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INTRODUCTION TO
ARTISAN BREAD
MAKING
Giving you the skills and knowledge to

produce bread at home to a bakery

standard, with demonstrations and tips on

how to become a proficient bread maker.

In this class you will produce: 

White bread rolls

Wholemeal Coburgs

Tinned multigrain loaf

Rosemary and sea salt Focaccia

A taste Of ASIA 
Learn how to balance and cook with

spices to create three exquisite dishes

from Burma, India and Thailand. You will

produce:

Burmese Pumpkin Curry &

Accompaniments

Kerla Chicken Curry, Naan Bread

Thai Fish Curry & Accompaniments 

EASY ENTERTAINING

In this course we will show you some of the

trade secrets used in a professional kitchen

so you can impress guests at home with your

new found culinary skills! You will produce:

Tian of East Neuk Crab

Seared Duck Breast with Fondant Potato and

Beetroot

Chocolate Fondant

CHRISTMAS
DESSERTS
With tips and plate up ideas you will impress

your guests without being tied to the kitchen

for hours. Desserts include:

Sticky Toffee Pudding

Chocolate, Rosemary and Grand Marnier Mousse

Lemon Tart

Black Forest Yule Log

DATES AND PRICES

Introduction to Artisan Bread Making 

Date : Tuesday 23rd November Price :   

£100

A Taste of Asia

Date : Wednesday 24th November

Price :  £120

Easy Entertaining 

Date : Tuesday 30th November Price: 

£120

Christmas Desserts

Date : Wednesday 1st December Price : 

£120

ALL OF OUR DAY COURSES

INCLUDE A LIGHT LUNCH


