
PIZZA
Have you ever wanted to learn 

how to make pizza in the authentic style 
from the renowned city of Napoli? 

How about a tasty S�ncione from Sicily; 
Focaccia from Liguria? Here is your 

perfect opportunity! Pizza Chef Brian and 
Chef Accursio will guide you through each step,

starting with making the dough from scratch.
Students will take home extra dough to show o�
 their pizza making skills that evening at home!

 

OSSOBUCO & RISOTTO
Two great dishes in one:

Delicious braised Pork Shank 
served over Risotto

 

ITALIAN EASTER FEAST
Solare will take you on a journey

throughout Italian traditions.
April equals Easter celebrations and Spring,

the most beautiful season!
Chef Accursio will enchant you with the most
traditional Easter recipes: Tuscan Kale Soup,

Lasagna, roasted lamb and spectacular desserts!
You will be able to cook them at home!

 

HEALTHY SOUPS & APPETIZERS
At this class, you will be learning to cook
 healthy vegetarian and organic soups, 

plus a few great appetizers to entertain your guests     

PASTA
Learn all about Pasta at Solare!

 A true Italian Tradition. Solare’s pasta is 
made fresh every day – in our kitchen.

We use the �nest (and simplest) ingredients:
imported �our from Italy, local organic eggs,

�ltered water, and sea salt from Trapani.
Chef Accursio will teach you all the 
right techniques to enable you to

make the best pasta fresca and perfect ravioli.
This is a “hands-on” pasta making class
where you will learn the classic dough

techniques and so much more!
 

FISH / PESCE
Meet at Solare and drive together 

to local �sh market to learn about �sh. 
Back to Solare to cook some great seafood dishes:  
“Caciucco alla Livornese” fabulous Tuscan �sh soup  

 “Cozze Gratinate” Mussels au’ gratin  
“Pesce al Limoncello” Catch of the day

 in a delicious Limoncello sauce 
 

"CUCINA SICILIANA" - SICILIAN CUISINE
Create a Sicilian feast in your own home.   

Make a delicious selection of traditional dishes 
from Sicily nicknamed God's Kitchen!   

 The ingredients are typically rich in taste 
while remaining a�ordable to the general public.   

We target having Cooking Classes at Solare on Saturday every other week.  
For the latest schedule visit:     http://www.solarelounge.com/events

  
Solare o�ers exceptional Cooking Classes that satisfy your mind and taste buds.

Come ready to learn and have fun!
 

Have a look at some of the previous classes: 
 

 Hands on Cooking Class

Solare Cooking Classes
 See and learn from Chefs Accursio and Brian as they

lead the Cooking Classes held regularly at Solare.  

Our Cooking Classes o�er a truly hands-on experience  
in a commercial kitchen allowing each student to 

create Italian cuisine themselves to make at home.  

The classes are held every other Saturday, 
and the fun starts at 10:30am at Solare with 

an Italian-style co�ee of your choice and a pastry. 
Italian wine is served for students 
interested in “cooking with wine”. 

 Limit 10 per class to allow more quality time with the Chef.  

$75/person  
Advance reservation required.

 Classes for 10 or more friends 
are of great fun for a culinar y feast,  

while learning at the same time! 
 This is  a great oppor tunity for

 Team Building Cooking Classes and 
for corporate or other private groups.



 

To reserve and for more information, visit us at:

SolareLounge.com
Info@solarelounge.com

REGISTRATION 

To enroll in a class you can call Solare 
at 619.270.9670 at least 48 hours in advance,
or email Info@SolareLounge.com.
Payment must be made at the time of registration.
You can pay with your Visa, Master Card, 
Discover Card, or mail a check to:

Solare
2820 Roosevelt Road
San Diego, CA 92106

If you have a Solare’s Cooking Class Certi�cate, 
please provide us with the number and
expiration date at time of reservation. 
(Solare’s Cooking Class Certi�cates can be 
purchased at our restaurant). 

All of our classes are 2 ½ to 3 hours

Children under 10 years of age will not be 
admitted to class (unless participating in Class). 
All children over 10 years of age and under 
16 years of age must be registered for the class 
and must be accompanied by a paying adult.

If a class is full you can be on a wait list and Solare
 will call o� that list if spots become available.  

We do send a reminder for enrollment, 
but please mark your calendar 
when you register for a class! 

CANCELLATION POLICY

If you need to cancel attendance, we ask you to 
call us at 619.270.9670 or email us.

-A reservation cancelled at least a week prior 
to date of class entitles you to a full refund,
or you may switch your reservation 
to a future class date.

-For Cancellation made with less than
7 days notice, but at least 74-hours prior to class,
there are no refunds, but you can switch your 
reservation to a future class date 
(selected at the time of cancellation).

-If you cancel with less than 74-hours prior to class,
 or cannot send a replacement, we'll send you 
the recipes for the unattended class, upon request.
 There are no refunds or transfers with 
less than 74 hours notice. 

Lunch | Dinner | Happy Hour | Events
Catering | Private Chef | Banquets | Weddings 

SolareLounge.com

HANDS ON
COOKING CLASSES

14
01

14

2820 Roosevelt Road
Liberty Station, Point Loma
San Diego, California 92106

619.270.9670

Located near the giant �ag of 
NTC Liberty Station, Point Loma


