DE%%XER tichen | Mother’s Day [Virtual] Cooking Class

WEALTH MANAGEMENT

6 CLOVES GARLIC INGREDIENTS

1/2 POUND LARGE SHRIMP (U21-25)
1/4 CUP EXTRA-VIRGIN OLIVE OIL

Serving: This list should accomodate for 2 people.

KOSHER SALT

1/4 TEASPOON BAKING SODA 4 CUPS VEGETABLE STOCK OR WATER

PINCH RFD PEPPER FLAKES 1 PINCH SAFFRON

18 1/2 TEASPOON BRANDY OR SHERRY VINEGAR 1/2 POUND CHORIZO

2 TABLESPOONS CHOPPED FRESH PARSLEY LFAVES 1/2 POUND CHOPPED CHICKEN THIGH/BREAST
BREAD OF YOUR CHOICE FOR SERVING 3 TABLESPOONS OLIVE OIL

4 CLOVES GARLIC (SMASHED)

2 QUNCES GREEN BEANS (CHOPPED)

2 QUNCES FROZEN PEAS (THAWED)

1 RED BELL PEPPER (CHOPPED)

1 LARGE TOMATO (CHOPPED)

GAMBAS AL 1 1easpoon Svioken PapRiA
AJILLO 1 1/2CuPs SHORT GRANRCE

GARLCSHRMP) oo

oIMPLE MIXED EHBCRK% I§AELLA
GREENS SALAD

1 TEASPOON DLJON MUSTARD Fo s

1 TABLESPOON BALSAMIC VINEGAR < 5L g A
1/2 CUP OLIVE OIL iy A
2-3 OUNCES MIXED SALAD GREENS

SALT

PEPPER

Securities offered through LPL Financial, Member FINRA/SIPC. Investment advice offered through Providence Capital Partners, Inc., a registered
investment advisor. Providence Capital Partners, Inc. and Denver Wealth Management are separate entities from LPL Financial.
Uncorked Kitchen is not affiliated with LPL Financial and Denver Wealth Management.



DE%%XER tichen | Mother’s Day [Virtual] Cooking Class

WEALTH MANAGEMENT

RECOMMENDED SET UP

PRIOR TO STARTING THE VIDEQ, WE RECOMMEND EUU|P|\/|ENT NEEDED: GENERAL USE
PREPARING YOUR COOKING AREA WITH THE FOLLOWING CUTTING BOARD & KNIFE
STEPS: - ASSORTED SIZED MIXING BOWLS & (1) TRASHBOWL
- MIXING & TASTING SPOONS

UNPACK AND PRE-MEASURE INGREDIENTS BASED ON RECIPE - ASSORTED SERVING PLATES

GATHER NECESSARY EQUIPMENT (LISTED BELOW) - HOTPAD/OVEN MITT

SET UP A CUTTING BOARD & CHEF'S KNIFE - KITCHEN TOWEL

PLACE ANEMPTY BOWL FOR TRASHNEAR CUTTING BOARD

WASH PRODUCE WITH RUNNING WATER

SET UP COMPUTER/TABLET NEAR COOKING AREA TO VIEW

THE CLASS

EOUIPMENT NEEDED: CHICKEN & CHORIZO PAELLA
10-12" SAUTE PAN, GAST IRON OR HEAVY-BOTTOM STAINLESS STEEL (LARGER GROUPS MAY NEED A LARGER PAN)
TONGS & SPOON
2 QT. SAUCE POT
2-4 0Z RAMEKIN OR SMALL BOWL

EQUIPMENT NEEDED: GAMBAS AL AJILLO (GARLIC SHRIMP)
+ 8-10" HEAVY-BOTTOM SKILLET
SPOON OR HIGH-HEAT RUBBER SPATULA
SLOTTED SPOON

EQUIPMENT NEEDED: SIMPLE MIXED GREENS SALAD
+ MEDIUM-SIZED BOWL

Securities offered through LPL Financial, Member FINRA/SIPC. Investment advice offered through Providence Capital Partners, Inc., a registered
investment advisor. Providence Capital Partners, Inc. and Denver Wealth Management are separate entities from LPL Financial.
Uncorked Kitchen is not affiliated with LPL Financial and Denver Wealth Management.



