A m’ght in the Kitchen
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(live will be hosting Mondag and Tuesdag evenings in To”cg’s kitchen

where you can learn the tricks of the trade.
Sit back and cnjog a glass of wine (or two) and see how the
Proxcessionals work and use these skills at home.
Dishes will be quicklg assembled for you to sample Plus easy to follow
reciPes.
WHy not come along and enjog these limited demonstrations and go
home with great tiPs end dishes for goumcamilg and friends.

Ask K ellie for further details.
£20.00 per guest
DATES /CONTENT
Session One.. soups, pasta, vegetablc and potato cookcry, rice PilaF
with a chicken dish to accompany Plus loads of helPFu! tips to include the
mystery of the Yorkshire Pudding) gravy and sage and onion stuging



Session | wo... Fastrg and Desserts to include stickg toffee Pudding,

creme brulee, the best Bramlet apple PieJ creme Ang!aise, caramel

Session T hree..[Tish and Fou]trg to include chicken saltimbocca, pan
fried duck breast with wild cherries, whole Preparation of a salmon with
cuts, Poeler chicken, gri”ed tuna bruscetta, salmon pave with sauce vierge
and Poachecl halibut with a DicPPoise sauce

Plus....winezzu

Session [Tour ..Lam!j dishes to include \Westmoreland hotpot and
braised stuffed shoulder of new season lamb. A unusual starter with

salmon and a clc!ighhcul dessert.
plus.... Wineit

Session Five.. ] hai and \/cgetarian cookery.. to include T hai green
curry with egg fried rice. Stir fried noodles with sweet and sour Pork and
duck sPring rolls. Stuffed mushrooms, ricotta and spinach cannelloni and

vegetable risotto croqucttes.



