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 What’s in the Box?


•Pork Carnitas


•Beef Stir Fry


•Chicken Philly 
Sausage


•Ground Beef


January 14-17, 2026

Type to enter text

"Hope smiles from the threshold of the year to 
come, whispering, 'It will be happier.'" 


– Alfred Lord Tennyso



Don’t forget to velvet your beef for a more authentic stir fry.

https://thewoksoflife.com/prepare-beef-for-stir-fry/


Chicken Philly Sausages


This chicken sausage is made with American cheese, salt, pepper, 
and onions. This one is perfect topped with grilled peppers and 

onions with a little mayo on a butter grilled bun.

BASIC KNIFE SKILLS AND CHICKEN BREAKDOWN CLASS

JANUARY 20, 2026 AT 6:15PM (3 spots remain)

Buying a whole chicken not only makes more sense financially, but it also allows a 
more delicious way to buy chicken and the opportunity to make the most of the 
whole bird. We will discuss the parts of the chicken, as well as the farm and diet of 
our birds. This class will cover knife parts, sharpening, honing, and basic knife 
skills through cutting vegetables. Participants will have the hands on experience of 
how to break down a whole chicken and will take their bird home. Please bring a 
chef’s knife and a 6″ boning knife. If you need to use our knives, please mention 
that when registering. Class is limited to 10 participants. We require a 24 hour 
cancellation notice based on the limited number of participants. Click here to 
register.


https://thewoksoflife.com/prepare-beef-for-stir-fry/
https://checkout.square.site/merchant/60P1AGX939AS3/checkout/D4OEIEW54O4ZL5CIUQN7VFAC

