
AN ONLINE COOKING EXPERIENCE

Cook to Connect



Cornman Farms Cook to Connect cornmanfarms.com 2

Zingerman’s Cornman Farms is a historic event space and culinary destination in 

Dexter, Michigan, where people come together to enjoy life simply, with whole 

ingredients, by the easy efforts of family and community. 

For us, a fundamental part of taking care of you and your people is food. The way 

we see it, nothing brings a community together like good food, prepared with 

love. Much like the kitchen is the heart of any home, ours is the heart and soul of 

Cornman Farms. 

While it is harder to meet around the table in person these days, that hasn’t 

stopped us. Our new Cook to Connect program is designed to bring groups of 

people together online for a feel good culinary experience. We hope to cook with 

you soon! 

Yours,

Kieron Hales & Tabitha Mason 

Kieron Hales & Tabitha Mason 

Zingerman’s Cornman Farms  

Managing Partners

Welcome
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Meet your online cooking instructor! Cornman Farms’ executive chef and founder, 

Kieron Hales, brings his top notch pedigree working at some of the world’s best 

restaurants to creating memorable dining experiences with guests. Hailing from 

Devon, England, his posts have included the three star Paul Bocuse in France and 

Dal Pescatore in Italy, as well as cooking for the British Royal family and three U.S. 

Presidents. 

Chef Kieron has extensive experience giving cooking lessons to novices, 

professionals, and everyone in between! Your group will receive expert guidance, 

hear a few bad jokes, and eat lots of scrumptious food. 

Click here to learn more about our food philosophy.

Meet the Chef

https://zingermanscornmanfarms.com/culinary/
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Cook to Connect is a virtual cooking class with Chef Kieron Hales. Participants 

are encouraged to cook along with him and ask questions throughout the class. 

In addition to a box of ingredients, we will provide recipes and instructions for 

how to log on to the online class. After 1.5 hours of kitchen fun, everyone can 

sit down to enjoy their delicious meals! 

This program is customizable to suit your group’s needs. We also offer 

additional a la carte activities such as yoga, cocktail making, and trivia.

Program Inclusions 15 person minimum, $120/person*

Your virtual event will include:

 → 2-hour cooking class with Chef Kieron

 → Ingredient box 

 → Full meal (2 servings)

 → Optional a la carte activities and workshops

*Packages are subject to 6% sales tax and 18% admin fee. 
Pricing is subject to change until a signed agreement is received.

Your Program
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How do we get our ingredients?
You may choose to pick up ingredients from Cornman Farms, use a central local 

pick up location (offered in Ann Arbor, Detroit, and Chicago), or have ingredients 

shipped directly to participants for an additional cost. 

 
What technology do we need?
Each participant will need to have a desktop, laptop or tablet with sound, a built-in 

camera, and a highspeed internet connection.

 
Can we do anything other than cook?
You bet! Scroll to Page 7 - 9 to see our a la carte activities. Our event producers 

will help you to build a custom schedule for your group.

FAQ
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Choose one of the following cooking class options. Each option includes food 

prepared in class (marked in bold), as well as food that has been preprepared at 

the Farm to round out your meal.  

From the Field 
     Cheese gougeres 

     Potato gnocchi with pesto sauce

     Hand-pulled mozzarella

     Runny chocolate cake

Afternoon Tea
     Cheese gougeres 

     Flapjacks

     Shortbread

     Lemon curd

     Tea

Summer Picnic
     French baguette

     Compound butter (sweet & savory) 

     Sausage or mushroom roll

     Pesto pasta salad

     Shortbread

Cooking Class Options
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Individual Shipping
For an additional cost, we can ship each box of  

ingredients directly to your program participants.

     Within 35 miles of Detroit - shipped fresh with Michigan Fields  $15 / Person

     Within the U.S. - shipped frozen with Zingerman’s Mail Order  $40 / Person

 
Make a Difference
For every Cook to Connect participant, we will   $25 / Person

donate a meal to the Robert J. Delonis Center.

Activities
Yoga Class    $250

Bingo or Trivia    $200

Cheese Tasting    $30 / Person

Cocktail Class*    $35+ / Person 

Sparkling Wine Toast (1 Bottle)   $30 / Person

*Available to Michigan residents only. All others may purchase a mocktail class 
and provide their own alcohol. Participants must be 21 or older.

A La Carte
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    $125 / Person for 2.5 Hours

    $50 / Person for 1 Hour

ZingTrain’s workshops are distilled from the lessons  

Zingerman’s has learned from almost 40 years in business 

– customer service best practices, vision creation, training 

tools, leadership techniques, and more.

Private team training is tailored to meet your organization’s 

needs – recognizing the power of pausing the daily work to 

learn as a team, in addition to the many advantages of  

developing new skills, knowledge, and improving the way 

your team works together.

You will work closely with an experienced Trainer to develop 

a highly interactive learning experience customized for your 

department, business, or organization to compliment your 

Cornman Farms Cook to Connect experience.  

Available virtual workshops include: 

     Creating a Vision of Greatness

     Courageous Conversations 

     Effective Organizational Change

     Leadership   

     Mindfulness in Management

A La Carte
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    $100 / PersonProcess vs. Programs:  

The Real Difference between DEI Success or Failure 

Diversity “programs”, although well-intentioned, are a dime a 

dozen and rarely result in any type of systemic impact or im-

proved business results. Why? Programs are “event-centered” 

and often rest upon the shoulders of a single diversity champi-

on that may or may not stay with the organization. It’s time for 

new way of thinking - It’s time to think about DEI (Diversity/Eq-

uity/Inclusion) as a process - infinite, sustainable and embed-

ded into the business as much as any other part of operations 

of the enterprise - as a driver of innovation. 

 

Founder/President of Global Bridgebuilders, Skot Welch, M.M., 

will provide a step by step look into the firm’s award winning 

metric based process methodology that specifically answers 

- “What’s Next?” Roll up your sleeves and get ready for this 

engaging workshop that, if properly implemented, can change 

the trajectory of your organization’s DEI efforts or get you start-

ed down the right path. (Click here to see Skot’s latest book.)

A La Carte

http://www.101waystoenjoythemosaic.com/
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Contact one of our wonderful staff members  

to request more information.

(734) 619-8100

www.cornmanfarms.com

cornmanevents@zingermans.com

http://www.cornmanfarms.com
mailto:cornmanevents%40zingermans.com?subject=I%27m%20interested%20in%20a%20Cook%20to%20Connect%20event

