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Fresh new classes including Summer Entertaining, 
Knife Skills and Teen Toolbox. Guest chefs Olia  
Hercules, Atul Kochhar and Florence Knight.
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New cookbooks  
available from 
Leiths shop

How to Cook Bread £15
How to Cook Cakes £15
How to Cook Desserts £15
How to Cook Pastry £15
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Well done us. We’ve done it. We’ve made it through the cold,  
dark winter months and now we can enjoy lighter evenings,  
birdsong in the mornings, and best of all, summer produce.

At Leiths, food is never far from our minds so May means juicy fresh 
apricots and tender green lettuce, June is a riot of produce from 
asparagus to zucchini, and July was made for eating strawberries 
and blackberries straight from the punnet!

We’ve got plenty of sunshine-filled classes to inspire. Florence 
Knight will guide us through her Spring Kitchen in April, May sees 
the revered Ursula Ferrigno show us her Flavours of Sicily, and in 
June, we’ll welcome rising star Anna Jones. Anna believes that  
vegetables should be put at the centre of every table, and she’s  
got a knack for getting us eating well and feeling amazing. 

While I’m thrilled that summer is on its way, it is bittersweet to realise 
that our 40th anniversary year is drawing to a close. You’ll find a 
collection of pictures from these events at the back of this booklet. 
What will stay with me is a sense of the rich and intricate creativity 
of our food industry. There are many new things to taste, and the 
internet is bringing the most beautiful food writing and photography 
to us all.

Let’s all work together to eat healthily and deliciously, without being 
afraid to indulge sometimes.

With very best wishes,

Camilla Schneideman, Managing Director.

“Whether you are here for a day or  
a year, you are always part of Leiths.”
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“IT was fun and the results  
impressed my family, I had  
a really good time..” 
– Niam Alison, August 2014

SCHOOL'S OUT, SUMMER'S IN!

Courses for 13-17 year olds
Learning to cook is important; it’s also great fun! 
We offer a range of one day cooking classes 
and short courses to help keep youngsters  
entertained over the school holidays.  
They’ll return bearing leftovers, brimming  
with enthusiasm and having made new friends.

Let's Cook!  
Italian for Teenagers
Thu 21 Jul 2016  10.00 – 14.30  

£100

Characterised by its simplicity, Italian cuisine 
relies on quality ingredients like citrusy  
lemons, rich and fruity olive oil and vine-ripened 
tomatoes. In this creative and hands-on class, 
teenagers will learn to make the most of these 
ingredients as they prepare Fresh pasta,  
Rocket pesto, Pizza dough, Sauce pizzaiola and 
Italian biscotti. These basic skills can then be 
applied to a whole range of Italian dishes.

Let's Cook!  
Baking for Teenagers
Fri 22 Jul 2016  10.00 – 14.30  

£100

If your teenager loves the Great British  
Bakeoff and wants to master important baking 
skills, this is the class for them. Our  
experienced chefs will guide them through 
essential techniques as they create Orange 
cheesecake brownies, Lemon syrup loaf cake 
and Buttermilk soda bread. The kitchen will be 
filled with wonderful smells as they get creative 
and are taught how to ice with buttercream. 
This fun and friendly class is not to be missed.

Let's Cook! The Cookery  
Toolbox for Teenagers
Tue 26 Jul 2016 – Fri 29 Jul 2016 

10.00 – 14.30

£615

Four days of fast paced, fun packed  
hands-on cooking for budding chefs.  
Teenagers will gain a wide range of new skills 
as they learn to cook dishes such as Sweetcorn 
fritters with chilli dipping sauce, Italian chicken 
with pesto potatoes, Homemade pasta and 
Chocolate mousse. Young chefs will leave  
inspired to carry on cooking, taking home  
plenty of leftovers and their own copy of 
Leiths Simple Cookery.

Prices valid until 31 Mar 2016. Please see website for prices from 1 Apr 2016. Please note, recipes may change.
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SCHOOL'S OUT, SUMMER'S IN!

COOKERY BOOTCAMP
Boot camps aren’t just for getting fit! Teens and 
adults alike are invited to join us for one or two  
intensive weeks in the kitchen, learning to wield 
their whisks, wooden spoons and spatulas like 
professionals. These rewarding courses can be 
taken individually, together, or in any order over 
the year. 

Boot Camp – Part 1 
£685

Over 16’s: Mon 25 Jul 2016 – Fri 29 Jul 2016

10.00 – 15.30

Over 18’s: Mon 1 Aug 2016 – Fri 5 Aug 2016

10.00 – 15.30

This jam packed, one week introduction to 
cooking is perfect for those with a passion 
for food and entertaining, and ideal for those 
heading to sixth form or into the working world. 
Filled with practical tips and techniques for the 
budding chef, students will learn to cook dishes 
such as Salmon baked with a rocket pesto 
crust; Lamb wraps with harissa dressing and 
tzatziki and Chocolate roulade. The week ends 
with a creative ‘Cook Off’ as students put their 
new found skills to the test!

Boot Camp – Part 2 
£685

Over 16’s: Mon 1 Aug 2016 – Fri 5 Aug 2016

10.00 – 15.30

Over 18’s: Tue 30 Aug 2016 – Fri 2 Sep 2016

10.00 - 15.30

The fun continues in Part 2 of boot camp,  
with more recipes and skills for budding young 
chefs to add to their repertoire. Students will 
watch our chefs demonstrate and learn from 
their expert knowledge, before creating a range 
of sweet and savoury dishes such as Baked 
stuffed chicken breast with sundried tomatoes, 
sage and parmesan, Lamb tagine with herbed 
cous cous and Meringues with berries. The 
week will conclude with a chance to show  
off their skills in the ‘Invention Test’.

SCHOOL'S OUT, SUMMER'S IN!

“Extremely good . . .  
I thought the wide range of 
recipes we did was very good
– Ellie, Cookery Toolbox for Teenagers

Prices valid until 31 Mar 2016. Please see website for prices from 1 Apr 2016. Please note, recipes may change.



Knives
Every aspiring chef needs a good set of knives 
and our two unique knife sets stand out from the 
crowd. Elegant, durable and comfortable to use.

Leiths Carbon Steel Range £147.50 (inc. P&P)
Professional and affordable, these knives retain razor  
sharpness and are accompanied by a diamond steel.

Leiths Damascus Steel Range £277.50 (inc. P&P)
The ultimate professional knife set, these stunning 
knives are made from Japanese steel. Sharpened  
with the fine diamond steel, they will last you a lifetime.

Aprons
White cotton apron with Leiths logo  £14
Plastic blue stripe apron with Leiths logo  £22

Gift vouchers
If you are looking for a present for a food-loving 
friend or family member, a Leiths voucher makes 
an ideal gift. Vouchers are valid for one year and 
can be purchased for specific classes, or as open 
vouchers redeemable against any of our non  
professional courses, books or equipment.

Leiths has a range of gifts suitable for any budget. 
From knife sets to aprons, these make perfect gifts 
for any foodie. Our gift vouchers can be used to  
purchase these items.

Cookbooks
How to Cook Bread £15
How to Cook Cakes £15
How to Cook Desserts £15
How to Cook Pastry £15

How to Cook £30
Cookery Bible £35
Meat Bible £20
Simple Cookery £20

Vegetable Bible £30
Techniques Bible £20
Fish Bible £35
Baking Bible £20

LEITHS SHOP

leiths.com
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Information correct at time of going to print.
Recipes are suggestions only.
Leiths reserves the right to change recipes if necessary.
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“Really enjoyed  
the course and  
would have no  

hesitation in booking 
another one!”  
Vicki Wood,  

2015
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Day Date Courses Page Time/Duration Price

Professional Courses

Wed 04 May 2016 Nutrition in Practice 14 10 Wednesdays £2,995

Mon 15 Aug 2016 Essential Cooking Certificate 14 4 weeks £3,035

Mon 26 Sep 2016 Three Term Diploma in Food and Wine 14 3 Terms £21,905

Mon 26 Sep 2016 Foundation Certificate in Food and Wine 14 1 Term £7,715

Mon 04 Jan 2017 Two Term Diploma in Food and Wine 14 2 Terms £16,830

Mon 04 Jan 2017 Intermediate Certificate in Food and Wine 14 1 Term £8,910

Mon 10 Apr 2017 Advanced Certificate in Food and Wine 14 1 Term £9,255

April 2016

Sat 16 Apr How to Cook: Perfect Roast Chicken 34 10.00 - 14.30 £150

Sat 16 Apr Fabulous Fish 34 10.00 - 14.30 £150

Sat 16 Apr Sushi with Sachiko Saeki 34 10.00 - 14.30 £150

Tue 19 Apr Chef Skills: Creativity 44 10.00 - 16.00 £195

Tue 19 Apr Food Writing with Andy Lynes 17 18.30 - 20.30 £250

Tue 19 Apr Chefs in Residence: Atul Kochhar's Indian Odyssey 18 18.45 - 21.15 £95

Wed 20 Apr Chef Skills: Patisserie 44 10.00 - 16.00 £195

Sat 23 Apr One Pot Cooking 34 10.00 - 14.30 £150

Sat 23 Apr How to Cook: Cakes Part 2 35 10.00 - 14.30 £150

Tue 26 Apr Artisan Pasta with Ursula Ferrigno 24 10.00 - 14.30 £150

Wed 27 Apr Knife Skills: Fruit, Vegetables and  Herbs 25 10.00 - 13.30 £115

Thu 28 Apr Street Food Around the World with Jennifer Joyce 25 10.00 - 14.30 £150

Sat 30 Apr How to Cook: The Perfect Steak 35 10.00 - 14.30 £150

Sat 30 Apr Flavours of The Middle East 35 10.00 - 14.30 £150

Sat 30 Apr Florence Knight's Spring Kitchen 36 10.00 - 14.30 £175

Prices valid until 31 Mar 2016. Please see website for prices from 1 Apr 2016.

CALENDAR AT A GLANCE 
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Prices valid until 31 Mar 2016. Please see website for prices from 1 Apr 2016.

Day Date Courses Page Time/Duration Price

May 2016

Wed 04 May Simple Suppers 17 4 Wednesdays £405

Thu 05 May Asian Flavours with Jennifer Joyce 25 10.00 - 14.30 £150

Thu 05 May Ultimate Italian 19 18.45 - 21.15 £95

Fri 06 May Cyrus Todiwala's Innovative Indian 24 10.00 - 14.30 £175

Sat 07 May Moroccan Grill 36 10.00 - 14:30 £150

Sat 07 May A Vegetarian Taste of the Spice Route 36 10.00 - 14.30 £150

Sat 07 May British Baking 37 10.00 - 14.30 £150

Tue 10 May Chefs in Residence: Phil Howard's Seasonal Table 18 18.45 - 21.15 £95

Thu 12 May Knife Skills: Chicken and Fish 25 10.00 - 14.30 £150

Fri 13 May Flavours of Sicily with Usula Ferrigno 26 10.00 - 14.30 £150

Sat 14 May Spanish Tapas with Jenny Chandler 37 10.00 - 14.30 £150

Sat 14 May Summer Entertaining 37 10.00 - 14.30 £150

Sat 14 May How to Cook: Cakes Part 1 37 10.00 - 14.30 £150

Mon 16 May Cake Fondant Painting with Sarah Jones 26 10.00 - 14.30 £175

Tue 17 May Street Food Around the World with Jennifer Joyce 25 10.00 - 14.30 £150

Thu 19 May Modern Vegetarian 26 10.00 - 14.30 £150

Thu 19 May How to Start Up a Successful Food Business 17 4 Thursdays £340

Sat 21 May Pizza Making with Pizza Pilgrims 38 10.00 - 12.30 £100

Sat 21 May The Indian Dinner Party with Angela Malik 38 10.00 - 14.30 £150

Sat 21 May Healthy and Delicous Entertaining 38 10.00 - 14.30 £150

Fri 27 May Chef Skills: Fish - A Taste of the British Coast 44 10.00 - 16.00 £195

Sat 28 May How to Cook: Bread Part 1 38 10.00 - 14.30 £150

Sat 28 May Knife Skills: Fruit, Vegetables and  Herbs 39 10.00 - 14.30 £115

Sat 28 May Pasta Perfection 39 10.00 - 13.30 £150



Day Date Courses Page Time/Duration Price

June 2016

Wed 01 Jun A Modern Way to Cook with Anna Jones 26 10.00 - 14.30 £150

Thu 02 Jun Knife Skills: Chicken & Fish 25 10.00 - 14.30 £150

Thu 02 Jun Simple Suppers 17 4 Thursdays £405

Fri 03 Jun One Pot cooking with Alan Rosenthal 27 10.00 - 14.30 £150

Sat 04 Jun Malaysian Street Food 39 10.00 - 14.30 £150

Sat 04 Jun Fabulous Fish 34 10.00 - 14.30 £150

Sat 04 Jun Atul Kochhar's Fresh Taste of India 40 10.00 - 14.30 £195

Tue 07 Jun Chefs Skills: Creativity 44 10.00 - 16.00 £195

Tue 07 Jun Ultimate French Bistro 19 18.45 - 21.15 £95

Wed 08 Jun Chefs in Residence: Theo Randall's Escape to Italy 18 18.45 - 21.15 £95

Thu 09 Jun Sourdough Bread with Hillary Cacchio 27 10.00 - 16.00 £195

Fri 10 Jun How to Cook: Desserts 27 10.00 - 14.30 £150

Sat 11 Jun Knife Skills: Butchery 40 10.00 - 14.30 £175

Sat 11 Jun Cheese Making: Artisan Soft Cheese with Louise Talbot 40 10.00 - 14.30 £150

Sat 11 Jun Flavours of South East Asia 40 10.00 - 14.30 £150

Tue 14 Jun Souffles 27 10.00 - 14.30 £150

Fri 17 Jun Raw Food and Fermentation with Jamie Raftery 28 10.00 - 14.30 £150

Sat 18 Jun Summer Puddings 41 10.00 - 14.30 £150

Sat 18 Jun Flavours of The Pacific Rim 41 10.00 - 14.30 £150

10     CALENDAR AT A GLANCE

Prices valid until 31 Mar 2016. Please see website for prices from 1 Apr 2016.
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Day Date Courses Page Time/Duration Price

Sat 18 Jun How to Cook: The Perfect Steak 35 10.00 - 14.30 £150

Thu 23 Jun Gluten Free Baking with Adriana Rabionovich 28 10.00 - 14.30 £150

Sat 25 Jun Knife Skills: Fruit, Vegetables and Herbs 39 10.00 - 13.30 £115

Sat 25 Jun Modern Indian with Angela Malik 41 10.00 - 14.30 £150

Wed 29 Jun Sauces Masterclass 28 10.00 - 16.00 £195

Thu 30 Jun Chef Skills: Patisserie 44 10.00 - 16.00 £195

Thu 30 Jun Croissant and Brioche 28 10.00 - 16.00 £195

July 2016

Fri 01 Jul Spanish and Italian Sharing plates with Ben Tish 29 10.00 - 14.30 £150

Sat 02 Jul Knife Skills: Chicken & Fish 42 10.00 - 14.30 £150

Sat 02 Jul Summer Meats 42 10.00 - 14.30 £175

Sat 02 Jul Complete Cook 20 5 Saturdays £695

Mon 04 Jul Key Cooking Skills, Part 1 22 1 week £800

Mon 04 Jul Intermediate Cooking Skills, Part 1 22 1 week £820

Tue 05 Jul Artisan Pasta 24 10.00 - 14.30 £150

Thu 07 Jul How to Cook: The Perfect Steak 29 10.00 - 14.30 £150

Fri 08 Jul Summer Chocolate Truffles with Oliver Burgess 29 10.00 - 12.30 £100

Sat 09 Jul Interactive Food and Summer Wines: Jazz up! 42 10.00 - 14.30 £195

Sat 09 Jul Authentic Home Indian Cooking with Anjula Devi 42 10.00 - 14.30 £150

Mon 11 Jul Key Cooking Skills, Part 2 22 1 week £800

Prices valid until 31 Mar 2016. Please see website for prices from 1 Apr 2016.
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Day Date Courses Page Time/Duration Price

Mon 11 Jul Intermediate Cooking Skills, Part 2 22 1 week £820

Tue 12 Jul Laoise's Lunchbox Revolution 30 10.00 - 14.30 £150

Thu 14 Jul Recipes from the Ukraine and beyond with Olia Hercules 30 10.00 - 14.30 £175

Fri 15 Jul Street Food around the world with Jennifer Joyce 25 10.00 - 14.30 £150

Sat 16 Jul Moroccan Summer Feast with Khalil Abdesslem 43 10.00 - 14.30 £150

Sat 16 Jul How to Cook: Cakes Part 1 37 10.00 - 14.30 £150

Mon 18 Jul Advanced Cooking Skills 22 1 week £850

Tue 19 Jul Knife Skills - Butchery 31 10.00 - 14.30 £175

Thu 21 Jul LET'S COOK! ITALIAN FOR TEENAGERS 4 10.00 - 14.30 £100

Fri 22 Jul LET'S COOK! BAKING FOR TEENAGERS 4 10.00 - 14.30 £100

Sat 23 Jul Pasta Perfection 39 10.00 - 14.30 £150

Sat 23 Jul Spanish Tapas with Jenny Chandler 37 10.00 - 14.30 £150

Mon 25 Jul Boot Camp, Over 16's - Part 1 5 1 week £685

Tue 26 Jul Lets Cook! The Cookery ToolBox for Teenagers 5 4 days £615

Thu 28 Jul Sushi with Sachiko Saeki 31 10.00 - 14.30 £150

Fri 29 Jul Pizza Making with Pizza Pilgrims 32 10.00 - 12.30 £95

Sat 30 Jul Knife Skills: Fruit, Vegetables and  Herbs 39 10.00 - 13.30 £115

Sat 30 Jul Summer Entertaining 37 10.00 - 14.30 £150

August 2016

Mon 01 Aug Boot Camp 16 + years - Part 2 5 1 week £685

Mon 01 Aug Boot Camp 18 + years - Part 1 5 1 week £685

Tue 02 Aug Shelina Permaloo's Mauritian Kitchen 31 10.00 - 14.30 £150

Prices valid until 31 Mar 2016. Please see website for prices from 1 Apr 2016.
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Day Date Courses Page Time/Duration Price

Wed 03 Aug Chef Skills: Patisserie 44 10.00 - 16.00 £195

Thu 04 Aug Chef Skills: Creativity 44 10.00 - 16.00 £195

Fri 05 Aug Knife Skills: Fruit, Vegetables and  Herbs 25 10.00 - 13.30 £115

Sat 06 Aug Malaysian Street Food 39 10.00 - 14.30 £175

Sat 06 Aug Indian  Dinner Party with Angela Malik 38 10.00 - 14.30 £150

Sat 06 Aug How to Cook: The Perfect Steak 35 10.00 - 14.30 £150

Fri 12 Aug Food Photography 20 2 days £395

Sat 13 Aug Italian Summer Feast with Ursula Ferrigno 43 10.00 - 14.30 £150

Sat 13 Aug Flavours of the Middle East 35 10.00 - 14.30 £150

Tue 16 Aug Escape to Provence 31 10.00 - 14:30 £150

Wed 17 Aug Ultimate Indian 19 18.45 - 21.15 £95

Fri 19 Aug Flavours of The Pacific Rim 41 10.00 - 14.30 £150

Sat 20 Aug One Pot Cooking with Alan Rosenthal 34 10.00 - 14.30 £150

Sat 20 Aug How to Cook: Bread Part 2 43 10.00 - 14.30 £100

Sat 20 Aug Pizza Making with Pizza Pilgrims 38 10.00 - 12.30 £150

Tue 23 Aug How to Cook: Cakes Part 2 24 10.00 - 14.30 £150

Thu 25 Aug Pasta Perfection 32 10.00 - 14.30 £150

Fri 26 Aug Ed  Kimber: Afternoon Tea 32 10.00 - 14.30 £150

Sat 27 Aug Israeli Feast 43 10.00 - 14.30 £150

Sat 27 Aug Jamie Raftery: The Holistic Chef 43 10.00 - 14.30 £150

Sat 27 Aug Knife Skills: Chicken & Fish 42 10.00 - 14.30 £150

Tue 30 Aug Boot Camp 18 + years 5 10.00 - 15.30 £550

Prices valid until 31 Mar 2016. Please see website for prices from 1 Apr 2016.
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PROFESSIONAL COURSES

Leiths Diploma in Food 
and Wine / 3 Terms
£21,905 (Deposit £2,200)

Mon 26 Sep – Fri 2 Dec 2016 
Mon 9 Jan – Fri 24 Mar 2017 
Mon 10 Apr – Fri 23 Jun 2017

Diploma in Food 
and Wine / 2 Terms
£16,830 (Deposit £1,700)

Tue 3 Jan – Fri 24 Mar 2017 
Mon 10 Apr – Fri 23 Jun 2017

Foundation Certificate 
in Food and Wine
£7,715 (Deposit £850)

Mon 26 Sep – Fri 2 Dec 2016

Intermediate Certificate 
in Food and Wine
£8,910 (Deposit £900)

Tue 3 Jan – Fri 24 Mar 2017

Advanced Certificate 
in Food and Wine
£9,255 (Deposit £950)

Mon 10 Apr – Fri 23 Jun 2017

Students will require knives (£140 or £270),  
course literature (£50), chef's uniform 
(£110) and additional kitchen equipment 
(£120). Order forms will be sent with your 
final invoice.

leiths.com

The Leiths Diploma is an internationally renowned full time cookery course designed for those 
with professional culinary ambitions. Divided into 3 terms, the Foundation, Intermediate and 
Advanced Certificates can be taken individually or combined to achieve the Diploma in Food and 
Wine. If you are interested in taking one of our Professional Courses please telephone the school 
to book an interview.

Essential Cooking Certificate
£3,035 (Deposit £400)

Mon 15 Aug – Fri 9 Sep 2016

Whether you are considering a new career  
or need to fend for yourself after leaving home, 
you’ll learn all the essential skills you need for  
a lifetime of confident cooking in this  
fast-paced four week course.

Nutrition in Practice:  
The Accreditation 
£2,995 (Deposit £400)

Wed 4 May 2016 to Wed 13 Jul 2016  
(no classes Wed 1 June)  10.00 – 16.00

Mon 26 Sept to Mon 5 Dec  
(no classes Mon 24 Oct)  10.00 – 16.00

Certified by the Nutritional Therapy Education 
Commission which praised its ‘high quality’, 
Leiths and The Pure Package have  
combined over 50 years’ worth of know-how 
and experience to develop this unique cooking 
qualification. Focusing on nutrition and dietary 
theory and practice, the course is for trained 
chefs and keen, confident home cooks who 
wish to be able to cook nutritionally balanced 
dishes for themselves, their families or their 
clients. Combining food and nutrition theory 
with hands-on cooking sessions, you will learn 
the skills to create carefully balanced, nutritious 
and delicious meals either for your own pleasure, 
or as a springboard into professional work.

– Want to know more about 
students’ experience of the  

Diploma or where our  
alumni are now?  – 
See leiths.com/blog

Prices valid until 31 Mar 2016. Please see website for prices from 1 Apr 2016.
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“This is the  
cookery school  

mother ship, the alma  
mater of some of the 

world’s best chefs and top 
food and wine experts.” 
Silvana de Soissons,  

The Foodie Bugle

– Chef Skills –  
learn advanced skills  

and refined presentation  
page 44

leiths.com

– Follow us on Instagram –  
leithscooking
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EVENING COURSES

Discover a host of invigorating evening classes to boost your kitchen prowess.

Cooking with Confidence Parts 1, 2 and 3
Our six week evening course ‘Cooking with Confidence’ provides inspirational recipes with plenty 
of kitchen know-how for those wishing to improve their cooking skills. Choose part 1, 2 or 3 
depending on your confidence and experience level.

Part 1  £520  Tuesdays, 12 Apr – 17 May 2016  18.45 – 21.15 

For enthusiastic amateurs who need a confidence boost, this course is ideal for those new to 
cooking or for anyone wishing to create achievable and inspiring dishes. Learn a variety of  
essential cooking techniques to help you create simple weekday dinners such as Salmon en  
papillote with lime and ginger, ideas for entertaining including Roast chicken and butternut squash 
with sage and parmesan, and be introduced to successful baking.

Part 2  £520  Tuesdays, 12 Apr – 17 May 2016  18.45 – 21.15

Ideal for keen home cooks who want to ignite their culinary imagination with inspirational global 
recipes that are suitable for mid-week meals and elegant entertaining, including Seared rib eye 
steak with cubed rosemary roast potatoes and chimichurri and Blackberry clafoutis. You will  
learn a range of essential techniques for confident cooking, from knife skills to pastry and  
baking techniques; meat and fish preparation and cooking and more.

Part 3  £520  Tuesdays, 12 Apr – 17 May 2016  18.45 – 21.15

For more experienced cooks keen to master expert techniques and create more challenging 
dishes with the wow factor. You will cover a range of advanced techniques from making fresh 
pasta, Italian breads and pastry; to sauces, meat and fish preparation and elegant desserts.  
Typical recipes include Red onion focaccia, Pan-fried sea bream with salmoriglio sauce,  
Guinea fowl with lentils, and Pear and Medjool strudel.

leiths.com
Prices valid until 31 Mar 2016. Please see website for prices from 1 Apr 2016. Please note, recipes may change.



“Brilliantly informative, this  
has given me the confidence 

to believe in myself and not be 
afraid to change career at the 
age of 43 and set up a food 
business, once and for all!”  

Sam McDonnell, 2016

“It really 
did restore  

my confidence.”  
Poppy Savage,  

Jan 2015

EVENING COURSES
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leiths.com

Food Writing with Andy Lynes 

£245

Tuesdays, 19 Apr – 10 May  18.30 – 20.30

A four part evening course for those interested 
in the world of food journalism. Andy Lynes is a 
food, drink and travel writer. He has written for 
The Times, The Telegraph and The Independent  
and reviewed restaurants for the Metro and 
the Guardian. Using his wealth of experience, 
Andy will guide you through the language 
of food and travel journalism and restaurant 
reviewing. As well as gaining valuable insights 
into how to approach an editor you will learn 
top tips on how to get published.

Simple Suppers  £405

Wed 4 May – Wed 25 May 2016  18.45 – 21.15

Thu 2 Jun – Thu 23 Jun 2016  18.45 – 21.15

Invigorate your mid-week meals on this four 
part evening course. Boost your kitchen skills 
and gain an instant repertoire of fresh, healthy 
and delicious meals that can be ready in 
around 30 minutes, leaving you to enjoy the 
rest of your evening. From speedy pan and 
pasta sauces, to aromatic Asian broths and 
moreish one-pot stews, you’ll learn to  
experiment with a range of ingredients to  
create a different feast everyday of the week.

How to Start Up a Successful 
Food Business  £340

Thu 19 May – Thu 9 Jun  18.45 – 21.15

Tue 20 Sep – Tue 11 Oct  18.45 – 21.15

Gain guidance for business success from  
expert food consultant Chris Barber. Chris 
brings his years of hands-on experience as 
a chef, hotelier, restaurateur and business 
adviser to offer practical advice in this four part 
evening course. Guest speakers will give an 
essential insight not only into their successes, 
but their mistakes and how to avoid them. 
You will take part in a number of exercises 
designed to help you identify the key elements 
of a successful business, whatever the scale.

Prices valid until 31 Mar 2016. Please see website for prices from 1 Apr 2016. Please note, recipes may change.
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TASTINGS AND DEMONSTRATIONS

Chefs in Residence:  
Atul Kochhar’s Indian Odyssey  £95

Tue 19 Apr  18.45 – 21.15

An evening with Michelin-starred chef Atul Kochhar, 
chef patron of Benares, who pioneered Indian fine 
dining in the capital. Atul will demonstrate his unique 
approach to Indian cuisine, sharing the secrets of 
blending spices, while showcasing signature dishes 
for you to enjoy with wines specially chosen for the 
occasion.

Chefs in Residence:  
Phil Howard’s Seasonal Table  £95

Tue 10 May  18.45 – 21.15

Serving up modern, progressive French food with 
vibrant flavours and a strong emphasis on seasonal  
produce, Phil Howard has delighted guests and 
achieved 2 Michelin stars at The Square with dishes 
such as Potted salmon with cucumber, crème fraîche 
and watercress, and Mousseline of grouse with pearl 
barley, savoy cabbage, pancetta and red wine. In this, 
his first class for Leiths, Phil will demonstrate a range  
of dishes and you will enjoy a delicious sample  
of each, along with accompanying wines.

Chefs in Residence:  
Theo Randall’s Escape to Italy  £95

Wed 8 Jun  18.45 – 21.15

Award-winning chef Theo Randall brings his charm  
and extensive knowledge of Italian cuisine to Leiths. 
Theo’s menus consist of the same rustic dishes he  
enjoys in Italy – unfussy yet utterly delicious. Learn  
how he turns simple, seasonal ingredients into sublime 
dishes that have made Theo Randall at the  
Intercontinental the destination restaurant for Italian 
dining. A selection of carefully chosen wines has  
been made for you to enjoy with the tastings.

leiths.com
Prices valid until 31 Mar 2016. Please see website for prices from 1 Apr 2016. Please note, recipes may change.

– How to Book – Page 51
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leiths.com

Our ‘Ultimate’ classes are perfect for those who can only spare an evening, but who wish to learn 
some unusual, skilful and impressive dishes.

Ultimate Italian  £95

Thu 5 May  18.45 – 21.15

Learn to make pasta dough from scratch during this fun evening of authentic Italian cookery. 
Master the art of rolling and cutting the dough, then create a delicious dinner of Porcini and  
wild mushroom ravioli with truffle oil and Marsala sauce followed by Zabaglione.

Ultimate French Bistro  £95

Tue 7 Jun  18.45 – 21.15

No need to cross the Channel, join us at Leiths to sooth your inner Francophile and enjoy a  
menu of classic bistro fare. With plenty of guidance from Leiths chefs you will learn to fillet flat  
fish as you cook Sole meunière with crushed new potatoes and Raspberry crème anglaise in  
this entertaining evening class.

Ultimate Indian  £95

Wed 17 Aug  18.45 – 21.15

Inspired by the light, fresh spices of Southern Indian  
cuisine you will learn to make delicious dishes such as  
Goan mackerel recheado with green apples and  
Mallung (Spicy shredded greens). Please note,  
recipes may change.

Prices valid until 31 Mar 2016. Please see website for prices from 1 Apr 2016. Please note, recipes may change.

“It was really  
detailed and helpful 
– something that you 

can build on for  
the future”  

Jackie Tominey,  
2016
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WEEKEND AND SHORT COURSES

leiths.com

The Complete Cook – Part 1  

£695

Saturdays, 2 Jul – 30 Jul  10.00 – 14.30

Take your culinary prowess to the next level  
as you become the Complete Cook. In this  
five part Saturday course, you will gain all the  
techniques you need to be successful in the  
kitchen as you learn to slice and dice like a pro;  
perfect meat, fish and shellfish preparation  
and cooking; turn out delicious cakes and  
bakes, and finish off any meal with a delectable  
dessert. With plenty of guidance from Leiths  
experts, you will leave with an inspiring new  
repertoire and the confidence to tackle any  
recipe.

Food Photography  £395

Fri 12 Aug & Sat 13 Aug  10.00 – 16.00

A unique opportunity to learn how to  
photograph food with London-based food  
photographer William Reavell. William has  
taken the photographs for cookbooks by Mary  
Berry, Rick Stein and Gizzi Erskine, as well as  
working with supermarkets and food  
companies. In this hands-on learning  
experience you will photograph ingredients  
and recipes prepared by the talented chefs  
at Leiths. Over the weekend you will develop  
your skills in food styling, prop styling, lighting  
and camera techniques. William will teach  
you how to get the most out of your camera  
and explain the techniques he uses to  
achieve the perfect food photograph.

Prices valid until 31 Mar 2016. Please see website for prices from 1 Apr 2016. Please note, recipes may change.

© Peter Cassidy

“I have cooked for  
years but this course 

gave me the knowledge 
and confidence to  
try new things”  
Sue Morris, 

2015



21

leiths.com

“I have done  
three courses at  

Leiths and can honestly 
say I have loved every 

single moment of  
every single one” 

Jo Lankester,  
2015

– Follow us on twitter –  
@leiths.cooking
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ONE WEEK COURSES

leiths.com

Immerse yourself in the Leiths kitchens on our one week cooking ‘holidays’. Combining hands-on 
cooking and demonstrations from Leiths experts, your culinary prowess and recipe repertoire will 
dramatically increase as you learn a range of invaluable kitchen skills and recipes. Parts 1 and 2 
can be taken in any order or as a two week course in July. Visit leiths.com for full details of the 
skills and recipes covered on each course.

Key Cooking Skills – Part 1  £800

Mon 4 Jul – Fri 8 Jul  09.45 – 16.30

Our five day Key Cooking skills course is ideal for those who are new to cooking or have limited 
experience and want to learn the fundamental skills for cooking success. Learning with those of  
a similar skill level, you will cook your way through a delicious selection of recipes designed to 
help you develop a broad range of skills. By the end of the week you will be amazed by how 
much you have achieved.

Key Cooking Skills – Part 2   £800

Mon 11 Jul – Fri 15 Jul  09.45 – 16.30

In the second of our Key Cooking Skills courses you’ll learn even more fundamental skills to  
help you become a success in the kitchen. 

Intermediate Cooking Skills – Part 1  £820

Mon 4 Jul – Fri 8 Jul  09.45 – 16.30 

Covering challenging and technical skills, this one week course  
is aimed at the reasonably confident, regular home cook who  
wishes to become more adventurous. You will already know  
your way around a kitchen and have an understanding and  
experience of the techniques taught in Key Cooking Skills.  
Learning with those of a similar cooking level, you will develop  
more complex skills, enabling you to interpret and adapt recipes  
with confidence.

Intermediate Cooking Skills – Part 2  £820

Mon 11 Jul – Fri 15 Jul  09.45 – 16.30

In part 2, competent home cooks looking for culinary adventure will learn even more  
challenging and technical skills on this one week course.

Advanced Cooking Skills  £850

Mon 18 Jul – Fri 22 Jul  09.45 – 16.30

A high level course aimed at home cooks who wish to use more adventurous ingredients and 
techniques to produce fine-dining dishes. You will already have excellent kitchen organisation  
and technical skill, and the ability to interpret and adapt recipes. Covering advanced meat  
preparation and sauces, making jus, boning and rolling of ballotines and using foie gras, puff 
pastry, advanced enriched breads, shellfish, pasta-making and clarification, you will be aiming  
to produce meals of a restaurant standard by the end of this intensive and inspiring week.

Prices valid until 31 Mar 2016. Please see website for prices from 1 Apr 2016. Please note, recipes may change.

 “A wonderful  
course, I will  

be back” 
Maria Mulligan,  

Two Week  
Intermediate  

Cooking Skills,  
July 2014
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Recipes from the Ukraine and 
beyond with Olia Hercules

– Page 30 –
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Join us in the Leiths kitchens for a hands-on 
exploration of your favourite cuisine. These 
classes are fast-paced and fun, and with an 
excellent ratio of teachers to students (one to 
eight), you are sure to learn new skills and add 
to your repertoire. All classes, unless otherwise 
stated, include lunch with wine. There is  
usually food to take home too!

Innovative Indian with  
Cyrus Todiwala  £175

Fri 6 May  10.00 – 14.30

Saturday Kitchen regular and ‘BBC Food  
Personality of the Year’, Cyrus joins us to 
share his hallmark style of blending traditional 
Indian culinary techniques and flavours with 
unexpected ingredients. Featuring the best 
of Indian cuisine with Asian influences and a 
European twist, Cyrus will demystify your spice 
rack and open your cooking up to a world of 
exciting new flavours.

How to Cook – Cakes Part 2 

£150

Tue 23 Aug  10.00 – 14.30 

(also see Saturdays)

Know your Victoria sponge from your  
Gingerbread? Take your baking to greater 
heights and learn to make delicious cakes 
in this hands-on, inspiring class. Drawing on 
brand new recipes from our latest cookbook 
How to Cook Cakes, you will learn the  
techniques behind a range of contemporary 
bakes such as Turkish fig cake with pomegranate  
syrup; Butterscotch and almond Swiss roll 
and Espresso fudge brownies with hot mocha 
sauce. Leiths chefs will share the techniques 
that result in a beautiful cake every time and 
top decorating tips for the perfect finish.

Artisan Pasta with  
Ursula Ferrigno  £150

Tues 26 Apr  10.00 – 14.30

Tues 5 July  10.00 – 14.30

Ursula Ferrigno, passionate ambassador of 
pasta and one of the best Italian cooks we 
know will teach you to make your own  
handmade artisan pasta. While dried pasta 
is simplicity itself, a bowl of homemade fresh 
pasta is food of the gods. In this hands-on 
class Ursula will teach you to make Squid 
ink pasta with ricotta and scallops, Trofie 
pasta with rocket sauce and Orecchiette 
(ear-shaped) pasta from Puglia made from 
semolina and water.

ONE DAY CLASSES

leiths.com
Prices valid until 31 Mar 2016. Please see website for prices from 1 Apr 2016. Please note, recipes may change.
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Knife Skills – Fruit, Vegetables 
and Herbs  £115

Wed 27 Apr  10.00 – 13.30

Fri 5 Aug  10.00 – 13.30 (also see Saturdays)

Learn to chop, slice and dice like a pro in 
this knife skills class. Focusing on vegetable 
and fruit preparation you will learn to use the 
correct knife with confidence. So, if you want 
to save time in the kitchen and perfect your 
julienne, batons and chiffonade, this is the 
class for you.

Street Food from Around  
the World with Jennifer Joyce 

£150

Thu 28 Apr  10.00 – 14.30 

Tue 17 May  10.00 – 14.30

Fri 15 Jul  10.00 – 14.30 (also see Saturdays)

Street food is deservedly gaining popularity for 
its diversity and deliciousness. Join Jennifer 
Joyce as she teaches you to recreate tasty 
dishes from her latest book, My Street Food 
Kitchen, including Perfect Pad Thai, Japanese 
‘Oyakodon’, Bao buns with spicy chicken and 
Red onion bhajis with mint and green chilli 
yogurt dipping sauce.

Asian Flavours with  
Jennifer Joyce  £150

Thu 5 May  10.00 – 14.30
Jennifer will share dishes packed with umami 
flavours that will expand your culinary  
knowledge of Asia’s varied cuisines. Enjoy 
learning to cook an array of dishes including 
Tuna sashimi with avocado, yuzu dressing and 
crispy lotus wafers; Chinese pork pot-stickers 
with spicy black vinegar dipping sauce; Korean 
style lamb chops with chilli sauce and Grilled 
aubergine salad with Malaysian sweet soy  
chilli dressing.

In the Mood for Healthy  
Food with Jo Pratt  £150

Thu 10 May  10.00 – 14.30
Jo Pratt is an acclaimed writer, cook, food 
stylist, presenter and best selling author of 
six cookbooks, most recently ‘In the Mood 
for Healthy Food’. Jo was food stylist to Gary 
Rhodes before working with Jamie Oliver,  
Gordon Ramsay and John Torode, and she 
now brings her unique style of cooking to 
Leiths. Taking her inspiration from restaurant 
dishes, Jo creates seasonal, fresh, nourishing 
food that looks amazing. In this hands-on 
class you’ll learn to cook a menu of healthy 
dishes from her new cookery book, In the 
Mood for Healthy Food, perfect for  
entertaining family and friends.

Knife Skills – Chicken and Fish  

£150

Thu 12 May  10.00 – 14.30

Thu 2 Jun  10.00 – 14.30
Focusing on chicken-jointing and fish preparation  
you will learn to use the correct knife with 
confidence to undertake kitchen tasks that will 
no longer seem daunting. Following a detailed 
demonstration, the rest of the class is hands-
on as you practice your skills. Everything that 
you prepare can be taken home so we  
recommend that you bring a cool bag.

leiths.com
Prices valid until 31 Mar 2016. Please see website for prices from 1 Apr 2016. Please note, recipes may change.

 “Ursula and the team  
were absolutely fantastic.  

The quality of the ingredients 
we had far exceeded my  

expectations, and the portions  
of food we had were  

enormous. Will definitely  
come again” 

Laura Glen, 2015
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Flavours of Sicily with  
Ursula Ferrigno  £150

Fri 13 May  10.00 – 14.30

Fri 23 Sep  10.00 – 14.30

Join Ursula Ferrigno, celebrated author and 
much-loved teacher of Italian cookery, for 
some Sicilian inspiration. Characterised by the 
Mediterranean flavours of capers, artichokes, 
abundant herbs, ripe tomatoes and fresh fish, 
Sicilian cuisine is perfect for effortless and 
elegant entertaining. Cooking in pairs, you will 
prepare a delicious feast of traditional Italian 
specialities such as Farinata pancakes; Fennel, 
lemon and mozzarella salad; Tuna Involtini with 
olive, caper, pinenut and fennel filling, Pane de 
semolina and Zabaglione.

Cake Painting with  
Sarah Jones  £175

Mon 16 May  10.00 – 14.30

Sarah Jones, owner of contemporary cake 
design company ‘The Chocolate Strawberry’, 
is an expert in one of this year’s most talked 
about decoration techniques – hand-painting 
on cakes. In this creative, absorbing class 
you’ll learn how to paint cakes using cocoa 
butter based paints, layering colours and 
choosing inspiring designs to suit your own 
natural style. After an expert demonstration, 
you’ll decorate a dummy cake which you can 
take home to show off your new skills. The 
class has been designed specially for Leiths 
and is suitable for everyone from complete 
beginner to experienced professional. Your 
hard work will then be rewarded with a Leiths 
ploughman’s lunch! Please note this class 
focuses on decoration, not baking, and that 
numbers are limited to ensure the best experience.

Modern Vegetarian  £150

Thu 19 May  10.00 – 14.30

Our creative and contemporary vegetarian 
dishes are guaranteed to be a hit with  
vegetarians and meat-lovers alike. Whether 
you wish to improve your vegetarian cooking 
or learn some healthy, balanced meat-free 
dishes, the Leiths chefs will teach you the skills 
to produce seasonal, mouth-watering meals 
with a modern touch.

A Modern Way to Cook  
with Anna Jones  £150

Wed 1 Jun  10.00 – 14.30

Leiths School of Food and Wine have teamed 
up with celebrated cook, food writer and stylist,  
Anna Jones to offer this vibrant class that 
makes vegetables the stars of the show. Anna 
makes clean, nourishing, vegetable-centred 
food realistic on any night of the week with 
inspiring, delicious yet healthy recipes. In this 
new class, you will learn how to invigorate your 
eating habits and create healthy dishes such as 
Beetroot and buckwheat pancakes, Courgetti  
with pistachio, green herbs and ricotta, Honey 
and white miso aubergines and Salted almond 
butter chocolate bars. You’ll also get the 
chance to quiz Anna about the best ways  
to cook your favourite vegetables and grains.

leiths.com

ONE DAY CLASSES

Prices valid until 31 Mar 2016. Please see website for prices from 1 Apr 2016. Please note, recipes may change.

– Follow us on Facebook –  
facebook.com/leithscook
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One Pot Cooking with  
Alan Rosenthal  £150

Fri 3 Jun  10.00 – 14.30

Leiths-trained Alan Rosenthal, author of  
Ultimate One-Pot Dishes, will share culinary 
secrets and delicious recipes for inspirational 
one pot meals such as Persian chicken;  
Caponata and Catalan fish stew in this  
hands-on course. Learn tips on technique, 
preparing ahead and storage so that these 
one pot wonders can become part of your 
everyday repertoire.

Sourdough with  
Hilary Cacchio  £195

Thu 9 Jun  10.00 – 16.00

A crusty sourdough is a thing of craft and 
beauty. Join master baker Hilary Cacchio as 
she reveals the tricks of the trade to ensure 
a satisfyingly sour and chewy loaf every time. 
You will learn to bake a variety of sourdoughs 
including Sesame cracker bread and an Italian 
white that can be made into pizza, calzone  
or grissini. Enjoy a delicious Leiths lunch while 
your bread bakes, before taking it home to 
share, along with a pot of Hilary’s organic  
sourdough culture to kick-start your new 
baking regime. 

How to Cook – Desserts  £150

Fri 10 Jun  10.00 – 14.30 

Fun, frivolous and delicious, puddings  
give huge pleasure. In this hands-on class  
dedicated to the sweet, we’ll teach you to 
make enticing recipes from the incredibly  
simple to the elegantly impressive, such as 
Blood orange, Prosecco and custard jellies, 
Pistachio tuile, Chocolate fondants, Coconut 
and meringue roulade and Hazelnut nougatine 
soufflé. By the end of the session you will  
have learn lots of tips and tricks for pudding 
success and created something special  
to share with others.

Soufflés  £150

Tue 14 Jun  10.00 – 14.30

Soufflés never fail to impress, and this class  
will ensure perfect results every time. The 
Leiths experts will teach you to make a classic 
panade based cheese soufflé and an Arnold  
Bennett soufflé omelette; a quick and easy 
fruit, meringue-based soufflé that can be 
baked from frozen and a twice-baked recipe 
that can be made the day before and  
reheated. You will leave feeling confident  
that you can whip up a soufflé in minutes  
using just store cupboard ingredients.

leiths.com
Prices valid until 31 Mar 2016. Please see website for prices from 1 Apr 2016. Please note, recipes may change.
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ONE DAY CLASSES
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Raw Food and Fermentation with Jamie Raftery  £150

Fri 17 Jun  10.00 – 14.30

Jamie Raftery, aka The Holistic Chef, trained in Michelin starred restaurants before turning his eye 
to nutrition and wellbeing. In this unique class he will demonstrate how to make nutritious treats 
such as Mango lassi with kefir, maple and ancient baobab fruit and Chia and hazelnut pudding 
with raw cacao and figs. He’ll then guide you as you make dishes such as Cashew and coconut 
mousse with raw ceremonial cacao and Probiotic coleslaw. Please note recipes may change.
When the hard work’s all done, sit down to enjoy a healthy lunch of your own making.

Gluten-Free Baking with Adriana Rabinovich  £195

Thur 23 Jun  10.00 – 14.30

Those on a gluten-free diet need not miss out on the delights of bread and pastry. Adriana  
Rabinovich will teach you the principles of gluten-free bread making, sharing lots of tips and  
techniques to inspire you to make your own distinctive loaves. With her help you’ll prepare  
Flaky short crust pastry, Pancetta and red onion tartlets, Pistachio cupcakes with rose  
buttercream frosting and Focaccia. Her thoroughly tested and engineered pastry recipes give  
the taste and texture of traditional pastry and by the end of the class you will be amazed at  
what you can achieve gluten-free.

Sauces Masterclass  £195

Wed 29 Jun  10.00 – 16.00

Instantly expand your culinary repertoire by mastering the fundamentals of sauce making in this 
comprehensive day long masterclass. You’ll watch chefs demonstrate how to make flour based, 
pan, emulsion, reduction and composite sauces, before doing lots of hands-on cooking.  
From mastering the humble yet essential stock, to simple pan sauces, hollandaise, mayonnaise, 
pesto and the essential crème anglaise, you’ll learn how to make a sauce for every occasion.  
The class includes a delicious lunch prepared by the Leiths chefs.

Croissant and Brioche  
Masterclass  £195

Thu 30 June  10.00 – 16.00

Learn to create tender, flaky French pastries  
in this hands-on intensive class. Layered  
doughs can be tricky to work with but with  
support and guidance from the Leiths chefs  
you will master the techniques to make  
brioche and croissant base dough, enabling  
you to go on and bake a selection of  
delicious pastries. Once you’ve savoured  
the smell of home-made croissants and  
brioche baking in your oven, you’ll be making  
them for a special treat time and again.

Prices valid until 31 Mar 2016. Please see website for prices from 1 Apr 2016. Please note, recipes may change.
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Spanish and Italian Sharing 
Plates with Ben Tish  £175

Fri 1 Jul  10.00 – 14.30

Wed 7 Sep  10.00 – 14.30

Ben Tish will teach you how to cook signature 
sharing plates that have been drawing the 
crowds to his popular restaurants Salt Yard, 
Dehesa, Ember Yard and Opera Tavern.  
Heavily influenced by Spanish and Italian 
flavours and produce, you will prepare an 
abundance of dishes perfect for sharing  
with friends and family. 

How to Cook –  
The Perfect Steak  £150

Thu 7 Jul  10.00 – 14.30 (see also, Saturdays)

Focusing on a variety of beef cuts you will learn 
to choose and cook the perfect steak. You 
will enhance it with the perfect sauce, making 
béarnaise, a classic black pepper sauce and 
a zingy Argentinean chimichurri. And with 
tastings of other steaks including exotics, you’ll 
identify your favourite once and for all, before 
sitting down to a steak lovers lunch and a well 
earned glass of wine.

Summer Chocolate Truffles 

£100

Fri 8 Jul  10.00 – 12.30

Join chocolatier Oliver Burgess for a morning 
of chocolate heaven. Following a chocolate 
tasting and introduction to ganache making, 
you will learn to make deliciously seasonal 
Raspberry truffles. Oliver will then teach you 
how to temper chocolate which you will coat 
your truffles in before packing them to take 
home (if they make it that far!). You will also  
receive a booklet with further recipes to  
explore after the class, such as Lemon,  
basil and white chocolate truffles, and Passion 
fruit and milk chocolate truffles. Please note 
this class does not include lunch.
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Prices valid until 31 Mar 2016. Please see website for prices from 1 Apr 2016. Please note, recipes may change.

“It was a perfect 
day – great food 

and wine.”  
Vathoulla 

Neocleous, 
2015

© Peter Cassidy
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Laoise’s Lunchbox Revolution 

£150

Tue 12 Jul  10.00 – 14.30

Join Leiths alumna Laoise Casey as she shows 
you how to create quick, easy gourmet lunches  
based on some of the most popular food 
trends and restaurant menus in London. She’ll 
help you come up with weekly lunch plans and 
shopping lists, share tips on how to transport 
your lunch, and demonstrate professional  
restaurant techniques to make your packed 
lunch more interesting, such as pickling,  
fermenting, preserving and dehydrating.  
Designed for the busy professional, each 
recipe is quick and easy. Laoise is Chef de 
Partie at The Dairy in Clapham, currently rated 
9th best restaurant in the UK. With lunchbox 
columns in the Evening Standard and The  
Independent, she’s London’s #1 lunchbox expert!

Recipes from the Ukraine and 
beyond with Olia Hercules 

£175

Thu 14 Jul  10.00 – 14.30

To hear Olia Hercules talk about her food  
heritage is to be transported into a fairytale.  
As a child she ate fresh coriander and  
barbecued pork under the pine trees by the 
river Dnieper. She lived in a political climate 
which meant no branded goods, but rather 
just-caught crayfish, hand-plucked mulberries, 
and vivid green sweet peas. After moving to 
London and training at Leiths, Olia became 
chef de partie at Ottolenghi, wrote for  
Sainsbury’s and the Guardian, released  
Mamushka and was named the Observer’s 
Rising Star in Food 2015. In this inspiring 
class, Olia will show you how to make  
Ukrainian dishes such as Zelenyy borshch 
(Duck and sorrel broth with chopped egg and 
parsley), Armenian pickles and Wild garlic oil 
bread. Please note this menu may change.

leiths.com

ONE DAY CLASSES

Prices valid until 31 Mar 2016. Please see website for prices from 1 Apr 2016. Please note, recipes may change.
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Knife Skills – Butchery  £175

Tue 19 Jul  10.00 – 14.30 

Master which knife to use and how to use it  
as you learn to bone and roll a shoulder of 
lamb and a chicken, and prepare a rack of 
lamb. Guided by the Leiths chefs you will 
improve your butchery skills in this hands-on 
session, before leaving with an array of  
prepared meat joints to share.

Sushi with Sachiko Saeki  £150

Thu 28 Jul  10.00 – 14.30 

(also see Saturdays)

Sachiko learnt to cook in her parents’ sushi 
restaurant in Japan and has even taught 
Hugh Fearnley-Whittingstall the art of making 
sushi. In this hands-on masterclass you will 
perfect Maki (rolled), Temake (hand rolled) and 
Nigiri (layered) sushi, and prepare a Miso soup 
accompaniment. Then you will pause to enjoy 
your creations with a glass of Japanese Sake.

Shelina Permaloo’s  
Mauritian Kitchen  £150

Tue 2 Aug  10.00 – 14.30

Shelina Permaloo wowed the judges and the 
public on MasterChef with her subtly spiced 
Mauritian home-cooked food. The author of 
Sunshine on a Plate and The Sunshine Diet 
will teach you to cook dishes that encompass 
the Creole, French, Indian, African, British and 
Chinese influences that make up Mauritian  
cuisine. From Chilli cakes and Daal puri to 
Prawn rougaile and Sweet chilli fruit, Shelina’s 
recipes will transport you to the island’s sunny 
shores.

Escape to Provence  £150

Tue 16 Aug  10.00 – 14.30

Escape to the rolling landscapes and azure 
blue coastline of the French Riviera as you 
learn to create an irresistible meal in the Leiths 
kitchens. With its Mediterranean influences 
the food of this region is unlike any other in 
France. You’ll prepare recipes such as Tomato, 
tapenade and basil galette with herb salad  
and vinaigrette, Fish, fennel and mussel stew 
with rouille and Crème de citron meringues 
with crème fraiche and candied lemons.  
After all that hard work, sit down to enjoy  
your meal over a glass of French wine.

leiths.com

– How to Book –  
Page 51

Prices valid until 31 Mar 2016. Please see website for prices from 1 Apr 2016. Please note, recipes may change.
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Pizza Making with  
Pizza Pilgrims  £95

Fri 29 Jul  10.00 – 12.30

Fri 28 Oct  14.00 – 16.30 

(also see Saturdays)

Following a pizza pilgrimage through Italy, 
brothers James and Thom founded the award 
winning pizzeria Pizza Pilgrims. In this  
enlightening class, you will learn how to make, 
stretch and shape your own traditional  
Neapolitan dough, create delicious toppings 
and even discover a fantastic way of creating 
the delicious crust and chewy centre of a  
Neapolitan pizza using just a frying pan in  
your own kitchen.

leiths.com

ONE DAY CLASSES

Pasta Perfection  £150

Thu 25 Aug  10.00 – 14.30 

(also see Saturdays)

Pasta, the jewel in Italy’s crown! Learn to  
make your own from scratch, with and without 
a pasta machine in this essential class for  
pasta enthusiasts. Leiths chefs will teach you 
the techniques to make the perfect pasta 
dough to produce a range of regional dishes 
including Fresh herb tagliatelle with shaved 
black truffle and white truffle oil; Edible flower 
open salmon ravioli with pea and baby  
artichoke sauce and pea shoots and Spinach 
linguine with coriander pesto.

Edd Kimber’s Afternoon Tea 

£150

Fri 26 Aug  10.00 – 14.30

Edd Kimber aka The Boy Who Bakes has  
been on a rollercoaster food journey since  
winning the first Great British Bake Off,  
including numerous TV appearances, working 
in the pastry section at Raymond Blanc’s  
Le Manoir and writing three cookery books.  
Join Edd in the Leiths kitchens to create an  
elaborate afternoon tea featuring the perfect 
scones and delectable teatime treats such 
as Paris Brest and Cocoa nib and chocolate 
sables.

Prices valid until 31 Mar 2016. Please see website for prices from 1 Apr 2016. Please note, recipes may change.

© Miles New Photography

– Follow us on Instagram –  
leithscooking



– Follow us on Pinterest –  
leithscooking

“I heard Leith's  
would be the  
absolute best,  
and I was not  
disappointed.”  

Amanda Gdula

© Liam Bailey
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SATURDAY CLASSES

How to Cook – The Perfect 
Roast Chicken  £150

Sat 16 Apr  10.00 – 14.30

Learn how to cook the perfect roast with all 
the trimmings and get it to the table on time. 
Working in pairs, you will prepare a succulent 
roast chicken dinner followed by a luxurious 
dessert. Sit down to enjoy the feast with a 
guest and a well-earned glass of wine.

Fabulous Fish  £150

Sat 16 Apr  10.00 – 14.00

Sat 4 June  10.00 – 14.30

Join us for this hands-on class as you learn 
how to fillet and cook round fish, prep and 
cook squid and cook fish in a paper case to 
seal in flavour you'll develop a repertoire of  
delicious seafood dishes such as Chilli salt 
squid with feta, rocket and black olives; Sea 
bass en papilotte with Pernod and dill and 
Skate with brown shrimp, pea and tomato butter.

Sushi with Sachiko Saeki  £150

Sat 16 Apr  10.00 – 14.30 

(also see weekdays)

Sachiko learnt to cook in her parents’ sushi 
restaurant in Japan and has even taught Hugh 
Fearnley-Whittingstall the art of making sushi. 
In this hands-on masterclass you will perfect 
Maki (rolled), Temake (hand rolled) and Nigiri 
sushi, pausing to enjoy your creations with a 
glass of Japanese sake.

leiths.com

One Pot Cooking  
with Alan Rosenthal  £150

Sat 23 Apr  10.00 – 14.30

Sat 20 Aug  10.00 – 14.30

Sat 29 Oct  10.00 – 14.30

Leiths-trained Alan Rosenthal, author of Ulti-
mate One-Pot Dishes, will share culinary se-
crets and delicious recipes for inspirational one 
pot meals such as Persian chicken; Caponata 
and Catalan fish stew in this hands-on course. 
Learn tips on technique, preparing ahead and 
storage so that these one pot wonders can 
become part of your everyday repertoire. 

Prices valid until 31 Mar 2016. Please see website for prices from 1 Apr 2016. Please note, recipes may change.

– Follow us on twitter –  
@leiths.cooking

What could be better than a relaxed Saturday in the Leiths kitchens, losing yourself in the process 
of cooking, tasting and smelling delicious new foods? These classes are fast-paced and fun, and 
with an excellent ratio of teachers to students (one to eight), you are sure to develop quickly. All 
classes, unless otherwise stated, include lunch with wine. There is usually food to take home too!

– Hire a Chef –  
page 49
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How to Cook – Cakes Part 2 

£150

Sat 23 Apr  10.00 – 14.30 

(also see weekdays)

Know your Victoria sponge from your  
Gingerbread? Take your baking to greater 
heights and learn to make delicious cakes 
in this hands-on, inspiring class. Drawing on 
brand new recipes from our latest cookbook 
How to Cook Cakes, you will learn the  
techniques behind challenging and  
contemporary bakes such as Turkish fig cake 
with pomegranate syrup; Butterscotch and 
almond Swiss roll and Espresso fudge  
brownies with hot mocha sauce. Leiths  
chefs will share the techniques that result  
in a beautiful cake every time and top  
decorating tips for the perfect finish.

How to Cook –  
The Perfect Steak  £150

Sat 30 Apr  10.00 – 14.30

Sat 18 June  10.00 – 14.30 

Sat 6 Aug  10.00 – 14.30 (also see weekdays)

Focusing on a variety of beef cuts you will learn 
to choose and cook the perfect steak. You 
will enhance it with the perfect sauce, making 
béarnaise, a classic black pepper sauce and 
a zingy Argentinean chimichurri. And with 
tastings of other steaks including exotics, you’ll 
identify your favourite once and for all, before 
sitting down to a steak lovers lunch and a well 
earned glass of wine.

Flavours of the Middle East  

£150

Sat 30 Apr  10.00 – 14.30

Sat 13 Aug  10.00 – 14.30 

Explore Persian, Turkish and Lebanese cuisine 
as you produce an array of dishes using  
signature ingredients such as sumac,  
pistachios, pomegranate molasses and rose 
water. Under the guidance of Leiths teachers 
you will learn to cook a delicious menu  
including Grilled quail with Turkish red pepper 
flakes and pomegranate molasses; Lebanese 
lamb and sumac flatbread; Palestinian  
watermelon, mint and feta salad and Pistachio 
cake with lemon and rose syrup with yoghurt.

Prices valid until 31 Mar 2016. Please see website for prices from 1 Apr 2016. Please note, recipes may change.

“The course  
exceeded all  

expectations – we 
had a fabulous day 

and learnt lots.”  
Naomi Elderfield, 

2015

 “Great fun" 
Rebecca  

Potashnick,  
2015
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Florence Knight’s Spring Kitchen  

£175

Sat 30 Apr  10.00 – 14.30 

(also see weekdays)

Leiths alumnus Florence Knight made her name as head  
chef at London’s Polpetto and now cooks and writes for  
the Sunday Times. One of the most talked-about chefs  
in London, her cookbook, One: A Cook and Her  
Cupboard received rave reviews. Showcasing her unique  
style of meticulous seasonality and simplicity, Florence  
will teach you to transform the humblest of ingredients  
into exceptional dishes that are both inspirational and  
simple to prepare and serve. 

Moroccan Grill  £150

Sat 7 May  10.00 – 14.30

Bring the heady scent of the Moroccan souk to your  
gatherings this summer! Join Khalil Abdesslem for this  
inspiring hands-on class and he’ll show you how to  
recreate a host of summery sharing dishes such as  
Grilled Moroccan kefta with flat bread and chunky  
tomato salsa, Harissa chicken kebab with minted  
yoghurt, and Spicy king prawns with basmati rice,  
along with his own popular Charmoula marinade.  
If the British weather does not allow you to light the  
barbecue, these dishes are suitable for the grill, too.

A Vegetarian Taste  
of the Spice Route  £150

Sat 7 May  10.00 – 14.30

Experiment with the sensational flavourings  
of the Spice Route to create aromatic and  
inspired vegetarian dishes at home. Using 
heady spices and kaleidoscopic colours, we’ll 
show you how to create recipes such as  
Vada-pow with coconut green chutney and 
tomato ketchup; Shak-shuka; Panir, radish, 
cucumber, spring onion, olive and fresh herb 
platter; Mauritian banana bread and Roast 
cardamom bananas with malai.

leiths.com

SATURDAY CLASSES

Prices valid until 31 Mar 2016. Please see website for prices from 1 Apr 2016. Please note, recipes may change.

“I would definitely  
come back to Leiths,  

the chefs... were excellent,  
very helpful, approachable  

and knowledgeable.”  
Jessica Bellone,  

2015
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British Baking  £150

Sat 7 May  10.00 – 14.30

Maybe it's our colder climate, maybe it's our love of tea...for whatever reason, the British really 
excel at making cake. Enjoy the sensation of breaking eggs, sifting flour and mixing batter as  
we teach you to bake classic treats such as Victoria sandwich cake with passion fruit frosting, 
Blueberry and lemon friands, Dark Chocolate and sour cherry biscuits and Sundried tomato, basil 
and cheddar scones. How you wish to pronounce scone is, of course, a matter for fierce debate!

Spanish Tapas with Jenny Chandler  £150

Sat 14 May  10.00 – 14.30

Sat 23 Jul  10.00 – 14.30

Discover one of Spain’s most celebrated gastronomic traditions with Spanish food expert  
Jenny Chandler. Author of The Food of Northern Spain and The Real Taste of Spain, Jenny will  
showcase the very best of the country’s tapas cuisine, teaching you the traditional cooking 
techniques that will allow you to create authentic, mouth watering dishes such as Goat’s cheese 
stuffed piquillo peppers; Meatballs; Salt cod, orange and black olive salad and Mussels with 
chorizo and cider. Perfect for sharing and entertaining.

Summer Entertaining  £150

Sat 14 May  10.00 – 14.30

Sat 30 Jul  10.00 – 14.30

When summer finally arrives, all you want to do is spend time in the garden with your family  
and friends, but what on earth do you cook? Join the Leiths chefs for some seasonal inspiration 
as you learn to cook a summer entertaining menu of Papardelle with broad beans and ricotta, 
Crusted lamb stuffed with feta and sundried tomatoes, Jewelled herbed pomegranate couscous 
and Apricot frangipane.

How to Cook – Cakes Part 1  £150

Sat 14 May  10.00 – 14.30

Sat 16 Jul  10.00 – 14.30

Learn the essential methods of cake-making as you master Leiths brownies; Pistachio cakes with 
lemon drizzle; Raspberry Victoria sponge cake with elderflower mascarpone cream and Sticky 
gingerbread. Once you have understood the basic principles, a world of creative baking awaits.
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Prices valid until 31 Mar 2016. Please see website for prices from 1 Apr 2016. Please note, recipes may change.

– How to Book –  
Page 51

– Be inspired  –  
instagram.com/leithscooking
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Pizza Making with Pizza Pilgrims  £95

Sat 21 May  10.00 – 12.30

Sat 20 Aug  10.00 – 12.30 (also see weekdays)

Following a pizza pilgrimage through Italy, brothers James and Thom founded the award winning 
pizzeria Pizza Pilgrims. You will learn how to make, stretch and shape your own traditional  
Neapolitan dough, create delicious toppings and even discover a fantastic way of creating the  
delicious crust and chewy centre of a Neapolitan pizza using just a frying pan in your own kitchen.

The Indian Dinner Party with Angela Malik  £150

Sat 21 May  10.00 – 14.30

Sat 6 Aug  10.00 – 14.30

Join Leiths alumna, Asian cookery expert and Radio 4 regular Angela Malik to discover the  
secrets of Indian dinner party hospitality. You’ll learn how to make classic dishes that can be 
shared and enjoyed, using authentic ingredients and traditional techniques to create something 
really special. You’ll learn to cook an impressive sharing platter of Amritsari fish pakora, Grilled 
paneer tikka and Poppadoms with mint and coriander chutney, followed by sumptuous Tandoori 
style butter chicken with Flaky Laccha parathas and an Indian spiced fruit salad for desert.

Healthy and Delicious Entertaining  £150

Sat 21 May  10.00 – 14.30

Learn to create a delicious three course lunch that has the added bonus of being healthy.  
Featuring recipes such as Pan-fried mackerel fillets with avocado, red onion and jalapeno 
salsa; Baked buttermilk and sumac chicken with sweet spiced kasha; Greek parsley salad with 
pistachios and mandarin oil and Warm rose syrup figs with yoghurt berry gelato and freeze dried 
raspberry filo wafers, you can entertain your guest with a guilt-free menu that does not  
compromise on flavour.

How to Cook – Bread Part 1  

£150

Sat 28 May  10.00 – 14.30 

(also see weekdays)

Discover the satisfaction that baking your own  
bread can bring. Join us for an intensive  
hands-on baking class as you learn to create  
a variety of breads, from simple Fruit soda  
bread to Enriched white bread and Italian bread. 
You will also learn to make a biga (starter) so  
you can add flavour and texture to your bread  
in the French and Italian style.

Enrich your bread making  
on How to Cook – Bread Part 2 – Page 43

Prices valid until 31 Mar 2016. Please see website for prices from 1 Apr 2016. Please note, recipes may change.
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Knife Skills – Fruit,  
Vegetables and Herbs  £115

Sat 28 May  10.00 – 13.30 

Sat 25 Jun  10.00 – 13.30

Sat 30 Jul  10.00 – 13.30

(also see weekdays)

Learn to chop, slice and dice like a pro in this 
knife skills workshop. Focusing on vegetable 
and fruit preparation you will learn to use the 
correct knife with confidence. So, if you want 
to save time in the kitchen and perfect your 
julienne, batons and chiffonade, this is the 
class for you.

Pasta Perfection  £150

Sat 28 May  10.00 – 14.30 

Sat 23 Jul  10.00 – 14.30 

(also see weekdays)

Pasta, the jewel in Italy’s crown! Learn to make 
your own from scratch, with and without a 
pasta machine in this essential class for pasta 
enthusiasts. Leiths chefs will teach you the 
techniques to make the perfect pasta dough 
to produce a range of regional dishes including 
Fresh herb tagliatelle with shaved black winter 
truffle and white truffle oil; Edible flower open 
salmon ravioli with pea and baby artichoke 
sauce and pea shoots and Spinach linguine 
with coriander pesto.

Malaysian Street Food  
with Norman Musa  £150

Sat 4 Jun  10.00 – 14.30

Sat 6 Aug  10.00 – 14.30 

Sat 3 Sep  10.00 – 14.30

Visit the wonderfully eclectic, taste bud tingling 
world of Malaysian cuisine with Norman Musa, 
chef and author of Amazing Malaysian, as he 
gives a special insight into his country’s vibrant 
street food. Featuring a demonstration of 
techniques and tips for wok cooking, as well 
as plenty of advice on flavour pairings and  
seasonings to give that authentic Malaysian 
touch to your food, this promises to be an  
energetic and eye opening workshop for all 
Asian food enthusiasts. Typical dishes include 
Beef rendang tok, Kari ikan (a fish curry),  
Murtabak (a stuffed pancake) and Roti canai.

“Brilliant, brilliant,  
brilliant. A thoughtful, 

approachable chef who 
really knew his subject”  

Elizabeth Apple,  
2015
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Prices valid until 31 Mar 2016. Please see website for prices from 1 Apr 2016. Please note, recipes may change.

Fresh Tastes of India with Atul Kochhar  £175

Sat 4 Jun  10.00 – 14.30

Learn the secret blends of carefully balanced spices and culinary techniques that have won Atul 
Kochhar two Michelin stars. Atul’s contemporary cooking and enticing recipes reflect the diversity 
of modern Indian food. Drawing from the rich, meat-based Moghul food of the North to the  
vegetarian curries of Goa and Kerala and the aromatic fish dishes of Bengal and Assam, you will 
learn to cook superb authentic Indian food in this hands-on class.

Artisan Cheese Making  £150

Sat 11 Jun  10.00 – 14.30 (also see weekdays)

Join Louise Talbot, founder of Cutting the Curd,  
for this special hands-on cheese making class.  
After exploring the early history of cheese and  
how it is made, you will learn how to produce  
a range of soft cheeses such as halloumi,  
mozzarella, mascarpone and cream cheese,  
as well as your own butter using raw, farm or  
supermarket milk and vegetarian rennet. With  
all recipes being easy to recreate at home with  
minimal equipment, you’ll soon be making  
your own artisan cheeses with confidence.

Flavours of South East Asia  £150.00

Sat 11 Jun  10.00 – 14.30

Travellers have long known the fresh, sweet flavours of a Vietnamese Summer Roll and the 
incredible taste of a Thai curry, rich with coconut milk and fresh lime. More and more of us are 
preparing traditional Malaysian, Thai and Vietnamese dishes at home, but it can be tricky to get 
them just right. We’ll teach you how to master them in this tantalising hands-on class, which 
includes recipes such as Summer rolls with a peanut dipping sauce; Som Tam salad; Chicken 
Panaeng curry (with paste from scratch), and Aromatic jasmine rice.

Knife Skills – Butchery  £175

Sat 11 Jun  10.00 – 14.30

Master which knife to use and how to use it as  
you learn to bone and roll a shoulder of lamb  
and a chicken, and prepare a rack of lamb.  
You’ll go home with a new set of skills and  
plenty of prepared joints of meat to share.
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Summer Puddings  £150

Sat 18 Jun  10.00 – 14.30

The perfect class for those with a sweet tooth, you will  
learn to create a range of decadent desserts such as  
Rose petal and raspberry meringues with raspberry  
compote and framboise mascarpone; Sparkling  
champagne and elderflower jellies with elderflower  
cream and Cherry tartlets with chocolate ganache  
and Black Forest sauce. Featuring plenty of tips and  
techniques from the Leiths chefs, you will be able to  
confidently recreate these elegant treats to the delight  
of friends and family.

Flavours of the Pacific Rim  £150

Sat 18 Jun  10.00 – 14.30

Fri 19 Aug  10.00 – 14.30  

The food of the Pacific Rim brings together the varied cuisines of Asia and the Mediterranean, 
incorporating seasonal vegetables, aromatics such as lemongrass and ginger, abundant herbs 
and exotic fruits. Learn to cook a selection of inspiring dishes, from canapés to desserts. 
Typical recipes include Deep fried won tons with nam prik dipping sauce, Pan fried duck breasts 
with plum and teriyaki sauce, Sesame soba noodle salad and Individual pavlovas with mango  
and passion fruit.

How to Cook – The Perfect Steak  £150

Sat 18 Jun  10.00 – 14.30 

Focusing on a variety of beef cuts you will learn to choose and cook the perfect steak. You will 
enhance it with the perfect sauce, making béarnaise, a classic black pepper sauce and a zingy 
Argentinean chimichurri. And with tastings of other steaks including exotics, you’ll identify your 
favourite once and for all.

Modern Indian with Angela Malik 

£150

Sat 25 Jun  10.00 – 14.30 

Join Angela Malik, Leiths alumna, Asian cookery 
expert and Radio 4 Kitchen Cabinet regular for a 
contemporary take on Indian cuisine. You will start 
by making an authentic masala base; the absolute 
corner-stone of traditional Indian cooking, then 
develop it to use in several ways as you prepare 
Tandoori poussin; Masala prawn stir-fry with mint 
and coriander chuntney and Chaat-style dhal and 
bean salad. Fresh, dynamic flavours, perfect for 
today’s modern cook.

“My first experience of 
a Leiths class was an absolute 
joy; the teachers are insightful, 

funny & supportive. On top  
of taking away a generous 
selection of delicious cakes,  

I left with a sense of  
refreshment and well-being 
after a fun day of baking”  

Lily, 2016
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Knife Skills – Chicken and Fish  £150

Sat 2 Jul  10.00 – 14.30

Sat 27 Aug  10.00 – 14.30

Focusing on chicken-jointing and fish preparation you will learn to use the correct knife with 
confidence to undertake kitchen tasks that will no longer seem daunting. Following a detailed 
demonstration, the rest of the class is hands-on as you practice your skills. Everything that  
you prepare can be taken home so we recommend that you bring a cool bag.

Summer Meats  £175

Sat 2 Jul  10.00 – 14.30

Meat comes into its own in summer; lamb is in season, barbecues are possible, and everything 
tastes so much better eaten out in the fresh air. We’ll teach you important butchery techniques 
such as spatchcocking a poussin and butchering a rack of lamb. Then we’ll teach you to cook  
a menu of sumptuous dishes that can be prepared in advance and cooked when required,  
including Spatchcocked chutney-grilled poussin, Fillet of lamb with artichoke hearts, peas,  
pistou and hot crisp Parma ham and Boudin blanc. Perfect for easy summer living.

Interactive Food and Summer Wines  £195

Sat 9 Jul  10.00 – 14.30

Join Leiths’ chef David Gee and a wine industry expert in this adventurous class, as you discover 
how to use your taste buds to select the perfect wines to accompany a range of seasonal  
summer dishes. Tasting your dish as you go, you’ll notice how flavours change and develop  
as new ingredients are added and cooking time progresses. You’ll benefit from insider knowledge 
from a top wine merchant, who will show you how to compliment and enhance your dish by 
matching wines and key flavours. You will develop confidence as you let your tastebuds guide 
you – discovering that there are no right answers – or limits to your creativity!

Authentic Indian Home  
Cooking with Anjula Devi  
£150

Sat 9 Jul 2016  10.00 – 14.30

Sat 1 Oct  10.00 – 14.30

Anjula Devi spent her childhood at her father’s 
side learning the simple, healthy and  
wholesome Indian dishes of their culinary  
heritage. In this hands-on class, she will share 
her exhaustive knowledge of authentic Indian 
food as she helps you turn fresh ingredients 
and carefully balanced spices into delicious 
dishes such as Chicken curry, Potato and 
pomegranate sabji and Sweet and sour lentils.
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Moroccan Summer Feast with Khalil Abdesslem  £150

Sat 16 Jul  10.00 – 14.30

Khalil Abdesslem grew up in Casablanca, spending balmy evenings playing football in the streets 
amongst Mauresque architecture. Cajoled by his mother and sisters, he also helped in the  
kitchen, tasting charcoal-grilled green peppers, and caramelised onions with cinnamon and 
orange blossom. Join Khalil to learn the secret techniques behind the best traditional Moroccan 
cooking, as you prepare lavish sharing platters and crowd-pleasing dishes such as Aubergine 
with minted caramelised red onion, pomegranate & almond; Sweet & savoury chicken parcels 
and Pulled lamb shoulder with a sticky date and walnut glaze.

Italian Summer Feast with Ursula Ferrigno  £150

Sat 13 Aug  10.00 – 14.30

IItalian cuisine is full of fresh summer flavours, from ripe tomatoes and headily scented basil to 
Amalfi lemons and sun-drenched figs. Join ‘spookily good cook’ and best-selling food writer 
Ursula Ferrigno as she shares her secrets for preparing a beautiful spread perfect for any family 
get together or garden party. You’ll learn to cook wonderful dishes such as Fresh tagliatelle with 
courgette flowers and chicken, Tuna carpaccio with lemon and parsley sauce, Folded parsley 
pizza and Watermelon ice cream.

How to Cook – Bread Part 2  £150

Sat 20 Aug  10.00 – 14.30

Bread makers will be challenged and inspired in this intensive hands-on baking class as they 
learn to create a variety of showstopper, enriched breads taken from our popular cookbook  
How to Cook – Bread. Your bread basket will be the talk of the table once you’ve learnt to make 
Sage and gorgonzola focaccia; Cinnamon pecan toffee buns and Potato bread with caraway  
and onion seed.

Israeli Feast  £150

Sat 27 Aug  10.00 – 14.30

With its kaleidoscopic colours, aromatic scents and vibrant produce it’s no wonder that Israeli 
cuisine is in the spotlight. During this class you will be taken through the cornerstones of Israeli 
cooking as you prepare a mouth watering feast including dishes such as Spatchcock chicken 
roasted in fragrant grape molasses, Herb and citrus salad, Homemade lavosh, Garlicky preserved 
lemon and pine nut hummus and Spiced rose syrup figs with pistachio praline.

Jamie Raftery: The Holistic Chef  £150

Sat 27 Aug  10.00 – 14.30

Jamie Raftery trained at the Michelin-starred Gidleigh Park before travelling to California and  
joining the team at the prestigious French Laundry. In this hands-on class he will teach you  
how to create refined, beautifully presented dishes with deep, complex flavours. Drawing on his  
experience of working in top restaurants, he’ll show you how to make the most of seasonal  
ingredients, inspiring you with his passion for natural, healthy food.
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Prices valid until 31 Mar 2016. Please see website for prices from 1 Apr 2016. Please note, recipes may change.

Chef Skills – Creativity  £195

Tue 19 Apr  10.00 – 16.00

Tue 7 June  10.00 – 16.00

Thur 4 Aug  10.00 – 16.00

Learn a range of special techniques used by the very best chefs. Using core ingredients and  
classic recipes as a starting point, the Leiths chefs will demonstrate a series of key skills for  
students to experiment with. Using the very best seasonal produce, you’ll then get creative,  
putting your personal twist on popular dishes.

Chef Skills – Patisserie  £195

Wed 20 Apr  10.00 – 16.00

Thur 30 Jun  10.00 – 16.00

Wed 3 Aug  10.00 – 16.00

Confident cooks and professional chefs will learn advanced pastry techniques in this intimate  
and intensive session as they make pastries such as Almond crusted choux ring with Amaretto 
crème patissiere; Caramelised apricot compote; Pinolata tartlets and Red berry barquettes with 
framboise marscapone and redcurrant glaze. Once mastered, your new-found patisserie skills  
are sure to impress. Please note menus change seasonally.

Chef Skills – A Taste of the British Coast  £195 

Fri 27 May  10.00 – 16.00

Explore the delights of the sea and learn a range of advanced skills as you prepare and create  
a selection of dishes including Carpet shell clams in Perry broth; Pan-fried Cornish hake on a 
potato galette with Morecombe Bay brown shrimp butter sauce and Butterflied devilled sprats 
with bitter-sweet pickled radish and parsley salad.

Fast-paced, intensive classes for confident cooks looking to gain  
advanced skills and refined presentation.

© Peter Cassidy



Kids Kitchen
£75 per day

Tue 2nd Aug – Fri 5th Aug  10.00 – 16.00

Leiths have partnered with Kite Studios to offer 
an exciting, creative and educational programme 
of activities for 7 – 11 year olds.

Kids can choose to spend the morning cooking 
in the Leiths Kitchens, followed by art activities at 
Kite Studios in the afternoon, or vice versa.

Whether they join us for a day or a week, they will 
take home some delicious and nutritious nibbles 
and a brilliant body of artwork.

leiths.com
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Leiths turned 40!

The Highlights

Changing Tastes of Britain

Food Fashion

IN CONVERSATION
These events explored our relationship with food 
through a series of discussions with key players in 
the food industry.

"We wanted to celebrate our anniversary by  
hosting some really interesting, innovative and 
exciting evenings of discovery and discussion.”
Camilla Schneidemann,  
Managing Director at Leiths

Chefs, food writers, stylists and pioneers met to 
discuss and even predict the next phase of our 
fascinating food journey.

"Food photography trends are actually having a 
really positive effect on the Nation’s eating habits." 
William Reavell,Teacher of Food Photography 
at Leiths

"In the food photography we see now, everything 
looks touchable and delicious. There are crumbs, 
there is mess, and there’s a more emotional  
connection with the food; you want to break  
a piece off and try it."
Rosie Reynolds, Leiths alumna and food stylist

Watch the  
highlights on  
our channel

Follow us on  
Instagram  

@Leithscooking
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Food Technology

Food Writing

"The nice thing about nitrogen is that it doesn't 
depend on any stabilisers. It doesn't have  
anything in it that is 'unnatural', so to speak”
Josh Pollen, Blanch & Shock 

"The Thermomix is a blender with a heating  
element - I chop breadcrumbs in it, I grind spices 
in it; it makes amazing mayonnaise. At the  
restaurant I use it maybe 20 or 30 times a day."
Alastair Little, Chef and Owner at Tavola

"The best food writing stays with you far longer 
than the time it takes to read the words on a 
page. Cookery books - whether inspiring or 
instructive - are why I can and do cook."
Ed Smith, Food Writer

We’d like to thank our fantastic guests: Prue Leith, Caroline Waldegrave, Tim Hayward,  
Rick Stein, Gizzi Erskine, Yotam Ottolenghi, Rosie Reynolds, William Reavell, Alastair Little, 
Blanch & Shock, John Whaite, Xanthe Clay and Ed Smith. Thanks also go to every single  
person who attended and contributed to the events. Our 40th was certainly celebrated tastefully!

Visit our website 
to see the results 
of our Bake Off! 
Leiths.com/40

Like us on  
Facebook

Join the debate 
on Twitter @

Leithscooking



leiths.com/openevenings

Chris Rowley

2014: Marketing Manager, 
London Bank

2016: Chef & Owner,  
Ballintaggart Farm

Discover the power of the Leiths Diploma 
Open Evening 1 June 2016



If you are looking to hire a chef in the 
UK or abroad, Leiths List can help you 
find the perfect candidate. Our top 
quality chefs, most of whom trained  
at Leiths, come highly recommended.

From a one-off intimate dinner party  
to a sensational celebration; from 
holiday catering to a live-in cook,  
our trained chefs offer an  
unforgettable gourmet experience.

“Amazing. Best week  
of my life, food-wise.”
Giles Coran,  
The Times

leithslist.com 01225 722983 
info@leithslist.com 

Hire a Chef
49
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Whether your group includes kitchen novices 
or culinary wizards we’ll make sure that 
everyone has an amazing time whatever their 
ability. Our classes are highly informative and 
our chefs will share the tools of their trade 
giving everyone the confidence and  
inspiration to make delicious dishes with  
a touch of professional flare. With one Leiths 
chef per 8 guests, results are a sure success.

From the moment of enquiry we are  
dedicated to providing you with the best 
service. We will work with you to create  
a unique event that is tailored specifically  
to your occasion and the requirements  
of the group.

Visit leiths.com/events

We offer entertaining and exciting cooking 
classes for groups of 8 – 32. Cooking is a 
natural bonding activity and your party will 
learn their way around the kitchen with our 
team of expert chefs who will not only help  
you to make an unforgettable meal, but 
make your event extra special and full of fun.

For more information about Leiths Corporate Cooking events visit leiths.com/events

CORPORATE  
COOKING 

If you are looking for an innovative  
and exciting way to entertain clients, 
strengthen and encourage team  
building or celebrate a special  
event look no further than Leiths.

Celebrate  
Christmas  

with  
Leiths



Professional Courses
All professional course bookings must be  
accompanied by a signed enrolment form  
and a deposit. Please book an appointment  
at the school to discuss your suitability for  
our professional courses. 

Cancellation

Deposits are non-refundable and cannot be used  
for other courses.

Bookings cancelled in writing more than six weeks prior 
to the start are entitled to a refund of any fees paid 
(excluding deposit). Bookings cancelled within six weeks 
of the start of the course are non-refundable,  
non-transferable to another date, and payable in full.

Information correct at time of going to print. Recipes are 
suggestions only. Leiths reserves the right to change 
recipes if necessary. 

BOOKING INFORMATION

All classes with the exception of Professional 
courses can be booked online.

Online 
leiths.com

By Phone
020 8749 6400
Mon – Fri 9.00 – 17.00 

In Person
Leiths Reception  
16-20 Wendell Road 
London W12 9RT
Mon – Fri  9.00 – 17.00

Enthusiasts Courses
Courses must be paid for in full at the  
time of booking.

Cancellation
Bookings cancelled in writing more than 28 
days prior to the start of a course can be 
refunded, subject to a £10 administration fee 
for one day or single session courses, or £25 
administration fee for evening or multi-part 
courses. Alternatively you may transfer to  
another date or request a voucher, valid for 
one year from date of issue. Bookings  
cancelled within 28 days of the start of  
a course are non-refundable and  
non-transferable. However, you may send 
someone in your place. If there is a waiting list 
we will endeavour to fill your place provided 
that we have written confirmation that you  
are unable to attend. If we are able to do  
so a refund will be given, subject to a £10 
administration fee for one day or single session 
courses, or £25 administration fee for evening 
or multi-part courses.

Refunds cannot be offered on any missed 
sessions of multi-part courses.

© Peter Cassidy
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HOW TO FIND US

Leiths School of Food and Wine
16-20 Wendell Road
London W12 9RT
United Kingdom

By Bus 
The following buses stop near Leiths:  
Routes 94 and 237 stop on Goldhawk Road.  
Route 266 stops on Askew Road.

By Car  
Metered parking is available outside the school. 
Current prices are £2.20 per hour (May 2015). 
There is no charge for parking after 5pm or at the 
weekend. We are not in the congestion zone.

Telephone: +44 (0)20 8749 6400
Booking Enquiries: bookings@leiths.com
General Enquiries: info@leiths.com
leiths.com

By Tube 
Stamford Brook (District line) – 10 minute walk.  
Goldhawk Road (Hammersmith and City Line) –  
15 minute walk or 5 minute bus journey on route 94 
or 237. Shepherds Bush (Central line) – 15 minute  
bus journey on route 94 or 237.

By Overground Train 
Shepherds Bush – 15 minute bus journey on route 
94 or 237.

leithscook      @leithscooking      leithscooking      Find us on LinkedIn


