
Grades 6-12
An appetite to try new foods
and cooking techniques
Unfortunately, I cannot
make allergy
accommodations.
More information at
www.mrlieber.com

TURN INGREDIENTS INTO ART AND
MEALS INTO MEMORIES.

ABOUT TIM

WHAT WE'LL LEARN

CLASS REQUIREMENTS

MATERIALS AND FEES

1. Prepare amazing food.

Tuition $350/yr. (Amount to submit to
LAMP)
$30 material fee.
Grocery money - $7.50 per week, or
$225 per year with leftovers being
redistributed.
Grocery money can be paid per
semester.

616-644-8744
tim@mrlieber.com

Get ready to ignite your culinary passion in
our sizzling cooking class, where flavors
come alive! This course is not just about
cooking; it's about crafting unforgettable
meals and creating magic in the kitchen.
We're going beyond the basics - from
perfecting the art of scrambled eggs to
orchestrating an entire Prime Rib Dinner.
Each week, we'll embark on a new culinary
adventure, employing a variety of techniques
from cultures all over the world.
We'll explore dishes that are not only
remarkably practical but also packed with
flavor. You'll leave equipped with culinary
skills that will last a lifetime, ensuring you and
your loved ones won’t go hungry!

Tim Lieber

Tim has a bachelor’s degree in film and
video production from GVSU and has
completed a teachable major in social
studies. With a strong passion for
education founded on biblical principles,
he strives to instill a lifelong love of
learning in his students. He lives in
Otsego with his wife and three kids.

2. Follow and create recipes
3. Grocery shopping tips and tricks
4. Cleaning and other important life skills!

LOGISTICS

Tuition will be refunded if a
student needs to drop this
class in the first two weeks. If
the drop occurs after the third
class, the tuition is non-
refundable. LAMP students
must self-pay for missed LAMP
payments due to a student
dropping after the third class
or failing to meet LAMP
requirements during the
semester. 


