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Prior to starting the video, we recommend 
preparing your cooking area with the following 
steps:

•	 Unpack and pre-measure ingredients based on recipe 
•	 Gather necessary equipment (listed below)
•	 Set up a cutting board & chef’s knife 
•	 Place an empty bowl for trash near cutting board
•	 Wash produce with running water
•	 Set up computer/tablet near cooking area to view 

the class

Equipment Needed: Chicken & Chorizo Paella
•	 10-12” Saute Pan, Cast iron or heavy-bottom stainless steel (larger groups may need a larger pan)
•	 Tongs & Spoon
•	 2 qt. Sauce pot 
•	 2-4 oz. 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

Equipment Needed: General Use
•	 cutting Board & Knife
•	 Assorted sized Mixing bowls & (1) trash Bowl
•	 mixing & Tasting spoons
•	 Assorted Serving Plates
•	 Hot pad/oven mitt
•	 Kitchen Towel


