
PIE WORKSHOPS AND DEMONSTRATIONS
Engage your students in a delightful culinary experience with our American-style sweet pie
workshops and demonstrations, led by Adelaide’s own Pie Guy, Lachlan Mackay of Proof of Pie. With
over 17 years of teaching experience as a high-school teacher in South Australia, Lachlan brings his
expertise and passion for baking to your classroom.
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Tailored Workshops: Authentic Expertise:
Lachlan Mackay, an experienced educator,
will guide your students through the art of
American sweet pie baking, sharing his in-
depth knowledge and techniques acquired
from the food industry.

We understand that each school has unique
educational needs. Our workshops and
demonstrations can be customized to align
with your specific requirements, ensuring a
valuable and enriching experience for your
students.

Flexible Options: 

Convenience: 

Tastings: 
We understand the demands of your school
schedule. That's why we offer full day, half
day, and multi-day workshop options,
tailored to fit seamlessly into your
curriculum.

Enhance the learning journey with the
option to sample our delectable pies. Your
students will also savour the flavours they
create, providing a truly immersive and
memorable experience.

Beyond Adelaide: 
We can provide all the necessary
ingredients and equipment for a hassle-free
experience, or we can utilize the resources
available at your facility. It's your choice!

0409 581 109 contact@proofofpie.com.au www.proofofpie.com.au

We happily serve schools within Adelaide,
and for an additional fee, we can also
extend our workshops to country and
interstate schools, bringing our expertise to
your doorstep.

Discover the joy of American-style sweet pie baking and empower your students with essential
culinary skills. Contact us now to explore the packages available and tailor a workshop that suits your
school's needs.

Calling all Food and Hospitality Teachers in South Australia and beyond!
 



Packages:

1/2 day of workshops and/or demonstrations (2.5 hours) $250

Full day of workshops and/or demonstrations (5 hours) $450

2 days of workshops and/or demonstrations (10 hours) $850

More than 2 days of workshops and/or demonstrations Contact us

Addtional Fees:

Provide your own equipment Free

Provide your own ingredients Free

We provide the ingredients (per pie) $10

We provide the equipment for demonstrations (per booking) $20

We provide the equipment for workshops (per student - max 20) $5

Travel Fees:

Fewer than 50kms from Adelaide CBD Free

Rural South Australia Contact us

Interstate Contact us

A limit of 20 students per workshop applies. We are happy to accommodate more than
this number for demonstrations, as long as it is safe to do so and all students can see the
teaching space.
In a 2.5 hour session, we will have time for one demonstration and one short workshop, a
long workshop or two demonstrations. Longer bookings will allow for more flexibility.
In each demonstration, we will assemble 2 pies and make one serve of all-butter pastry.
In each long workshop, each student will make their own pie from scratch (including
pastry)
In each short workshop, each student will make their own filling and bake their pie (using
pre-prepared pastry)

Important Information:

contact@proofofpie.com.au www.proofofpie.com.au0409 581 109
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