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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 £155 (inc. P&P)
Professional and affordable, these knives retain razor  
sharpness and are accompanied by a diamond steel.

Leiths Damascus Steel Range £285 (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  £17 (inc. P&P)
Plastic blue stripe apron with Leiths logo  £22 (inc. P&P)

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 presents for any foodie.  
Our gift vouchers can be used to purchase these items.

Cookbooks
How to Cook Bread £12.99
How to Cook Cakes £12.99
How to Cook Desserts £12.99
How to Cook Pastry £12.99
How to Cook £35
Cookery Bible £35
Meat Bible (hard back) £40
Simple Cookery £20

Vegetable Bible £35
Techniques Bible (hard back) £45
Fish Bible £35
Baking Bible (hard back) £40

LEITHS SHOP

Available now from leiths.com
2 View all our courses and classes online at leiths.com



This is a very special year for me; 
it marks ten years since I came 
back to Leiths, where I trained  
in my twenties, to take on the 
role of Managing Director.

Sign up to our newsletter for the latest news, offers, recipes and tips from the Leiths experts. 
Occasionally we send information about specific courses.  
Help us tailor it to your interests – visit Leiths.com/newsletter

SIGN UP TO THE LEITHS NEWSLETTER
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Ten years ago I could not have predicted how much the food scene  
would change. A recession is never welcome, yet the effect it had on  
British food was profound and surprising. White table cloths were out, 
along with expense accounts, and street food was in. People fell more  
in love with food than ever before, running supper clubs in their kitchens, 
finding the comfort that sharing food brings.

At the top end, the competition was on. If you wanted to charge top  
whack for your food, you needed to be better than good, and chefs  
rose to the challenge. Seasonality and provenance matter now.  
In a world of uncertainty we want to know where our food comes  
from, and we’re worrying about the air miles.

So what does this mean for Leiths? On the one hand we’ve embraced  
the new; our short course schedule is a riot of culinary colour. We’ve had 
tapas and small plate classes with Omar Allibhoy and Ben Tish; street  
food with Jennifer Joyce and Norman Musa; we’ve learned how to make  
perfect pizza in a frying pan with Pizza Pilgrims, and gyoza with Yuki  
Gomi. But at the heart of it all, the classics still shine. Want to perfect  
your Vietnamese summer rolls? You’ll need great knife skills for that,  
and your pizza is only ever as good as the dough you make. 

So in this issue, we have decided to focus on the core skills that every 
good cook needs. With a toolbox of skills, a world of inventive eating  
can be yours. And when the excitement is all too much? You’ll be able  
to cook a really good roast chicken.

Happy cooking,

Camilla

Camilla Schneideman, 
Managing Director
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Keep an eye out for this gorgeous 
book by Esther Clarke, who 
graduated from the Leiths Diploma 
in 2015. Mexicana! is full of 
delicious recipes to try at home, 
from Ancho smoked tofu and 
mango tacos to Tres leches cake. 
Perfect for summer fiestas and 
indulgent nights in alike.

We also hear that Greg Watts,  
who took our Food Writing course 
in 2016, has just had his first  
novel published. ‘The Man Behind  
The Menu’ is available on  
Amazon now.

From her Feta, mint and 
preserved lemon Msemen 
wraps to her Chermoula chicken 
burgers with harissa and orange 
coleslaw, Nargisse Benkabbou 
has an incredible talent for fusing 
traditional Moroccan flavours 
with contemporary comfort food. 
Modern Moroccan Cookery, her 
exciting new class for Leiths, will 
run on Friday 30th November and 
Saturday 9th February. Book your 
spot now!

Publishing success

Mel and Phil  
inspire the Co-op

Workshop Essential  
Certificate Online

Leiths News
Casablanca Cuisine

We’re thrilled to announce that Truro School is now offering Leiths Academy courses to 
their pupils in their new Cookery School building. “It is hard to overstate just how positive 
a move this is for Truro School,” says Headmaster Andrew Gordon-Brown. “Food has a 
very high profile in Cornwall and all pupils need to have basic skills in food preparation 
and nutrition.” Excitingly, Leiths classes will be offered to the wider public too, so you can 
combine a holiday in Cornwall with a Leiths class! The Cornish Complete Cook, running 
from 22nd to 26th October, will teach you how to make the most of local ingredients. 
From locally caught lemon sole with homemade hollandaise sauce, to the lightest 
pastries made with quince and Cornish Yarg, the course programme is full of delicious 
dishes and top techniques. You can book a day or the full week; simply email Truro 
School on cookery@truroschool.com. Head of Cookery Maria Taylor and headmaster Andrew Gordon-Brown.

Seagulls, surfers, Poldark...and Leiths?

Our Essential Certificate is a fantastic way to learn a whole range 
of professional cookery skills in a short period of time, and it’s soon 
to be available to study online! Thanks to the Workshop app, you 
can learn with Leiths wherever you are in the world with access to 
high quality videos, step-by-step teaching, practical tips and theory 
lessons. Learn more at Leiths.com/workshops.

Everyone knows the Co-op is ‘Good 
with Food’, but that doesn’t mean they 
can’t use a little Leiths magic. We’ve 
partnered with the well known retailer 
to launch ‘Foodology’; a series of eight 
masterclasses for the Delicious food  
team, the technical team and the 
commercial buyers. 

We’re also supporting the creation of an online hub to provide all 
70,000 Co-op staff with inspiring training on food trends, health 
and wellbeing, children’s food and cookery techniques. The Leiths 
chefs leading the project, Mel Ryder and Phillip Elliott-Monaghan, 
are renowned for their ingenuity, so we can’t wait to see how their 
training influences the products that hit the shelves!
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HEALTH

Go with your Gut
When you tell a friend you’re feeling a bit overwhelmed,  

you don’t expect them to tell you to eat more bacteria,  
yet that’s exactly what happened to me last week.

By Jennifer Coles

After a tough year involving three 
surgeries, I’m sure it’s normal to feel 
a bit up and down, but my friend was 
convinced my intestines were to blame.

“If you think about it, you’ve had 
intravenous antibiotics every time...that’s 
got to have nuked everything in there!”  
he said.

Inwardly alarmed, I donned my sceptical 
face.

“Look at this article,” he continued, “it says 
that a lack of beneficial bacteria can affect 
your emotions.”

The trouble with cherry picking articles  
on the Internet, I thought to myself, is that 
you rarely get the full picture. But I did start  
to wonder if there was something in it.

In recent years, we’ve become fascinated 
by the ‘friendly bacteria’ in our intestines. 

Brits now spend £750m a year on 
probiotics, and the range of products  
on the shelves is multiplying.

A few years ago, gut conscious individuals 
drank small bottles of probiotic yogurt.

Now, we can choose from a whole range 
of probiotic tablets purporting to give us 
a flatter stomach, clearer skin, greater 
immunity and even brighter moods.  

We’re also advised to consume food and 
drink filled with friendly cultures, from kefir 
and kombucha to kimchi and sauerkraut.

These delicacies have been around for 
centuries; in the days before fridges, a good 
way to keep your food from spoiling was to 
allow friendly bacteria to colonise it through 
fermentation, thereby starving or fighting off 
bad microbes.

Belinda Spinney, who teaches students  
on our Nutrition in Culinary Practice course, 
says there is probably no harm in adding 
them to our diet.

“As it stands, scientists have yet to confirm 
that when we eat these friendly bacteria, 
they reach our guts. 

“It is possible that our stomach acid kills 
them off before they get there,”  
she cautions.

“We think it is likely they help, but our 
advice is to add them to your diet slowly, 
or you might find you suffer with bloating. 
Start with a small amount, and see how  
you feel.”

Belinda says that we should avoid focusing 
entirely on probiotics, as prebiotics are 
important too.

Prebiotics are basically foods that the 
friendly bacteria in our guts can eat. 

In BBC 2’s Trust Me I’m a Doctor, Dr Chris 
van Tulleken ate a refined diet with no oats 
or wholegrains in it at all for two weeks. 

He then had to eat 100g of oats a day  
for four weeks to see what effect it had. 

The scientists monitored Chris’s gut flora 
and found beneficial bacteria increased  
as he upped his intake of oats.

The theory is that friendly bacteria living  
in our lower intestines feast on the fibre  
we can’t digest ourselves. If we eat more 
of it, they increase without a probiotic pill 
ever passing our lips.

Belinda says that good sources of 
prebiotics include mushrooms, bananas, 
apples and root vegetables, which you’d 
find in many healthy diets anyway.

So as ever with these things, it seems we 
need to say goodbye to processed food, 
and hello to natural goodness!



The Bacteria Buffet

Kimchi
A traditional Korean side 
dish made from salted and 
fermented cabbage and Korean 
radishes. The taste of Kimchi is 
hard to describe. It’s spicy, sour 
and umami all at once ––– you 
really have to try it! While kimchi 
contains beneficial probiotics, it 
can be high in salt, so it’s best 
eaten in moderation alongside 
plenty of fresh vegetables.

Kombucha
Made from fermented black or 
green tea, Kombucha is slightly 
fizzy, slightly sour, and so  
delicious. Really refreshing  
in summer.

Milk Kefir
Milk Kefir is made using a 
symbiotic colony of beneficial 
bacteria that create probiotics 
as they break down natural  
sugar. It’s very tasty, and  
available to buy in many  
supermarkets and cafés.

Kvass
Made with rye bread and often 
flavoured with strawberries and 
mint, this traditional Eastern 
European drink tastes of both 
bread and beer, but contains 
very little alcohol.

Miso soup
Umami, comforting and so 
convenient in sachet form,  
this fermented soybean soup 
can contain up to 160 strains  
of bacteria.

Sauerkraut
Finely cut cabbage is fermented 
by various lactic acid bacteria,  
giving it a distinctive sour 
flavour. It’s really easy to find 
fresh, raw, organic sauerkraut 
both in the bigger supermarkets 
and online. Like kimchi, it’s best 
eaten in moderation.

Horseradish
You might be surprised to  
hear that this Sunday roast 
staple can contain probiotics! 
The traditional sauce your  
grandmother used to make  
was probably very good for 
you, as the horseradish was 
fermented in sour cream. 
However many commercial 
producers pasteurise the sauce, 
so the probiotics are lost.

Labneh
A gorgeous Middle Eastern 
cream cheese, often garnished 
with a pool of olive oil and  
a scattering of za’atar spice. 
As this cheese is made from 
yogurt, it is rich in probiotic 
cultures.

Raw dairy
There’s a lot of heated debate 
about raw milk. Some say its 
amino acids, enzymes and  
probiotics are just what your 
body needs, others say it’s 
dangerous. It’s important  
to do your own research.
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HEALTH

Hands on Learning

Nutrition in Culinary 
Practice: Get all the 
inside info on pre and 
probiotic foods as part 
of a longer course. You’ll 
study the effect of food 
on blood sugar, essential 
nutrition, fermenting 
and sprouting, portion 
control and food allergies. 
You’ll then get plenty of 
practical experience in 
the kitchen as you put 
theory into practice. Run 
in partnership with The 
Pure Package and certified 
by the Nutritional Therapy 
Education Commission, 
this is a professional 
course so you’ll leave  
with a proper certification.  
Be warned, there are 
exams! Starts Monday  
7th January.

Artisan Cheese Making 
with Louise Talbot: Make 
your own cheese with 
raw milk if you choose. 
Fascinating! Saturday 15th 
December and Friday 8th 
February.

Everyday Eating –  
A Healthy Balance: Create 
deliciously nourishing 
meals using fresh, 
seasonal ingredients. 
Includes a quick 
introduction to fermenting. 
Wednesday 30th January.

A Celebration of Grains 
and Plant Foods with 
Jenny Chandler: Increase 
your prebiotic fibre intake,  
the scrumptious way. 
Thursday 25th April.
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From “Star Baker” 
to Patisserie  

Perfection
By Lily Grouse

GUEST CHEFS

Since it first appeared on our screens back in 2010, the Great 
British Bake Off has captured the nation’s hearts and tummies. 
Covering the classics and encouraging mind-blowing creativity, 
each week sees talented amateur bakers working tirelessly to 
master notoriously tricky skills.

For many, the show ignited an insatiable interest in baking.  
For others, it served as an opportunity to step into that 
intimidating tent and prove to themselves, the judges and 
millions of viewers that their love of baking could pave the  
way to a sparkling culinary career.   

At Leiths, we’re lucky enough to work with two of the 
programme’s best-loved contestants. Edd Kimber (winner  
of the first ever Great British Bake Off) and Steven Carter-  
Bailey (last year’s worthy runner-up) both teach wonderful 
classes for us. 

We recently had the chance to talk to them about what life  
has been like since their Bake Off days, which classic skills 
they couldn’t live without, and whether they always follow  
the rules… 

Edd Kimber
Can you describe your early baking days for us?

Memories of baking as a child are definitely a part of my inspiration. 
I think nostalgia plays a part in most people’s cooking. Baking was 
something we always did as kids; it was a constant activity when 
we were young. I have a lot of memories of being in the kitchen 
from a young age and I think it’s the reason I ended up working  
in the kitchen for a living.

Now that you teach patisserie, which classic skills do you think 
are most useful for the home baker to learn?

In some ways I think home bakers learn more when they’re taught 
basics like preparation and organisation. Most people cook and 
bake without getting ingredients prepped ahead of time and most 
don’t realise just how much proper preparation can help. 

View all our courses and classes online at leiths.com
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Memories of baking as 
a child are definitely a 
part of my inspiration. 

GUEST CHEFS

Patisserie can be extremely delicate and intricate, often 
technique-sensitive and time consuming. You’ve got this down 
to a fine art but does it always have to be so complicated?

Not at all! My whole approach to patisserie is to simplify it and strip 
it back to its component parts so it’s more approachable for home 
bakers, using equipment and ingredients that are easily accessible.

How has your life changed since winning the Great British Bake 
Off? What did being on the show teach you about baking?

To be honest the show teaches you very little about baking,  
it’s more about learning to do something under pressure and that 
was a great lesson. Since the show I’ve made baking my career;  
it’s now the job I’ve done for eight years and the most long-
standing job I’ve ever had. I’ve written three books and I’m able 
to teach baking and write about it all over the world. 

Do you have a favourite London bakery?

I love different bakeries for different things. Violet for simple  
cakes packed full of flavour, Brickhouse for amazing bread,  
and Paul A Young for brownies.

What kitchen gadget could you not live without?

I would be lost without my KitchenAid. It’s a tool that makes me 
much quicker and more efficient in the kitchen.

We know that macarons are a speciality of yours,  
what do you think will be the next big thing in patisserie?

High-end patisserie in France is definitely becoming a little lighter. 
The French are reducing sugar where possible, so I think that will 
become the focus in the UK too.

Finally, in a world focused on brown rice, avocado and avoiding 
whole food groups is there still room for cake?

Yes. Life is boring without balance and I don’t want to live in  
a world without cake!

Steven Carter-Bailey

When did you decide to enter the Great British Bake Off?  

I actually applied several times, after seeing the announcements  
at the end of the show, and eventually I was lucky!

Can you recall any baking failures or do you always get it spot on?  

Absolutely not! Everything I trial has to be made a few times before 
it is perfect. I can still fluff up a Victoria sponge! Baking is such 
a delicate balance of science and skill that none of us ever stop 
learning.

Who would you most like to make something for?  
And what would it be?  

I would love to make a cake for a member of the Royal family –  
that would be the biggest honour for me.

Have you been surprised at the interest in baking?  
Does it feel like there’s a home-baking revival? 

I’m never surprised at how many people bake, but I am so happy  
to see so many young people taking an interest. Some of my 
biggest fans are children and teenagers who are taking an interest 
in food. I started off as an inquisitive child and ended up where  
I am now!

Since Bake Off you’ve gone from strength to strength.  
What are your plans for the future?  

I’ve been enjoying life since the Bake Off because it has given me 
so many different opportunities. Teaching is one of my favourite 
post-Bake-Off activities. However, I am working towards a book… 
and who knows about TV? We’ll have to see!

Join Steven at Leiths on Friday 2nd November or  
Thursday 31st January to learn a variety of extraordinary 
cake decorating techniques. The only issue may be that  
your cake looks too good to eat… 

To polish up your pastry, join Edd at Leiths on Saturday  
6th October or Saturday 16th February for his Patisserie 
Perfection class.  
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GUEST CHEF RECIPE

Edd has kindly allowed us to take this recipe from his blog, 
theboywhobakes.co.uk.

MAKES 6

FOR THE LEMON CREAM
150ml lemon juice
Zest of 3 lemons
2 large eggs
2 large egg yolks
150g caster sugar
225g unsalted butter, diced and at room temperature

FOR THE PÂTE SUCRÉE
200g plain flour
20g ground almonds
35g icing sugar
Pinch of salt
125g unsalted butter, diced and chilled
1 large egg yolk
Approx. 1/2 tbsp ice cold water

METHOD
1   To make the Pâte Sucrée (pastry), place the flour, almonds, icing 

sugar and salt into the bowl of a food processor and pulse until 
combined. Add the butter and pulse in short bursts until the 
mixture resembles coarse breadcrumbs. In a small bowl mix 
together the egg yolk and water, add to the food processor and 
pulse until the pastry just starts to come together. Don’t mix until 
the dough forms a solid mass as this will overwork the pastry 
and make it tough and risk it shrinking more as it bakes. Tip the 
dough out onto the work surface and use your hands to bring it 
together into a uniform dough, forming into a disc and wrapping 
in clingfilm. Refrigerate the dough for about an hour before using.

2   Next, start the lemon cream as it needs ample chilling time before 
it is ready to use. Add the lemon juice, lemon zest, eggs, egg 
yolks and caster sugar into a heatproof bowl set over a pan  
of simmering water and cook, stirring regularly, until the mixture 
reaches 80°C on an instant read thermometer. The temperature 
is key because it needs to be fully cooked like a custard so the 
finished cream holds the correct texture.

3   Once the custard is cooked pour it into a large jug, then through 
a fine sieve to remove any cooked egg bits, and allow to cool for 
15 minutes, when it should be about 60°C. Using some form of 
blender (traditional jug style or stick blender both work well) blend 
in the butter a couple of pieces at a time. If using a stick blender 
do this in the jug; the depth of the jug means you won’t end up 

incorporating too much air which you’re trying to avoid (the  
same reason it is best not to use a food processor). Once all of 
the butter has been incorporated pour the cream into a container, 
press a sheet of cling film onto the surface of the custard and 
refrigerate for at least fours hours, until the mixture thickens up. 

4   Remove the chilled pastry from the fridge and cut into six equal 
sized pieces and, working with one at a time, roll out, on a lightly 
floured work surface, until 2-3mm thick. Use to line either six 
10cm loose bottomed tart tins or (as I do) use tart rings, which 
give a more modern style. Trim off the excess and set onto 
a parchment-lined baking tray. Line each tart with a piece of 
crumpled parchment paper and fill with uncooked rice.

5   Blind bake the tart shells at 190°C for 15 to 20 minutes before 
removing the rice and parchment and baking for a further 10 
minutes or until the inside is nice and golden. Once baked set 
aside to cool. Once ready to serve remove the cream from the 
fridge and fill the tart shells. Set back in the fridge for about 30 
minutes before serving to firm up again. For this version I have 
topped with a little bit of swiss meringue, blowtorching to give  
a lemon meringue tart vibe. 

6   The cream can be made a few days in advance but once the tart 
shells are filled with the cream they are best eaten the same day.

Edd’s Lemon  
Cream Tarts



Learn patisserie  
part time at 

Leiths!

Essential Patisserie Skills is held on  
Wednesdays and Thursdays for six weeks. 
Starts 3rd October or 6th February.

Visit Leiths.com to find out more.
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CLASSIC RECIPE

Moreish  
The idea of ‘classic’ cookery tends

to make you picture delicious French 

dishes like Coq au Vin, Tarte Tatin,  

or Dauphinoise Potatoes, complete  

with glorious crispy bits.

Yet many cuisines are far older  

than classical French cookery,  

which really started to develop  

in the 15th and 16th centuries.

By Jennifer Coles

Moorish cuisine, for example, can be traced back to the  

year 711, when the Umayyad Kingdom invaded Gibraltar.  

Over the next eight years, they seized most of Iberia.

It sounds like the Moors took food just as seriously as we  

do here at Leiths, as they quickly brought in spices like saffron  

and coriander, introduced irrigation systems so they could  

grow aubergines and grapefruits in arid land, and planted  

the olive trees that shape the landscape.

If you’d like to learn to cook dishes from this part of the world,  

join the lovely Ben Tish for Spanish and Moorish dishes  

with Ben Tish, held on Tuesday 25th September and  

Friday 25th January.

Now Culinary Director for The Stafford, Ben was previously  

Chef Director of Salt Yard Group, a collection of restaurants 

renowned for their amazing smokey, buttery tapas.

In this hands-on class, Ben will show you how to cook dishes  

such as Fresh mackerel kebabs with tahini, Braised goat’s 

cheese with garlic and cumin potatoes, and Arroz con leche 

with salted caramel pears.

In the meantime, here’s a classic Leiths recipe which owes  

a lot to the Moorish way of eating.

Chicken with saffron and preserved  lemon
1 chicken, about 1.35 kg 2 tablespoons

sunflower oil
1 onion

3 garlic clovessmall pinch ground turmeric1/2 teaspoon ground ginger1 teaspoon ground coriander1 teaspoon ground cumin100ml white wine
250ml Chicken stocksmall pinch saffron strands,  soaked in 1 tablespoon hot water2 preserved lemonssmall handful coriandersmall handful parsley

1/2 lemon
12 green olives

salt 
Freshly ground black pepper 



13View all our courses and classes online at leiths.com 13View all our courses and classes online at leiths.com

CLASSIC RECIPE

Moorish
METHOD
1  Joint the chicken into 8 pieces. Heat 1 tablespoon of the oil in a 

large sauté pan over a gentle heat, season the chicken pieces 

lightly and place them in the pan skin side down in a single 

layer to render the fat and brown the skin. This can take up to 

10 minutes and may need to be done in batches 

to avoid overcrowding the pan. Once the 

skin is brown and crisp, remove the 

chicken pieces and set aside.

2  Meanwhile, halve, peel and thinly slice 

the onion and sweat in the remaining oil 

in a small saucepan over a low heat until 

soft. Peel and crush the garlic.

3  Drain off the excess oil and add the 

sweated onion to the sauté pan. Add the 

garlic and cook for 1 minute, then add 

the turmeric, ginger, ground coriander 

and cumin and cook for 1 minute.

4  Pour in the wine and reduce for 2–3 

minutes, then add the stock and 

saffron strands with their soaking 

liquid and bring to a simmer. Slice the 

preserved lemons and add them to 

the pan.

5  Return the chicken pieces to the pan, 

skin side up. Cover and simmer gently 

for 30–40 minutes, or until the chicken 

is cooked. To check, remove the pieces 

to a plate and cut down to the bone on 

the non-skin side; the juices should 

run clear. Heat the oven to 120°C.

6  Trim off the knuckles and any exposed bones from  

the chicken and keep warm in the low oven.

7  Taste the sauce and reduce if necessary to concentrate the 

flavour. Chop enough coriander and parsley leaves to give you 

1 tablespoon of each. Juice the ½ lemon. Season the sauce with 

salt, pepper and a little lemon juice and add the olives. Serve 

the chicken with the sauce spooned over and sprinkled with 

the chopped herbs.
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MIND MAP

SWEATING 
ONIONS UNDER 
A CARTOUCHE

French onion soupVichyssoise

Individual mushroom and 

onion con�t charlottes

WHISKING 
EGG WHITES

Arnold Bennett 
souf�é omelette

Sicilian Lemon Meringue Sundae

MAKING
STOCK

SKILLS

Butternut squash, coconut 
and lemongrass soup

Fondant potatoes

Wild mushroom 
risotto

Grilled polenta 

with Parmesan

Prawn Laksa with 
Thai basil and lime

EMULSION
SAUCES

Langoustines 
with a lemon basil 

mayonnaise

Razor clams Rockefeller (made with hollandaise sauce)

Côte de boeuf with 
béarnaise sauceFried baby artichokes 

with aïoli

Breast of guinea fowl with 
a white wine tarragon sauce

Pan-�ied sea bass 
with a butter sauce

Steak with a 
red wine sauce

FILLETING FISH

Sole goujons

Sea bass with garlic, ginger 
and soy

Sole meunière 

Plaice, cucumber 
and giroles with 

rosemary 
cream sauce

MAKING 
FRESH PASTA 

Crab linguine with 
chilli and lemon

Ravioli of Fontina
and pumpkin

Ragout of duck with
pappardelle

MAKING PUFF PASTRY

Pork and fennel 
sausage rolls

Artichoke and 
green olive pithivier

Millefeuille of cherries 
and almond cream

Tarte aux pommes

Fillet of beef en croûte

Twice-baked goat ’s cheese
and thyme souf�és 
with mustard leaves

CLASSIC

PAN SAUCES
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MIND MAP

SWEATING 
ONIONS UNDER 
A CARTOUCHE

French onion soupVichyssoise

Individual mushroom and 

onion con�t charlottes

WHISKING 
EGG WHITES

Arnold Bennett 
souf�é omelette

Sicilian Lemon Meringue Sundae

MAKING
STOCK

SKILLS

Butternut squash, coconut 
and lemongrass soup

Fondant potatoes

Wild mushroom 
risotto

Grilled polenta 

with Parmesan

Prawn Laksa with 
Thai basil and lime

EMULSION
SAUCES

Langoustines 
with a lemon basil 

mayonnaise

Razor clams Rockefeller (made with hollandaise sauce)

Côte de boeuf with 
béarnaise sauceFried baby artichokes 

with aïoli

Breast of guinea fowl with 
a white wine tarragon sauce

Pan-�ied sea bass 
with a butter sauce

Steak with a 
red wine sauce

FILLETING FISH

Sole goujons

Sea bass with garlic, ginger 
and soy

Sole meunière 

Plaice, cucumber 
and giroles with 

rosemary 
cream sauce

MAKING 
FRESH PASTA 

Crab linguine with 
chilli and lemon

Ravioli of Fontina
and pumpkin

Ragout of duck with
pappardelle

MAKING PUFF PASTRY

Pork and fennel 
sausage rolls

Artichoke and 
green olive pithivier

Millefeuille of cherries 
and almond cream

Tarte aux pommes

Fillet of beef en croûte

Twice-baked goat ’s cheese
and thyme souf�és 
with mustard leaves

CLASSIC

PAN SAUCES
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Caroline Waldegrave:  
Updating the Classics

By Jennifer Coles

Did you cook as a child?

That’s the thing I enjoyed most – my mother was a great cook; 
her approach was very scientific and practical. She taught me 
the importance of weighing out my ingredients and doing all the 
preparation necessary before starting to cook. She particularly 
loved savoury dishes like mushroom risotto.

How did you get into professional cooking?

I was a bit of a rebel at school, so I didn’t go to university until 
much later in life.

After school my parents sent me to Le Cordon Bleu, and then  
I took a job at Leith’s Good Food, Prue’s catering company. 

Even my grandmother in Lancashire heard of Leith’s Good Food 
when it launched. How did you end up making such a splash?

Prue was very innovative; Claudia Roden and Elizabeth David had 
introduced us to food from France and the Middle East, but the 
majority of food across the country was pretty dull so it was easy  
to stand out. 

Salmon came out of a tin, rice was either long grain or round,  
and you had to go to a pharmacy to get a little bottle of olive oil. 
Even fresh herbs were hard to come by; besides mint and parsley, 
everything was dried.

How did you and Prue do things differently?

Well in the past, the approach would be to make what you could, 
using what you had. It was born of necessity. 

Prue went against this and said: “Don’t try to cook with rubbish 
ingredients!”

She believed that if we kept asking for more and more fresh 
ingredients, we would get them, thanks to the laws of supply  
and demand. We trained our chefs to do the same.

Why did you decide to set up Leiths School of Food and Wine?

Prue and I quickly realised that we were having to train the staff 
working at the catering business to cook ‘our way’.

We thought, “This is the wrong way round: we should be running 
a cookery school.” So Leiths School started with me as Principal.

Our philosophy was to use great ingredients, and to cook in a fresh, 
unfussy way. We wouldn’t use a garnish, for example, unless it 
added to the flavour of the dish. 

We abandoned many old fashioned dishes such as Salmon in aspic 
and Chicken chaudfroid. We introduced things like warm salads, 
simple pan-fried steaks, fillets of fish with beurre blanc, and Panna 
Cotta for dessert.

Caroline Waldegrave was Principal of Leiths from 1975 to 
2002, and we still get to see her once a month, when the Board 
of Directors meets in the library.

She was awarded an OBE for services to the catering industry  
in the year 2000 Queen’s Birthday Honours List. 

She’s also co-written some of our best-loved cookery books, 
including Leiths Cookery Bible, Leiths Cooking for One or Two, 
Leiths Easy Dinner Parties, and Leiths Seasonal Bible.

I wanted to find out a bit more about the early days of Leiths,  
and how she and Prue showed us all how to update classic dishes.



You were in charge of the school at the age of 23, was that difficult?

The wonderful thing about being so young is that I didn’t worry 
about things as much as someone a bit older might. 

I do remember that parents would drop their daughters off at Leiths 
School, and essentially it was me on a building site, so we got 
some nervous looks. But there was a wonderful sense of creativity 
which soon won people round.

Did you completely get rid of the old classical French style?

No not at all! Salmon in aspic may be old fashioned now, but the 
same traditional techniques can be used in more modern ways.   
I still make poached salmon but I serve it with black rice and a  
miso and mirin dressing. I still teach people how to clear, but  
now use that skill to make gin and tonic jelly.

Prue says you were efficient and firm, yet good at comforting 
students. Did you enjoy the teaching side of your work?

Very much so. It took me a while to develop a teaching style that 
was accessible to everyone. For example, I remember a teacher 
telling a student to ‘separate four eggs’, expecting her to split the 
yolks from the whites. Instead, she put the eggs into two piles. 

The thing is, you can’t expect people to understand what you mean 
if they haven’t grown up hearing culinary language. I think that’s 
why the teaching styles at Leiths - and the Leiths cookbooks –  
are so clear and easy to understand.

As for comforting students, people often seemed to come to Leiths 
after a change in their lives - such as a divorce - and for whatever 
reason they felt able to confide in me. 

I found I was able to calm people down, and to reassure them that 
in terms of cookery, they would get frustrated but if they just kept 
practising diligently, eventually it would all become second nature.

That’s probably why I trained as a psychotherapist after I’d stepped 
down as Principal of the School.

You said in your TED talk that ‘food is the ultimate analogue 
experience’. In a digital world, is it good for us to put our 
mobile phones down and do some cooking?

When you’re cooking, you can concentrate entirely on what you’re 
doing with your hands and, if it works, you have the satisfaction  
of having created something just right, in that moment.

I teach at Eton, and after the boys have cooked lunch we sit down 
together. We have conversations you’d never normally have with  
a group of pupils.

They relax when they’re cooking. They’re busy making sure their 
chicken doesn’t burn, and worries about A-Levels disappear. 

They get a sense of finishing something, of a job well done, which 
you don’t really get with an essay that must go away to be marked.

How has Leiths changed over the years?

I think the main difference is that the School is teaching a wider 
demographic. 

When we started out, we mainly taught young women who had  
just finished school. Now the School teaches students of all 
genders, races and socioeconomic backgrounds, and many 
students are older too; they’ve worked in industry, they have PhDs, 
the range is huge.

I do think Leiths has a special spirit. One of the things I was proud 
of was that if someone who worked there had a baby, we would try 
to rearrange their working life so they could go part time. You had 
no obligation to do that back then but it’s very important to give 
people a choice. So I think we created a great sense of being a 
team of friends, and that benefited the students as well as the staff.

You now run a cookery school at Dudwell Field Farm, your 
family home in Somerset, and you have three grandchildren. 
What’s your favourite dish to share?

When we are in Somerset we eat very simply as I prefer to spend 
time with the grandchildren rather than in the kitchen. Most of our 
food is organic and we eat things like risottos, pasta and home 
made pesto, roast chicken and delicious bangers and mash.

At the School I teach simple dishes that look quite complicated,  
yet I also try to cover most of the basic skills necessary to become 
a competent cook. Students make things like cheese soufflés, 
duck breasts with cherry sauce, slow-cooked spicy lamb, meringue 
roulades and tarte tatin, and it’s so rewarding to see their pride in 
what they’ve achieved.

INTERVIEWINTERVIEW
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Completing a charity run with her daughter Harriet  / In Kensington Gardens with her 
four-month-old grandson Sam / With politician William Waldegrave, who she went  
on to marry.

The old Leiths School building / Prue Leith and her catering team in the 1970s.



18 View all our courses and classes online at leiths.com

CLASSICS

A BUCKET LIST FOR 
CLASSIC FOODIES

As anyone working in the food industry 
knows, when you hear about every trend, 
new restaurant and cooking technique  
your list of “must-tries” is absolutely  
never-ending. Yet as modern food 
innovation hurtles ever onwards, it’s 
sometimes easy to forget how brilliant  
the classics can be.

There’s a reason we make sure our 
professional students are given a 
comprehensive education in classical 
cookery techniques, as well as the latest 
methods. Mastering a foundation of classic 
recipes and skills allows you to experiment 
with greater confidence.

As with lists of books to read in your 
lifetime, a bucket list of classic dishes  
to try will always be up for debate! 

Here’s ours; we’d love to hear if you agree.

If you need any help mastering these 
techniques, you can learn how to cook 
each of these recipes through one of our 
courses or cookbooks…

✓  CHILLI CON CARNE 

This warming, one-pot meal is a  
crowd pleaser all year round. Once you’ve 
got the basic recipe mastered, it’s a great 
one to play around with. I like to top mine 
with crispy, grilled sweetcorn that’s been 
covered with a sprinkle of lime juice and 
salt for extra crunch.  
LEARN THIS ON – KITCHEN SURVIVAL KIT  
(FOR 15 – 25 YEAR OLDS) IN SUMMER 2019.

✓  SCOTTISH LANGOUSTINE WITH  
HOMEMADE AÏOLI

Rosie, our Student Development and 
Events Manager, volunteered this 
suggestion and it immediately made it onto 
my list. Scottish langoustines are extremely 
succulent and can be quite large – perfect 
with a squeeze of lemon juice and dipped  
in aïoli made with roasted garlic. They’re  
at their best in January and February.
LEARN THIS ON – INTERMEDIATE COOKING 
SKILLS (PART 2) STARTING MONDAY 18TH MARCH.

✓  STEAK BÉARNAISE 

If you can cook a steak to order, you’ll be 
a hit with friends at a dinner party. Once 
you’ve learnt the difference between 
the different levels of doneness, and 
experimented with a variety of cuts and 
accompaniments, you’ll be able to tackle 
this favourite with confidence. Steak 
Béarnaise in particular is a great recipe  
to have under your belt.
LEARN THIS ON – HOW TO COOK THE PERFECT 
STEAK – SATURDAY 26TH JANUARY OR  
SATURDAY 9TH MARCH.

✓  CACIO E PEPE

Submitted by @elenacoates on Instagram, 
this is a proper Italian classic. The dish  
is quite minimalist, literally translating  
as “cheese and pepper”. But it delivers 
oodles of unctuous flavour, with a  
generous amount of butter and a mix  
of Grana Padano and Pecorino.
LEARN THIS ON – PASTA PERFECTION – 
WEDNESDAY 23RD JANUARY OR SATURDAY 
23RD FEBRUARY.

✓  SPAGHETTI ALLE VONGOLE

The ultimate taste of the sea! Whenever the 
students make this dish during the Diploma, 
our Instagram hashtag (#LeithsDiplomaLife) 
is flooded with beautiful photos. And it 
tastes as good as it looks. This is another 
traditional Italian recipe, from Campania,  
in which firm spaghetti is dotted with  
clams and tomatoes and glistens with oil, 
garlic and parsley. 
LEARN THIS ON – THE INTERMEDIATE TERM 
(PART OF THE LEITHS DIPLOMA) – STARTING 
THURSDAY 3RD JANUARY.

By Lily Grouse

Working at Leiths, I’ve had a growing feeling  
that there’s so little time, so much to eat!



✓  PERUVIAN CEVICHE WITH TIGER’S MILK

 Ceviche may well be my favourite dish  
of all time. It really is sunshine on a plate 
and the thought of tender, white fleshed 
fish cured in the acidity of the Tiger’s milk 
makes my mouth water. I don’t think I’ve 
ever eaten anything so intensely thirst 
quenching. A Pisco sour on the  
side is optional, but I strongly advise it. 
LEARN THIS ON – PERUVIAN COOKING  
WITH JORGE BAUMHAUER DA SILVA –  
SATURDAY 13TH OCTOBER.

✓  TRADITIONAL SUNDAY ROAST

Need I say more? You haven’t lived 
until you’ve eaten a proper Sunday roast. 
Whether your main event is a cut of meat, 
a nut roast, or a Wellington, it absolutely 
must come with Yorkshire puddings, roast 
potatoes and a rich gravy before you can 
tick this one off. 
LEARN THIS ON – HOW TO COOK THE PERFECT 
ROAST BEEF – SATURDAY 10TH NOVEMBER.

✓   ENGLISH CREAM TEA

Jam on cream, or cream on jam? Whether 
you side with Devon or Cornwall, we can  
all agree on one thing: Brits love a scone.  
A traditional cream tea calls for a classic 
scone with clotted cream and jam,  
accompanied by a hot pot of tea.  
Jolly good.  
LEARN THIS ON – ESSENTIAL PATISSERIE 
SKILLS – STARTING ON WEDNESDAY 3RD  
OCTOBER OR WEDNESDAY 6TH FEBRUARY – 
OR – KITCHEN SURVIVAL KIT (FOR 15 – 25 YEAR 
OLDS) – IN SUMMER 2019.

✓  CROQUEMBOUCHE 

Few centrepieces are more impressive  
than the croquembouche. This tower  
of profiteroles also allows the baker  
to showcase some technical patisserie 
skills such as spun sugar and caramel.  
Our Essential Patisserie students have 
been known to add caramel popcorn to the 
structure, giving it a quirky, celebratory feel. 
LEARN THIS ON – ESSENTIAL PATISSERIE 
SKILLS – STARTING ON WEDNESDAY 3RD  
OCTOBER OR WEDNESDAY 6TH FEBRUARY.

✓  TARTE TATIN

This is a Bake Off favourite and a proper 
classic! The trick is making sure that the 
fruit is cooked properly whilst ensuring  
that you don’t either overcook the pastry, 
or make it soggy. It’s a balancing act, but 
it’s worth it once you’ve turned the tart out 
to reveal a beautiful pattern of caramelised, 
golden apples. 
LEARN THIS ON – INTERMEDIATE COOKING 
SKILLS (PART 1) – STARTING MONDAY 10TH 
DECEMBER.

✓  CHOCOLATE FONDANT

I don’t think of myself as having a sweet 
tooth; it’s a cheeseboard for me every 
time. Unless there’s a chocolate fondant 
on the menu, that is. This has to be one 
of the most satisfying desserts to eat – 
that moment of anticipation as the spoon 
breaks the delicate sponge and unleashes 
the molten chocolate within is practically 
breathtaking. And it’s even better if  
you’ve made it yourself. 
LEARN THIS ON – PATISSERIE PERFECTION 
WITH EDD KIMBER – SATURDAY 6TH OCTOBER 
OR SATURDAY 16TH FEBRUARY.
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CLASSICS

So there you have it; some of our 
absolute favourite dishes! If you can 
cook the whole list, you’re clearly very 
competent in the kitchen. 

Of course, this is by no means an 
exhaustive list and we would love to 
hear your ultimate bucket list dishes.  
Which recipes are you eager to learn 
and do you have any go-to recipes 
you think we should try? Let us 
know by tweeting us or tagging us 
on Instagram at @leithscooking and 
using the hashtag #FoodieBucketList. 



It is worth being a little more 
precise when shaping rolls, 
as the aim is to make each 
roll in a batch look uniform. 
We would advise you to weigh 
the dough and calculate the 
exact weight each roll should 
be to ensure they will all be 
the same size. 

Rolls can be spaced out on 
the baking sheet with room 
between them to ensure they 
don’t join together when  
proving or baking, or they  
can be spaced so that they  
will join at the edges; this  
is called batch baking.

Fresh cooled rolls can  
be successfully frozen in 
a sealed plastic bag and 
defrosted for use. Place the 
defrosted rolls in a 190°C/gas 
mark 5 oven for 3 minutes to 
crisp them up before serving.

1 Divide the knocked back 
dough into equal pieces and 
shape into balls. Take a ball 
and gently stretch and pull the 
dough towards the top, creating 
a smooth surface underneath.

SHAPING CATHERINE WHEEL 
Coiling the sausage of dough to 
form a spiral.

SHAPING PAWNBROKER
Placing the 3 equal-sized balls 
of dough together to form a 
triangular roll.

2 Turn the roll over so the 
smooth side is uppermost, and 
neaten the roll with the sides 
of your hands. Shape the other 
rolls, working quickly to ensure 
the first ones do not over-prove.

SHAPING KNOT 
Tying the sausage of dough 
into a knot and hiding the ends 
underneath.

3 Place the rolls on a lightly 
greased baking sheet, spacing 
them apart. Lightly pat down the 
tops to flatten a little.

SHAPING POINTED ROLLS
Rolling the opposite ends of  
the ball of dough to flatten  
and taper into points.

STEP BY STEP

It’s surprisingly  
easy to make your  

own butter to go with  
your delicious home  

made rolls. Visit  
www.leiths.com/how-tos  

to learn the  
method.
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HOW TO SHAPE  
BREAD ROLLS

HOW TO...



SWEET POTATO AND
PUMPKIN SEED ROLLS 
These require less kneading than other yeasted bread rolls  
so they are quick to make. If possible, use a bright orange  
variety of sweet potato, as it will give the rolls a fantastic 
vibrant colour.

INGREDIENTS – MAKES 12 ROLLS
200ml milk
200g sweet potato
450g strong white flour
2 teaspoons salt
40g pumpkin seeds, plus extra to sprinkle
10g fast-action dried yeast
2 tablespoons olive oil, plus extra to grease
1 teaspoon runny honey
2 tablespoons lemon juice
1 egg

METHOD
1  Pour the milk into a small saucepan and bring to scalding point 

over a medium heat, then remove from the heat and cool to  
tepid, about 38°C. Peel and finely grate the sweet potato;  
you should have about 180g.

2  Mix the flour and salt in a large bowl and stir in the pumpkin 
seeds, grated sweet potato and yeast. Stir in the oil, honey,  
lemon juice and enough of the tepid milk to make a soft but  
not sticky dough.

3  Tip out onto a lightly floured surface and knead the dough for  
2–3 minutes until just elastic. Put in a lightly oiled bowl, cover 
with lightly oiled cling film and leave to rise for 30–40 minutes,  
or until doubled in size.

4  Divide the dough into 12 equal pieces and shape into balls. 
The dough can be sticky, so lightly flour your hands, if necessary, 
while you shape them. Flatten each ball slightly with the palm  
of your hand as you arrange them on one or more lightly oiled  
baking sheets. Cover with lightly oiled cling film and leave in a 
warm place for 20 minutes to prove until increased in size by half, 
and if you press the dough lightly with your finger, it leaves only  
a small indentation. Meanwhile, heat the oven to 200°C/gas mark 6.

5  Beat the egg in a small bowl using a fork, then sieve it. Lightly 
brush the tops of the rolls with the egg, then sprinkle with a few 
pumpkin seeds.

6   Bake in the oven for 10 minutes, then swap the baking sheets 
around in the oven and bake for a further 5 minutes. Lower the 
oven setting to 190°C/gas mark 5 and continue to cook until the 
rolls sound hollow when tapped on the bottom. Transfer to a wire 
rack to cool.

21View all our courses and classes online at leiths.com

To delve into the world of bread, join us for How to Cook: 
Bread – Part 1 (Wednesday 9th January) and How to Cook:  
Bread – Part 2 (Saturday 9th February). For those who want 
to master their gluten free breads, join Adriana Rabinovich  
on either Tuesday 16th October or Friday 15th March. 

RECIPE
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CAREER CHANGERS

Exhilarating shifts in a Michelin starred 
restaurant?
 
The pressure to deliver when the head 
chef shouts “Service”?
 
The explosion of cutting-edge restaurants 
in the UK has led to a national chef 
shortage, so there has never been a  
better time to get behind the stoves.

Yet there are so many other options for  
a Leiths-trained cook.

When we surveyed Diploma graduates over 
five years, we found that although 40% 
were following careers in restaurants, the 
majority worked in a diverse range of roles; 
styling food for adverts, developing recipes 
in supermarket test kitchens, teaching, 
travelling the world as private chefs and 
writing for top food magazines.
 
Jobs in the food industry are increasingly 
attracting career changers, too.
 
In 2014, Chris Rowley was 31 years old  
and working as Group Brand Manager  
for Lloyds Bank.
 
Living in Edinburgh and supporting three 
children, he was paying the bills but he 
wasn’t fulfilled. With the support of his wife 
Rachel, he took the brave decision to resign 
and move to London to retrain at Leiths.

“I loved food and I wanted a job that 
fulfilled me,” he said.

 
“I’ve never been afraid of hard work and I 
wanted to do something I loved.”

Chris took our Three Term Diploma and 
thanks to his thoughtfully designed, 
beautifully cooked dishes, he was named 
Student of the Year.
 
Then in 2016, Chris and Rachel bought 
Ballintaggart Farm in the idyllic Perthshire 
Highlands, overlooking the Tay Valley.

With two bedrooms, an exquisite restaurant 
and a cookery school on site, Ballintaggart 
has been such a hit with adventurous 
foodies that Chris, Rachel and his  
brother Andrew are already expanding, 
launching an eight bedroom hotel later  
this year.

“I’d always dreamed of starting a business 
like Ballintaggart,” Chris says, “but the  
idea really started to grow legs while I was 
at Leiths.
 
“We have an absolutely phenomenal larder 
up here in the highlands. Most of our 
ingredients are grown in the kitchen garden, 
foraged from surrounding hedgerows, fields 
and woodlands, or sourced from local 
artisan producers.
 
“Yet if I hadn’t trained at Leiths I’d never 
be able to create dishes like Scrabster cod 
with Great Glen venison salami, or Pumpkin 
and ginger tart with local crème fraîche.

“Leiths gave me a really thorough  
training in modern, international 
professional cookery, along with loads  
of encouragement and inspiration,  
and that’s what you need to make this  
kind of business work.”
 
Chris says that he now has much greater 
career satisfaction.

“Our generation work long hours and we’ll 
work for a long time.

When you imagine working in the  
food industry, what do you picture?

By Jennifer Coles

Classic Cooking... 
UNconventional Careers
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FLEXIBLE CAREERS

“Finding something I love, and sharing 
that enjoyment and satisfaction with my 
customers, well it’s so rewarding.
 
“I still use the marketing skills I learnt in the 
city every day, but because we’ve created 
our own foodie destination, we’re able to 
raise the kids in the countryside.
 
“Leiths gave me the skills and knowledge I 
needed to make this happen for my family.”
 
If a move to the Highlands sounds a little 
drastic, training at Leiths can open the  
door to a creative, flexible career right  
here in London.
 
While many of our graduates have creative 
‘nine to five’ jobs, developing recipes for 
Waitrose, Marks and Spencer, and delivery 
boxes such as Mindful Chef, others find 
that freelance work allows them to be the 
master of their own destiny.
 
A flexible schedule lets them travel as they 
cook or simply spend more time with their 
children.
 
Rebecca Woollard studied English at  
Leeds University before heading off on  
a ski season.
 
As a life-long food lover, she found her 
favourite aspect of chalet work was cooking 
for the clients.

“I knew I wanted to be a professional cook 
and mum told me that if I was serious,  
I should get a qualification. 

“I chose the two-term diploma at Leiths 
because I wanted to work on food 
magazines, and I knew how respected  
the course was within the industry.”
 
Rebecca won a coveted Leiths internship 
with BBC Good Food magazine before 
spending four years on the food team  
at Woman & Home.
 
She joined delicious. magazine as deputy 
food editor and was promoted to food 
editor in 2014 – a week before her 30th 
birthday.

“My first few months at Good Food were a 
baptism of fire! The first time I was asked 
to create a recipe for the magazine I felt so 
under pressure, but my training stood me in 
good stead,” she says. “You really rely on 

the breadth of knowledge you’ve acquired.  
If you’re up against a deadline and you 
have to make a tarte tatin on the spot, you 
need to know exactly what you’re doing.”

Rebecca says her Leiths training has also 
helped her to write recipes her readers love.
 
“When you’re developing recipes for a food 
magazine you need to give your readers 
something new, but you also need to know 
how far you can push it before a cake won’t 
work or a dough won’t rise.

“The great thing about going to Leiths is 
that you’re taught the science behind all 
this, so you know how to prevent mistakes 
from happening.”
 
Following the birth of her son in 2017, 
Rebecca decided to leave delicious. to 
pursue a freelance career. She believes  
this is a great option for working parents.

“A lot of the food stylists working in London 
have kids, and if you put the work in you 
can definitely make a decent living.

“For me, it’s the best way to achieve the  
all-important balance between a career  
I love, and being a mum.”

“I knew I wanted to be a 
professional cook and mum 
told me that if I was serious, 
I should get a qualification.” 

The Leiths Diploma in Food and Wine 
starts on Monday 23rd September 
2019 and runs until Friday 26th June 
2020. It is possible to take the first 
term as a standalone course. Cooks 
with previous professional cooking 
experience may be permitted to omit 
the first term and take the Two Term 
Diploma.
 
To find out more, you can either 
call the school to book an informal 
interview and a tour of the building, 
or come along to one of our open 
evenings. Full details can be found at 
www.leiths.com/openevenings.

Would you like to learn how to cook 
beautiful dishes that will look  
delicious in photographs?

Rebecca’s new Leiths class, ‘How  
to Cook Food Beautifully’, draws on 
her decade of experience cooking  
for magazine photo shoots. It runs  
on Friday 16th November and Friday 
1st February. 

Eye to Eye Media – Photograph of Rebecca by Lauren Mclean.
Photograph of the cheesecake by Kate Whitaker.
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October 2018 Course & Class Calendar
Monday Tuesday Wednesday Thursday Friday Saturday

02
A Taste of East Asia 
with Jennifer Joyce 
10.00 - 14.30 
£155.00 

03
Essential Patisserie 
Skills (6 weeks,  
Wed & Thu) 
10.00 - 16.00 
£2,570.00 

05
Cyrus Todiwala’s 
Innovative Indian 
10.00 - 14.30 
£180.00 

06
Wines from Around the World  
with Amelia Singer  
12.00 - 14.30 
£100.00 

Patisserie Perfection with Edd Kimber 
10.00 - 14.30  
£155.00 

How to Cook: Sauces  
10.00 - 14.30  
£155.00 

12
Spanish Tapas  
Revolution with 
Omar Allibhoy 
10.00 - 14.30 
£155.00 

13
Knife Skills: Chicken and Fish  
10.00 - 14.30  £155.00 

Peruvian Cookery with  
Jorge Baumhauer da Silva  
10.00 - 14.30  £155.00 

Indian Cookery with Angela Malik  
10.00 - 14.30  £155.00 

How to Start Up a Successful  
Food Business (Sat & Sun)  
10.00 - 17.00  £495.00 

16
Gluten Free Bread 
and Baking with 
Adriana Rabinovich 
10.00 - 14.30 
£155.00 

19
Shelina Permalloo’s 
Mauritian Kitchen 
10.00 - 14.30 
£155.00 

20
Food Photography with  
William Reavell (Sat & Sun)  
10.00 - 16.00  
£405.00 

How to Cook: Desserts  
10.00 - 14.30  
£155.00 

Sri Lankan Street Food with Georgie Soskin 
10.00 - 14.30  
£155.00 

23
Let’s Cook! Italian 
for Teenagers 
10.00 - 14.30 
£100.00 

26
Let’s Cook!  
Teen Baker 
10.00 - 14.30 
£100.00 

27
Malaysian Street Food with Norman Musa 
10.00 - 14.30  
£175.00 

Pizza Making with Pizza Pilgrims  
10.00 - 12.30  
£100.00 

30
Let’s Cook! Middle 
Eastern Cookery 
for Teenagers 
10.00 - 14.30 
£100.00 
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Course & Class Calendar November 2018
Monday Tuesday Wednesday Thursday Friday Saturday

02
How to Decorate 
Cakes with Steven 
Carter-Bailey 
10.00 - 16.00 
£220.00 

03
Gourmet Indian Vegetarian  
with Atul Kochhar  
10.00 - 14.30  £195.00 

The Essential Vegan  
10.00 - 14.30  £155.00 

Winter Entertaining  
10.00 - 14.30  £155.00 

A Taste of East Asia with Jennifer Joyce 
10.00 - 14.30  £155.00 

06
In the Mood for 
Quick Family Food 
with Jo Pratt  
10.00 - 14.30  £155.00 

The Everyday 
Vegan (4 weeks, 
Tue evenings) 
18.45 - 21.15 
£485.00 

Ulitmate Persian 
18.45 - 21.15 
£95.00 

08
Simple Suppers  
(4 weeks,  
Thu evenings) 
18.45 - 21.15 
£415.00 

09
Flavours of  
Sicily with  
Ursula Ferrigno 
10.00 – 14.30 
£155.00 

10
Chinese Cooking with Ching-He Huang 
(Vegan Friendly)  
10.00 - 14.30  £195.00 

Fabulous Fish 
10.00 - 14.30  £155.00 

How to Cook: Sauces  
10.00 - 14.30  £155.00 

How to Cook: The Perfect Roast Beef 
10.00 - 14.30  £155.00 

14
Japanese Cookery 
with Yuki Gomi 
10.00 - 14.30 
£155.00 

15
Everyday Eating: 
Gluten Free and 
Dairy Free  
10.00 - 14.30 
£155.00 

16
Cooking Food 
Beautifully  
10.00 - 16.00 
£205.00 

17
One Pot Cooking with Alan Rosenthal 
10.00 - 14.30  £155.00 

Florence Knight’s Winter Kitchen  
10.00 - 14.30  £155.00 

Knife Skills: Fruit, Vegetables and Herbs 
10.00 - 13.30  £120.00 

How to Cook: Desserts  
10.00 - 14.30  £155.00 

23
Recipes from  
Eastern Europe  
with Olia Hercules 
10.00 - 14.30 
£155.00 

24
Indian Cookery with Angela Malik  
10.00 - 14.30   
£155.00 

How to Cook: Cakes - Part 1 
10.00 - 14.30 
£155.00 

27
Chef Skills: Game 
10.00 - 16.00 
£205.00 

30
Modern Moroccan 
Cookery with  
Nargisse  
Benkabbou 
10.00 - 14.30 
£155.00 
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December 2018 Course & Class Calendar
Monday Tuesday Wednesday Thursday Friday Saturday

01
Festive Canapés and Wine Pairings  
with Louis Latours  
11.00 - 14.30  £100.00 

Knife Skills: Chicken and Fish  
10.00 - 14.30  £155.00 

Atul Kochhar’s Fresh Taste of India  
10.00 - 14.30  £195.00 

How to Cook: The Perfect Christmas Dinner 
10.00 - 14.30  £155.00 

How to Cook: Soufflés 
10.00 - 14.30  £155.00 

04
Gluten Free  
Christmas Baking 
with Adriana 
Rabinovich 
10.00 - 14.30 
£155.00 

08
Festive Baking  
10.00 - 14.30  £155.00 

Christmas Entertaining 
10.00 - 14.30  £155.00 

Knife Skills: Butchery 
10.00 - 14.30  £180.00 

Brazilian Street Food  
with Jorge Baumhauer da Silva  
10.00 - 14.30  £155.00  

10
Key Cooking Skills  
- Part 1  
09.45 - 17.00 £820.00 

Intermediate Cooking 
Skills - Part 1  
09.45 - 17.00 £840.00 

Modern Vegetarian: 
Christmas Entertaining 
10.00 - 14.30 £155.00 

11
An Italian Christmas 
with Ursula Ferrigno 
10.00 - 14.30 
£155.00 

14
Christmas Canapés 
with Jennifer Joyce 
10.00 - 14.30 
£155.00 

15
Artisan Cheese Making with Louise Talbot 
10.00 - 14.30  £155.00 

Flavours of the Middle East  
10.00 - 14.30  £155.00 

How to Cook: Sauces  
10.00 - 14.30  £155.00 

Pizza Making with Pizza Pilgrims  
10.00 - 12.30  £100.00 

17
Let’s Cook! Street 
Food for Teenagers 
10.00 - 14.30 
£100.00 

20
Let’s Cook!  
Teen Baker 
10.00 - 14.30 
£100.00 

21
Let’s Cook!  
Teen Challenge 
- The Kitchen 
Creative  
10.00 - 14.30 
£100.00 
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Course & Class Calendar January 2019
Monday Tuesday Wednesday Thursday Friday Saturday

04
How to Cook: 
Macaroons 
10.00 - 12.30 
£105.00 

How to Cook: 
Macaroons 
14.00 - 16.30 
£105.00 

05
Evening Essential  
(Mon & Wed evenings for 10 weeks + 3 Sats) 
10.00 - 15.00   
£3,270.00  

Flavours of South East Asia  
10.00 - 14.30   
£155.00 

Knife Skills: Chicken and Fish  
10.00 - 14.30  
£155.00 

07
Nutrition in Culinary 
Practice  
(10 weeks,  
Mondays)  
10.00 - 16.00 
£3,085.00 

09
How to Cook: Bread 
- Part 1  
10.00 - 14.30 
£155.00 

10
Chef Skills: Winter 
10.00 - 16.00 
£205.00 

11
Gyoza: Japanese 
Street Food  
with Yuki Gomi 
10.00 - 12.30 
£100.00 

Pizza Making  
with Pizza Pilgrims 
14.00 - 16.30 
£100.00 

12
The Essential Vegan  
10.00 - 14.30  
£155.00 

Malaysian Street Food with Norman Musa 
10.00 - 14.30  
£175.00 

Italian Winter Feast with Ursula Ferrigno 
10.00 - 14.30  
£155.00 

16
Everyday Eating: 
Sugar Free  
10.00 - 14.30 
£155.00 

17
Shelina Permalloo’s 
Mauritian Kitchen 
10.00 - 14.30 
£155.00 

18
In the Mood for 
Healthy Food  
with Jo Pratt 
10.00 - 14.30 
£155.00 

19
Gourmet Indian Vegetarian  
with Atul Kochhar  
10.00 - 14.30  £195.00 

One Pot Cooking with Alan Rosenthal 
10.00 - 14.30  £155.00 

How to Cook: Sauces  
10.00 - 14.30  £155.00 

Sri Lankan Street Food with Georgie Soskin 
10.00 - 14.30  £155.00 

23
Pasta Perfection 
10.00 - 14.30 
£155.00 

25
Spanish and  
Moorish Dishes 
with Ben Tish 
10.00 - 14.30 
£155.00 

26
The Flexible Vegetarian with Jo Pratt  
10.00 - 14.30  £155.00 

How to Cook: Cakes - Part 1  
10.00 - 14.30  £155.00 

How to Cook: The Perfect Steak 
10.00 - 14.30  £155.00 

A Taste of East Asia with Jennifer Joyce 
10.00 - 14.30  £155.00 

30
Everyday Eating: A 
Healthy Balance 
10.00 - 14.30 
£155.00 

31
How to Decorate 
Cakes with Steven 
Carter-Bailey 
10.00 - 16.00 
£220.00 

03
Intermediate Term  
of Leiths Diploma  
Starts 09.00 - 17.00 
Check website 

Cooking with  
Confidence - Part 1  
(6 weeks, Thu evenings) 
18.45 - 21.15  £545.00 

Cooking with  
Confidence - Part 3  
(6 weeks, Thu evenings) 
18.45 - 21.15 £545.00  

08
Complete Cook I  
(5 weeks, Tuesdays) 
10.00 - 14.30 £695.00 

The Everyday Vegan  
(4 weeks, Tue evenings) 
18.45 - 21.15 £485.00 

Cooking with  
Confidence - Part 2  
(6 weeks, Tue evenings) 
18.45 - 21.15 £545.00 
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February 2019 Course & Class Calendar
Monday Tuesday Wednesday Thursday Friday Saturday

01
Cooking Food 
Beautifully  
10.00 - 16.00 
£205.00 

02
Knife Skills: Fruit, Vegetables and Herbs 
10.00 - 13.30  £120.00 

Flavours of Sicily with Ursula Ferrigno 
10.00 - 14.30  £155.00 

Indian Cookery with Angela Malik  
10.00 - 14.30  £155.00 

How to Cook: Soufflés  
10.00 - 14.30  £155.00 

WSET Level 1: Award in Wines 
09.00 - 17.00  £185.00 

06
Essential Patisserie 
Skills (6 weeks,  
Wed & Thu) 
10.00 - 16.00 
£2,570.00 

05
WSET Level II: 
Award in Wines  
and Spirits  
(9 sessions,  
Tue evenings) 
Check website  
for exact times 
£500.00 

08
Artisan Cheese 
Making with  
Louise Talbot 
10.00 - 14.30 
£155.00 

09
Modern Moroccan Cookery with Nargisse 
Benkabbou  10.00 - 14.30  £155.00 

How to Cook: Bread - Part 2  
10.00 - 14.30  £155.00 

Healthy and Delicious Entertaining  
10.00 - 14.30  £155.00 

Home Smoking and Preserving  
with Steven Lamb  
10.00 - 14.30  £195.00 

How to Start Up a Successful Food Business  
(Sat & Sun)  10.00 - 17.00  £495.00 

14
Cooking and Wine 
Pairings with Leiths 
and Louis Latour 
18.45 - 21.30 
£120.00 

Ulitmate Italian 
18.45 - 21.15 
£95.00 

15
Everyday Eating: 
Gluten Free and 
Dairy Free  
10.00 - 14.30 
£155.00 

16
Patisserie Perfection with Edd Kimber 
10.00 - 14.30   
£155.00 

Fabulous Fish  
10.00 - 14.30   
£155.00 

Knife Skills: Chicken and Fish  
10.00 - 14.30   
£155.00 

19
Let’s Cook More 
Street Food for 
Teenagers 
10.00 - 14.30 
£100.00 

22
Let’s Cook!  
Moroccan Cookery 
for Teenagers 
10.00 - 14.30 
£100.00 

23
Street Food from Around the World  
with Jennifer Joyce  
10.00 - 14.30  £155.00 

How to Cook: Desserts  
10.00 - 14.30  £155.00 

How to Cook: Curries 
10.00 - 14.30  £155.00 

Pasta Perfection  
10.00 - 14.30  £155.00 

26
Chef Skills: Fish 
10.00 - 16.00 
£205.00 

Ultimate South  
East Asian  
18.45 - 21.15 
£95.00 

27
Simple Suppers  
(4 weeks,  
Wed evenings) 
18.45 - 21.15 
£415.00 
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Course & Class Calendar March 2019
Monday Tuesday Wednesday Thursday Friday Saturday

01
Atul Kochhar’s 
Fresh Taste of India 
10.00 - 14.30 
£195.00 

02
Complete Cook II  
(5 weeks, Saturdays)  
10.00 - 14.30  
£695.00 

Japanese Cookery with Yuki Gomi  
10.00 - 14.30  
£155.00 

05
How to Cook:  
Sauces  
10.00 - 14.30 
£155.00 

08
The Flexible 
Pescetarian  
with Jo Pratt 
10.00 - 14.30 
£155.00 

09
Malaysian Street Food with Norman Musa 
10.00 - 14.30  
£175.00 

How to Cook: The Perfect Steak  
10.00 - 14.30  
£155.00 

Food Photography with William Reavell  
(Sat & Sun)  
10.00 - 16.00  
£405.00 

12
Mexican Cookery 
with Jennifer Joyce 
10.00 - 14.30 
£155.00 

15
Gluten Free Bread 
and Baking with 
Adriana Rabinovich 
10.00 - 14.30 
£155.00 

16
Wines from Around the World  
with Amelia Singer  
12.00 - 14.30  £100.00 

Artisan Pasta with Ursula Ferrigno  
10.00 - 14.30  £155.00 

Knife Skills: Chicken and Fish  
10.00 - 14.30  £155.00 

Flavours of the Middle East 
10.00 - 14.30  £155.00 

18
Key Cooking Skills - 
Part 2  
09.45 - 17.00 
£820.00 

Intermediate  
Cooking Skills  
- Part 2  
09.45 - 17.00 
£840.00 

19
The Essential Vegan 
10.00 - 14.30 
£155.00 

20
Knife Skills:  
Butchery  
10.00 - 14.30 
£180.00 

Ultimate Indian 
18.45 - 21.15 
£95.00 

21
Recipes from  
Eastern Europe  
with Olia Hercules 
10.00 - 14.30 
£155.00 

22
Gyoza: Japanese 
Street Food  
with Yuki Gomi 
10.00 - 12.30 
£100.00 

Pizza Making  
with Pizza Pilgrims 
14.00 - 16.30 
£100.00 

23
How to Cook: Cakes - Part 2  
10.00 - 14.30  
£155.00 

Florence Knight’s Spring Kitchen 
10.00 - 14.30  
£155.00 

Small Plates from the Pacific Rim  
10.00 - 14.30  
£155.00 

25
How to be a 
Food Presenter 
10.00 - 17.00 
£900.00 

How to Cook: 
Soufflés 
10.00 - 14.30 
£155.00 

28
Dishes of Northern 
Spain with Jenny 
Chandler  
10.00 - 14.30 
£155.00 

29
Sri Lankan  
Street Food with 
Georgie Soskin 
10.00 - 14.30 
£155.00 

30
Spring Entertaining  
10.00 - 14.30  
£155.00 

Brazilian Street Food with  
Jorge Baumhauer da Silva  
10.00 - 14.30 
£155.00 

Indian Cookery with Angela Malik  
10.00 - 14.30  
£155.00 



DID YOU KNOW THAT 
LEITHS CAN HOST YOUR 

WORK EVENT?

We also offer nutrition and wellbeing workshops and 
healthy cooking demonstrations. Depending on your 
facilities, this could take place in your workplace.  
To book, call 0208 749 6400 
or visit www.leiths.com/corporates.

“An excellent, well-run event; we had 
great fun and learnt so much!”

So delicious

Getting my nose in New skills!Our Christmas party

Staff incentives

Really good fun

A staff reward!

Healthy Eating Seminars



Leiths Graduation Party!

31

HAPPY DAYS

View all our courses and classes online at leiths.com

This year we held the first official graduation party for our Diploma students – and what a night it was! With live music performed by the 
Volstead Orchestra, and prizes donated by Louis Latour and I&P Olive Oils, staff and students celebrated together in The Boston Room  
in Chiswick. Our students work extremely hard throughout our challenging nine month course, so it was wonderful to see them let their  
hair down at such a jubilant event. We wish them the best of luck in whatever they turn their hands to next.



leiths.com

BOOKING INFORMATION

HOW TO FIND US

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

Online 
leiths.com

By Telephone
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

By Email 
Booking Enquiries: bookings@leiths.com
General Enquiries: info@leiths.com

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.

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. 
Leiths reserves the right to change course  
and class dates, prices and recipes/menus  
or cancel courses if necessary.

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 
(Aug 2018). There is no charge for parking 
after 5pm or at the weekend. We are not in 
the congestion zone.

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 
Shepherd’s Bush – 15 minute bus  
journey on route 94 or 237.

Ravenscourt
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