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Yogisattva’s	Vegan,	Gluten	Free	and	Refined	Sugar	Free	2	Day	

Desserts	Course	
	
	
Dear	Prospective	Participant,	
	
Thank	you	so	much	for	inquiring	about	Yogisattva’s	2	Day	Vegan	and	
Gluten	Free	Desserts	Course.	We	have	just	opened	our	first	outlet	
and	are	proud	to	be	India’s	first	Plant	Based	Culinary	Academy.	We	
are	solely	dedicated	towards	empowering	individuals	with	the	
knowledge	and	tools	they	need	towards	adopting	a	lifestyle	that	
includes	plant	based	nutrient	dense	foods	without	compromising	on	
flavor.	
	
What	is	it	about?	
	
Our	2-day	Vegan	and	Gluten	Free	Desserts	Course	covers	14	recipes	
across	both	raw	vegan	and	baked	desserts.	A	resource	guide	to	
source	the	ingredients	used	in	the	course	will	also	be	provided.	
There	is	no	option	to	sign	up	for	only	one	day	of	the	course,	if	you	
decide	to	register,	it’s	mandatory	attendance	for	both	days.	
	
Who	will	teach	it?	
	
This	course	will	be	taken	entirely	by	Chef	Raveena	Taurani.	She	is	a	
certified	chef	and	holds	an	advanced	Diploma	in	Vegan	Food,	Raw	
Vegan	Food,	Culinary	Nutrition	and	Sports	Nutrition	and	has	
travelled	across	Bali,	America,	Europe	and	England	to	hone	her	skills.	
This	course	is	open	to	beginners.	Basic	skills	such	as	vegan	
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replacements	for	egg,	butter,	milk	will	be	covered	and	everything	will	
be	taught	from	scratch.	
	
What	will	be	taught?	
	
The	course	will	teach	14	recipes:	Vegan	Nutella,	Cacao	Doughnuts	
with	a	Matcha	Pistachio	Glaze,	Raspberry	Peanut	Butter	Cups,	Salted	
Caramel	Crunch	Bars,	Raw	Vegan	Tiramisu,	Vegan	Cookie	Dough	Ice	
Cream,	Earl	Grey	Lemon	Cheesecake,	Banana	Walnut	Loaf,	Peanut	
Butter	Cookies,	Carrot	Cake,	Apple	Crumble	Muffins,	Red	Velvet	
Cupcakes,	Maple	Pecan	Brownies	and	Cacao	Fudge	Cake.	
	
Is	this	course	for	you?	
	
Whether	or	not	you	are	a	vegan,	this	course	is	ideal	for	
participants/home	chefs/experienced	chefs	who	want	to	enhance	
their	knowledge	of	vegan	and	gluten	free	desserts	with	plenty	of	
ideas	of	how	to	cater	for	a	party	or	to	add	new	things	to	their	
existing	restaurant/café/home	menus.	Students	will	receive	a	
certificate	at	the	end	of	the	course	from	Yogisattva	as	an	
independent	Culinary	Academy.	
	
When	does	it	take	place?	
	
The	course	takes	place	on	November	8th	and	9th	(Friday	and	
Saturday)	from	2pm-5pm.	The	course	is	entirely	done	on	a	
demonstration	only	basis	with	lots	of	opportunities	for	students	to	
take	an	active	part	in	making	the	recipes	themselves.	
 
We	will	start	at	2pm	sharp	everyday	so	we	request	you	to	arrive	by	
1:45pm.	We	will	provide	you	with	everything	you	need.	You	
may	want	to	bring	a	notebook	and	camera	for	your	personal	records	
but	you	will	receive	a	binder	of	all	the	recipes	made.		
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We	aim	to	finish	the	practical	cooking	by	4pm-430pm	every	day	so	
that	we	can	clear	up	together	and	review	the	day	and	have	time	
for	reflection	and	questions.	All	the	food	prepared	during	the	course	
will	be	available	to	eat	immediately	and	if	there	are	any	left	overs,	
participants	are	welcome	to	take	them	home	by	bringing	their	own	
boxes	and	containers.	We	will	not	be	providing	any	take	away	
containers.	
	
Where	does	it	take	place?	
	
The	course	will	take	place	at	the	Yogisattva	Academy	which	is	
located	in	Khar.	Address	is:	Pinnacle	House,	7th	Floor,	15th	Road,	PD	
Hinduja	Junction,	Khar	(west),	Mumbai,	Maharashtra:	400050	
	
What	is	the	cost?	
	
This	is	a	professional	culinary	course.	All	the	ingredients	ordered	
for	the	course	are	entirely	organic	and	the	course	is	limited	to	8	
participants	only.	We	teach	in	small	groups	so	that	all	individuals	
receive	equal	attention.	This	course	is	taught	by	certified	Advanced	
Vegan	Diploma	Chef	Raveena	Taurani.	It	covers	14	recipes	from	
scratch	in	a	span	of	2	days.	With	all	the	recipes	being	vegan	and	
gluten	free	–	this	course	is	one	of	its	kind.		
	
Cost	of	the	course	is	Rs	35,400/-	inclusive	of	GST.	This	is	a	
comprehensive	training	programme	where	fundamental	skills	of	
preparing	Whole	Foods	Plant	Based	dishes	is	taught	from	scratch.	
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In	order	to	secure	a	spot	in	the	course	the	entire	payment	has	to	be	
made	in	advance	to	the	following	bank	details:	
	
Cooking	class	Fee:	Rs	35,400/-	
	
Account	name:		YOGI	SATTVA	
Account	number:	4411572156	
	
IFSC	code:KKBK0000667	
	
Bank	Name	:Kotak	Mahindra	bank	
	
Branch:khar(W)	
	
We	will	be	sending	an	invoice	upon	receiving	payment.	If	you	would	
like	your	bill	to	include	a	GST	number	kindly	email	that	in	before	we	
make	the	invoice.		
	
Any	conversation	pertaining	to	a	discounted	or	marginalised	rate	
will	not	be	entertained	under	any	circumstance.	Refunds	will	not	be	
offered	once	you	have	signed	up	for	the	course	–	but	you	will	have	
the	option	of	doing	the	same	course	at	another	date.	
	
What	do	we	need	from	you?	
	
If	you	are	interested	in	joining,	we	would	be	very	grateful	if	you	
could	let	us	know	the	following:		
• Any	special	dietary	requirements	you	may	have,	anything	you	

can’t	eat,	are	allergic	to	and	if	there	are	any	foods	
you	particularly	dislike.		

• Please	note	that	whilst	we	will	do	our	very	best	to	
accommodate	dietary	requirements	beyond	vegan,	to	ensure	
that	the	course	is	as	comprehensive	as	possible,	it	is	not	always	
possible	to	alter	all	the	dishes	and	throughout	the	week	various	
flours	and	sugars	will	be	used.			
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• 	Your	cooking	experience.	Are	you	a	confident	home	cook?	Do	
you	have	any	professional	experience?	

• What	cooking	are	you	doing	currently?	Cooking	for	friends	and	
family?	Planning	to	move	into	cooking	for	a	living?	Running	a	
café?	

	
Would	you	like	to	sign	up?	
	
If	you	would	like	to	sign	up,	feel	free	to	email	us	on	
palak@iamayogisattva.com	to	confirm	your	spot	via	pre-payment	
through	a	bank	transfer.	
	
We	look	forward	to	sharing	a	lifestyle	with	you	that	we	firmly	believe	
in	live	joyfully	everyday	of	our	lives.		
	

Warmest	Regards,	
Team	Yogisattva	

	


