
→www.rccc.edu/enrichment

Please register soon, as class size is limited!

Call 704-216-RCCC (7222) or register online through 
WebAdvisor (go to WebAdvisor, click “Students,” 
then “Register and Pay for Continuing Education 
Classes”).

Culinary
Artistry
COURSES

All classes meet at Sunshine’s Asian Cuisine   |  930 Floyd Street  |  Kannapolis, N.C. 28083
Separate Registration for each class  |  $35 each

Culinary Artistry 
Basics: Garden 
Vegetables
Sept. 18, 6-8:30 p.m.
Fashion delicate garnishes 
from carrots, radishes and 
cucumbers as you learn 
the ancient Thai Carving 
Tradition in this beginning 
level course. No prior 
experience required. 
Datatel #90628

Culinary Artistry 
Intermediate: Garden 
Vegetables
Sept. 25, 6-8:30 p.m.
Advance to the next level 
of ancient Thai carving 
traditions in this intermediate 
level course as you create 
masterpieces from onions, 
squash and carrots. Prior 
experience preferred or 
completion of Culinary 
Artistry Basics. 
Datatel #90629

Culinary Artistry 
Basics: 
Fresh Fruits
Oct. 2, 6-8:30 p.m.
Once you have mastered 
vegetable carving, you 
are ready for the more 
delicate artwork of fruit 
carving, beginning with 
the melon. Follow simple 
demonstrations to craft 
ornate centerpieces and 
edible decorations in this 
timeless Asian tradition. 
Prior experience with carving 
vegetables preferred. 
Datatel #90630

Learn the Exquisite Art of Thai Vegetable 
& Fruit Carving with Master Carver and 
Culinary Artist, Somchay Siharath in this 
hands-on series. Whether you are a home 
chef or a restaurateur, a refined baker or 
a pastry chef, these courses are designed 
to help you bring artistic touches to your 
creations and centerpieces.  

Students should bring supplies needed 
for each course: Paring knife, swivel peeler, 
cutting board, and easy release melon 
baller (fruit carving classes only).

Culinary Artistry 
Intermediate: Fresh 
Fruits
Oct. 9, 6-8:30 p.m.
Indulge in a course designed 
to hone your carving 
potential as you transform 
seasonal produce into 
decorative flowers, leaves or 
animal shapes. Enhance your 
culinary presentation with 
skillfully carved masterpieces 
from mangos and melons. 
Prior experience with fruit 
carving preferred. 
Datatel #90631


