 
Italian ‘Zuppa di Porcini’; (Creamy Mushroom soup, made with a broth, sour 
cream, button head mushroom, cremini & portobello mushroom and additional 
we will add some dehydrated, wild picked mushrooms) 
& 
Spanish ‘Champiñones rellenos con jamón serrano y manchego de Oveja’; 
(Fresh mushrooms stuffed with serrano ham and aged manchego cheese, 
sautéed with olive oil and wine) 
& 
Creamy Mushrooms sauce: (Made from fresh and / or dried Mushrooms, can 
be used for vegetarian dishes, meat dishes, fish dishes, pasta dishes or can be 
served with rice or potatoes) 
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 
 
 

 



Tuesday 28.07.2020 starting 01:00 PM  
Class subject: - Creamy Mousse Dessert’s –  
In this class I want to share with you some delicious homemade Mousse desserts 
recipes and show you how to prepare them, I will make in front of you a: 
French ‘Mousse au Chocolate’; (White or dark chocolate mousse made with an 
emulsion of whipped cream, chocolate, eggs, butter, sugar, and salt) 
& 
Mexican Lemon - Maracuya Mousse:  
& 
German Style Strawberry Mousse:  
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 
 

 
  
Wednesday 29.07.2020 starting 01:00 PM  
Class subject: - The Mango Cooking Class –  
It is all about Mangos and sharing a few culinary techniques and recipes in which we 
can use them. 
In the first part of our class I will show and talk about: 
- the different varieties of Mangos we can find and the difference between them 
- how to peel Mangos and how to deseed them  
- how to cut Mangos 
- how to cut a Mango Turtle  
- how to apply culinary techniques to preserve them  
- when to use sour & for which preparations use sweet Mangos 
In the second part of our class, I will show how to make a few of my favorite Mango 
recipes, including a: 

- Mango Chutney  
- Mango Ceviche 
- Mango Cake 

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 
 
 

 

Thursday 30.07.2020 starting 01:00 PM  
Class subject: - The Rice Cooking Class –  
This class is all about Rice, how to cook the different types and varieties, how to 
prepare each of them correctly and accordingly, how to use them in dishes and what 
we can do with it.  
In the first part of our class I will show and talk about: 
- the different varieties and types of rice we can find at stores including basmati rice, 
arborio rice, wild rice, brown rice, Parboiled rice, Jasmine rice 
- how to cook each type of the rice and when and how to use which variety  
- the difference about Asian rice cooking, European style rice cooking or Central 
American rice cooking culture  



In the second part of our class, I will show how to make a few rice dish recipes, 
including: 

- Mexican ‘Arroz Poblano’: (Poblano pepper rice, traditional side dish made 
with fresh corn) 

- Italian ‘Risotto Milanese’: (Rice dish which contains butter, onion, white 
wine, parmesan cheese and its cooked adding the meat broth slowly until it 
reaches creamy consistency) 

- ‘Japanese Yakimeshi’ or also known as ‘Chahan’; (Is a fried rice dish 
prepared in a wok with rice as a primary ingredient and a myriad of additional 
ingredients including carrots, green onions, beef filet, shrimp, chicken breast, 
zucchini, bell pepper, soya sauce, egg & more) 

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 
 
 
 

Friday 31.07.2020 starting 01:00 PM  
Class subject: - Culinary Tips and Tricks Class –  
This class is all about sharing a few Culinary Techniques, Tips and Tricks which 
might be useful for you.  
In our class I will show and talk about: 

- 3 different simple options how to make your own Ghee  
- How to use a pressure cooker and an Instant Pot  
- How to cook sous vide  
- How to make your sourdough and how-to feed it 
- How to make a bone broth  
- How to make fruit coulis sauces in minutes and how to turn them into Sorbets  
- Which oils to use for hot or cold preparations 
- Salts, which is the healthier option and how to make your own flavored salts 

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 
 
 

 

Monday 03.08.2020 starting 01:00 PM  
Class subject: - The Curry Cooking Class –  
This class is all about making your own fresh Curry’s (dry powder mixes and 
sauces) all the way from scratch.  
In this class I will make in front of you a: 
- Indian Style Curry Powder 
- Green Thai Curry Sauce 
- Red Thai Curry Sauce 
- Yellow Thai Curry 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 



 
 
 

Tuesday 04.08.2020 starting 01:00 PM  
Class subject: - The Blue Crab Cooking Class –  
Fresh Blue Crab is one of the most commercialized Crustaceous products and its 
usual easy to find at our local fish market or in the fish section or fish stands in our 
local Supermarket’s.  
This class is all about fresh Blue Crabs, how to clean them, how to cook them, how to 
prepare them and how to use them in dishes.  
In the first part of our class I will show and talk about: 
- how and where the Blue crab live and how they get fished or farmed   
- how they get from the fisherman or farmer to the fish markets and stores 
- how to distinct the quality and freshness of Blue Crab 
- what is soft shell crab  
- how to use them in dishes and for which dishes we can use them 
- how to cook them 
- how to clean raw blue crab  
- how to clean a cooked blue crab and how to take the meat out 
- what to do with the shells  
In the second part of our class, I will show how to make 2 of my favorite Blue Crab 
recipes, including: 

- Mexican ‘Chilpachole de Jaiba’ (Veracruz style blue crab 
soup, made from a shellfish broth which is blended with 
tomatoes and chilies) 

- ‘Crab Cake’; (Homemade from the meat of fresh boiled blue 
crabs, breadcrumbs, fresh herbs and more) 

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 
 

 

Wednesday 05.08.2020 starting 01:00 PM  
Class subject: - The Gluten Free Cake Baking Class –  
 This class it’s about making and baking delicious cakes without any Gluten Products 
In the first part of our class I will show and talk about: 
- how you can make your own gluten free flours 
- which ingredients you can use to make your own gluten free flours 
- how the gluten free flours work which we can buy at our stores 
- using Starches for baking like Tapioca or Rice starch 
- using coconut or Amarant flour  
- how to use gluten free flour on sea level or on altitude  
- alternative natural sweeteners we can use for baking  
In the second part of our class, I will show how to make 2 of my favorite Gluten Free 
Cake recipes, which are: 

- ‘Carrot cake’; (The dough is made from fresh grated carrots, 
nuts, almonds, coconut sugar, vanilla and more and the filling 
will be made from the carrot juice) 



- Spanish ‘Tarta de Santiago’; (Means cake of St. James, is a 
sponge cake from Galicia, made with ground almonds (no 
wheat flour at all), lemon zest and more) 

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 
 
 
 
 
Thursday 06.08.2020 starting 01:00 PM  
Class subject: - Low Carb but High Protein Vegetarian Vegan Cooking –  
1.2 to 1.7 grams of protein per kg of reference body weight, is the recommend amount 
per day and also is necessary for a low-carb vegan diet, but if the protein comes from 
plants, you need to stay in a higher range. Your body uses protein most efficiently 
when you eat a minimum of 20 grams at a time, for same reason, you don’t need more 
than 30-35 grams in one single meal, it’s important to spread protein out throughout 
the day instead of trying to obtain most of it, in a single sitting or meal. 
In the first part of our class I will show and talk about: 
- which ingredients to use for a low carb high protein vegan diet  
- how to combine and mix these ingredients during food preparations  
- and how to apply different cooking techniques to them to create flavorful dishes 
In the second part of our class, I will show how to prepare a’ 

- Beautiful multicolor healthy low carb but protein rich 2 course 
Menu (main dish and dessert) 

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 
 
 
 
 
Friday 07.08.2020 starting 01:00 PM  
Class subject: - Refreshing Healthy Seafood Salad’s –  
 This class is about how to use different types of seafood to prepare refreshing cold 
served seafood salads.  
In the first part of our class I will show and talk about: 
- which Mollusks we can use for seafood salads and how to pre prepare them 
- which Crustacean we can use for seafood salads and how to pre prepare them  
- which Fish filets we can use for seafood salads and how to pre prepare them 
In the second part of our class, I will show how to make 2 of my favorite cold 
Seafood Salad recipes, including: 

- Shrimp Curry Salad’; (Fresh boiled shrimp, homemade extra 
virgin Oil mayonnaise, Indian Curry, Pineapple and more) 

- Mexican ‘Pulpo enamorado’ Octopus ‘In Love’ Salad; (Tender 
cooked Octopus salad, made with homemade Chipotle Lemon 
Sauce, tomatoes, carrots, roasted red bell pepper, lettuce, red 
onion, avocado, cilantro and more).  



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 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  

 


