
Chef David Jahnke - Virtual Online Cooking Classes  
 
Hi, hope you and your family are doing well. I just wanted to send a short 
message, to share my upcoming virtual cooking class schedule with you, 
wish you can join me, and let me know if there is anything I can do for 
you.    
  

All my Virtual Online Live public group classes: Will be Transmitted through an 
upgraded Zoom account for Professional use and all my classes will be recorded and 
stored for 60 Hours in my Zoom Cloud. If you cannot assist in the announced date or 
time of a class, then do not worry, you get the recipes and 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.   
  
  
  

Upcoming public virtual cooking classes for November 
2020: 
 
  
  
Monday 09.11.2020 starting 01:00 PM (Mexico City – Central Time Zone) 

Class subject: - The Spinach Cooking Class -  

This class is all about fresh Spinach and to share a few culinary tips and tricks 
of what we can do with it. 
In the first part of our class I will show and talk about: 
- The different options of culinary cooking techniques we can apply to fresh Spinach 
leaves 
- How to clean fresh spinach and how to take the stalks away  
- How to blanch, sauté or steam fresh spinach 
- How to use spinach leaves for wrapping 
- How to preserve colour and nutritional benefits during the cooking process 
- How to use baby spinach leaves 
In the second part of our class, I will show how to make a few of my favorite fresh 
Spinach recipes, including: 

- Spinach Salad, (served with caramelized nuts, tomatoes, cucumber, 
cheese, croutons & more, accompanied with a grapefruit yoghurt 
dressing)  

& 

- Baked Cream Spinach Tarts, (with homemade butter pie crust and 
Emmental cheese)  

& 

- ‘Espinaca a la Catalana’; (Spanish Style roasted Spinach, 
sauteed in olive oil with serrano ham, slices of roasted garlic, 
pine nuts, raisins & topped with cured Manchego cheese) 



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 10.11.2020 starting 01:00 PM (Mexico City – Central Time Zone) 

Class subject: - The Mexican Cheese Tasting & Cooking Class -  

Note: If you are located in San Miguel de Allende, and if you would like to taste the 
cheeses with me during the class, let me know at the latest 48 hours before the class 
and for an additional cost of 28.00 US (includes free delivery), I put together the 
cheeses we are sampling so we can enjoy them together during the virtual class. 
  
In the first part of our class I will show and talk about: 
- The history and traditions of making cheese in Mexico  
- About local and national produced cheeses  
- About local or national made foreigner style cheeses  
- About fruits, nuts, and other ingredients we can use to sample or for tastings of 
Mexican cheeses 
- Where to find the freshest made national Mexican cheeses for best prices, 
locally                                                                                                           
In the second part of our class I will show a few of the: 

- Certified Mexican Cheeses, to talk individually about each type, 
their texture and flavor and give you tips on how to use them for 
cooking and in which dishes or preparations. 
  

& I will show how to make a  
  

- ‘Mexican Cheese Plate’; (1: ‘Cotija’ Cheese, 2: ‘Queso anejo’ Cheese, 3: 
Mex. Manchego Cheese (cow milk), 4: Oaxaca string cheese, 5: ‘Requeson’ Cheese, 
6: ‘Panela’ Cheese, 7: ‘Queso fresco/ranchero’ Cheese, 8: ‘Doble Crema 
Chiapaneco' Cheese, 9: smoked mex. provolone cheese, 10: ‘asadero cheese’, 11: 
‘Queso de canasta’ cheese, 12: ‘Queso enchilado’ Cheese served with fruits, nuts, 
ate & more)  

Shortly after the class you receive an email with 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 11.11.2020 starting 01:00 PM (Mexico City – Central Time Zone) 

Class subject: - The International Bean Stew Cooking Class -  

This class is all about using different varieties of dehydrated beans and to 
share a few culinary tips and tricks of what we can do with them. 
In the first part of our class I will show and talk about: 
- The importance of pre-soaking the dry beans before cooking with them 
- The cooking tools we can use to cook beans 
- The cooking techniques we can apply to cook beans 



- The cooking times to cook beans 
- How to pre cook beans to make stews faster 
In the second part of our class, I will show how to make a few of my favorite 
International popular bean recipes, including: 

- Spanish Fabada, (‘Fabada Asturiana’, or known as ‘Fabada’, is a rich 
Spanish stew, made with white beans, Spanish chorizo (paprika spiced 
sausage), and smoked pork belly) 

& 
- Brazilian Feijoada, (Black bean stew made with pork ribs, bacon and 
more) 

& 
- Hungarian Red Bean Stew, (Made with onion, garlic, smoked 
paprika, bell peppers, tomatoes, beef meat and 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 12.11.2020 starting 01:00 PM (Mexico City – Central Time Zone) 

Class subject: - Delicious Vegetarian Dishes made in Minutes -  

This class is all about cooking quick, but healthy and delicious. 
In this class I will show how to prepare delicious quick vegetarian dishes, including: 

- Tomato Risotto (made with shallots, garlic, fresh peas, white wine 
and more, served with parmesan cheese and fresh herbs) 

& 
- Stuffed baked Mexican Squash Boat’s (filled with marinera sauce 
and gratinated with string cheese)  

& 
- Portobello Mushroom Nuggets (marinated mushrooms turned into 
crunchy nuggets)  

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 13.11.2020 starting 01:00 PM (Mexico City – Central Time Zone) 

Class subject: - The Asian Noodle Dishes Cooking Class -  

This class is all about preparing some delicious freshly made Asian Style 
Noodle Dishes. 
In this class I will show how to make a few of my favorite Asian Style Noodle recipes, 
including: 



- ‘Bami Goreng’ or ‘Mie Goreng’ or also known as ‘Bakmi 
Goreng’; (Spicy fried noodle dish, originating from Indonesia, common 
in Malaysia, Brunei Darussalam, and Singapore) 

& 
- Shrimp Lo Mein (Chinese dish made with egg noodles, fresh Shrimp, 
many veggies and more) 

& 
- Pad Thai (‘Pad thai’, or ‘Phad thai’, is a stir-fried rice noodle dish 
made with chicken, peanuts, scrambled egg, bean sprouts, and many 
vegetables) 

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 16.11.2020 starting 01:00 PM (Mexico City – Central Time Zone) 

Class subject: - The Cabbage Cooking Class -  

This class is all about cooking with cabbage and to share a few culinary tips 
and tricks of what we can do with it. 
In the first part of our class I will show and talk about: 
- The different varieties of cabbage we can find in our stores and the differences in 
cooking with them 
- How to clean and cut fresh cabbage  
- How to make raw cabbage tender without applying heat  
- How to blanch, sauté, roast or cook fresh cabbage 
- How to ferment white cabbage to make sauerkraut 
- How to prepare the cabbage leaves to use them for wrapping  
In the second part of our class, I will show how to make a few of my favorite German 
Cabbage recipes, including: 

-        ‘Sauerkraut’; (finely cut raw cabbage that has been pre-fermented, 
will be cooked with onions, apples, bacon, cumin, bay leaves and other 
ingredients to get it tasty)  

& 

-        ‘Rotkohl’ or also called ‘Blaukohl’, or ‘Blaukraut’; (Red Cabbage 
slow cooked with apples, bacon, sweet berry jelly, onions, red wine, 
clove, cinnamon and many other ingredients, to get a tender blue color 
cabbage with sweet sour and spices flavor) 

& 
-        ‘Kohlroladen’; (Roasted Cabbage Rolls, stuffed with a spiced 
mixture of ground meat (50% Pork + 50% Beef) & other ingredients, 
roasted in the oven in a red wine tomato 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 



  

  

Tuesday 17.11.2020 starting 01:00 PM (Mexico City – Central Time Zone) 

Class subject: - The Whole Fish Cooking Class -  

This class is all about working and cooking with varieties of small size whole 
fish which we usually find in our fish markets or in the fish section of 
supermarkets.  
In the first part of our class I will show and talk about: 
- The different varieties of small size whole fish which we usually can find for 
purchase (I will have many to show) 
- How to identify the freshness and quality  
- How to clean and prepare them to apply after the culinary techniques to a whole 
fish 
- Small size whole Ocean Fish VS small size whole farmed raised Fish 
In the second part of our class, I will show how to make a few of my favorite whole 
Fish recipes, including: 

-         ‘Pescado a la sal / en costra de sal’; (Whole fish baked inside a salt 
crust, helps to preserve the juice and flavors)  

& 
-        ‘Trucha a la Navarra con mojo de cilantro’; (Whole Trout Fish 
prepared Spanish Navarra style, stuffed with serrano ham, and served 
with a Coriander dressing) 

& 
-        ‘Caldo Michi’ – (Brothy Stew which origin is from ‘Santa Fe de la 
Laguna’ located in the State of Michoacán, Mexico. It is a 
tomato/tomatillo broth served with veggies and a whole fried fish) 

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 18.11.2020 starting 01:00 PM (Mexico City – Central Time Zone) 
Class subject:  

- The Virtual ‘HANDS ON’ Enchilada Verde Cooking Class -  

In this Class we will have fun and cook virtual together some delicious 
traditional Mexican Enchiladas Verdes.  
This class you can watch from your kitchen and we will cook together so 
you can also join the food right after the class. We will make everything 
from scratch and all you need is: 
Utensils: 1 stove with 2 burners, 1 cutting board, 1 Chef Knife (sharp), 1 Paring 
Knife (sharp), A few bowls, 1 strainer (fine), 1 cooking pot (5L), 1 frying pan (about 8 



inches diameter) , 2 spatulas, 20 toothpicks, 1 blender, or food processor, or a hand 
blender , 1 large soup spoon, 2 plates to serve, silverware to join your dish 
Ingredients 3 to 4 portions: 60 g serrano chile, 30 g jalapeño pepper, 100 g 
white onion, 20 g garlic , 500 g green tomatillos (peeled and washed) , 300 ml 
chicken or beef broth, 5 g salt, 1 g ground white pepper, 100 ml frying oil, 12 pieces 
of fresh corn tortillas, 300 g shredded precooked chicken breast, 80 g tomatoes, 30 g 
butter, 100 g heavy cream or sour cream, 50 g red onion , 1 avocado , 60 g lettuce, 
100 g ‘queso fresco’ or ‘queso ranchero’ cheese, 20 g fresh or 10 g dehydrated 
Epazote herb (optional)  

All ready and set up I will guide you live to cook together some: 

‘Traditional Mexican Enchiladas Verdes’ (Fresh Corn Tortilla stuffed 
with shredded chicken breast, covered with a Green Tomatillo Chile 
sauce and topped with lettuce, avocado, cream and cheese & more) 
Shortly after the class you receive an email with recipes also including the 
instructions 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 19.11.2020 starting 01:00 PM (Mexico City – Central Time Zone) 

Class subject: - The Mediterranean Salad making Class -  

This class is all about preparing some fresh, delicious colorful & healthy 
French, Greek & Italian Salads  
In this class, I will show how to make a few of my favorite Italian and French Salad 
recipes, including: 
Italian ‘Panzanella’; (Tuscan bread salad, made with tomatoes, cucumbers, 
roasted bell peppers, onions and more) 

& 

‘Greek Salad’; (Made with tomatoes, cucumbers, red onion, feta cheese, 
olives, oregano, bell pepper, olive oil, bread croutons & served with a green 
herb dressing)  
& 

French ‘Salade Roquefort’; (Roquefort Salad, made with pear, Roquefort 
cheese, Caramelized pecan nuts, lettuce, cherry tomatoes & more, served 
with homemade Dijon dressing)  
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 20.11.2020 starting 01:00 PM (Mexico City – Central Time Zone) 

Class subject: - The Tamal making Cooking Class -  



This class is all about making fresh Tamales and to show you a few culinary 
tips and tricks for how to make them delicious.  
In the first part of our class I will show and talk about: 
- How to make the Tamal dough from fresh Nixtamalization cooked Corn  
- How to make the Tamal dough from fresh masa from a Tortilla store 
- How to make the Tamal dough from dry masa corn flour  
In the second part of our class, I will show how to make a few of my favorite Mexican 
Tamal recipes, including: 

‘Tamales Oaxaqueño’ (Fresh corn dough stuffed with shredded 
Turkey meat in Oaxaca Mole Sauce, wrapped and steamed inside a 
fresh banana plant leaf) 

& 

‘Corn husk Tamales’ (Fresh corn dough stuffed with shredded 
chicken meat cooked in a red tomato chile sauce, wrapped and 
steamed inside a dehydrated corn husk leaf) 
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 23.11.2020 starting 01:00 PM (Mexico City – Central Time Zone) 

Class subject: - The ‘Thanksgiving Day’ Healthy Side Dishes 
Cooking Class -  

This class is all about preparing and cooking a few healthy ‘Thanksgiving Day’ 
side dishes. 
In this class, I will show how to make a few of my favorite Thanksgiving side dish 
recipes, including: 

-         Roasted Brussel Sprouts (tender cooked in a shallot butter 
sauce with bacon) 

& 
-        Baked Sweet Potatoes & Butternut Squash (quick, simple but 
delicious recipe) 

& 
-        Cauliflower Mashed Potatoes (smooth and creamy topped with a 
caramelized onion confit) 

&  
-        Green Bean Casserole (with roasted onions, olive oil, fresh 
herbs, almonds and more) 

+ a 

-       Carrot Ginger Soup (refreshing and healthy, topped with a sour 
cream avocado lemon dip) 

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 25.11.2020 starting 01:00 PM (Mexico City – Central Time Zone) 

Class subject: - The ‘Thanksgiving’ Dessert Cooking Class -  

In this class, I will show how to make a few of my favorite Thanksgiving 
Dessert recipes, including: 
  

-         Pumpkin Pie (Topped with Maple Whipped Cream)  
& 

-        Brown Sugar Pecan Pie (Topped with caramelized Pecan Nuts) 
& 

-        Pumpkin Spice Mousse (Delicious creamy and seasoned with 
ginger, nutmeg, cinnamon and 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 26.11.2020                 -----------     No Class      ----------- 

-          We wish you a Happy Thanksgiving        -  

  

  

Friday 27.11.2020 starting 01:00 PM (Mexico City – Central Time Zone) 

Class subject: - The “Caldo’s Mexicanos” Cooking Class -  

“Caldo’s Mexicanos” (refers to Mexican style made brothy Stews, which 
could be made from different types of Meat, Seafood or Veggie’s) 
In this class, I will show how to make a few of my favorite Mexican Caldo recipes, 
including: 

-        ‘Caldo Tlalpeño’ (Chicken broth (with chipotle touch), cooked and 
served with shredded chicken, potatoes, carrots, chickpeas, fresh corn 
& more) 

& 
-        ‘Caldo de piedra’ (Fish & shrimp soup, which will be slow cooked by 
adding pre heated river stones to the broth, until all is cooked) 

& 



-        ‘Caldo de Res’ or also called ‘Puchero’ or ‘Cocido’ (Rich beef stew, 
served with corn and many fresh veggies including Chayote, squash, 
green beans and much 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 
  

  
  

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 
US or 360.00 Pesos 


