
Classes and short courses 
Spring/Summer 2017

DIVE IN!
Georgie Soskin’s Sri Lankan curry
Our new media courses
Deliciously dairy free



A great opportunity to find out if our nine month Diploma, professional 
short or evening courses, or part time nutrition and patisserie courses 
are for you. Try a skills session, have a 1-2-1 with a senior teacher,  
and chat to our finance and careers teams. 

Book now at www.leiths.com/openevenings

Summer Open Evening  
7th June
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@leithscooking

leithscooking

Find us on LinkedIn

We can change  
your life…

Our mission is to give you the help, tuition and  
inspiration you need to enjoy cooking, eating  
and experimenting with food.

Whether you’ve been on holiday to Sri Lanka and yearn 
to recreate Seeni Sambol at home, or you see yourself 
hosting the next hit food programme, we seek to offer  
a veritable smorgasbord of different options to suit your  
individual tastes.

We are finding that more and more people are choosing 
to dovetail professional, semi-professional and amateur 
courses together. For example, we’ve seen customers 
taking our Nutrition in Practice course (one day a week) 
alongside our Essential Certificate evening course, 
gaining the skills they need to set up as a private chef 
able to cater to every dietary requirement.

Of course, we also offer plenty of fulfilling,  
skill-boosting one day courses, with the most  
comprehensive amateur class programme of any  
cookery school in the UK.

With lighter evenings to spend on restaurant terraces, 
seasonal fruit, vegetables, lamb and seafood to cook, 
and food festivals to tempt your senses, there’s no 
better time than spring and summer to dive right in.

Very best wishes,

Camilla Schneideman, 
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.

SIGN UP TO THE LEITHS NEWSLETTER

Summer Open Evening  
7th June



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 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 £40
Simple Cookery £20

Vegetable Bible £30
Techniques Bible £45
Fish Bible £35
Baking Bible £40

LEITHS SHOP

Available now from leiths.com



CONTENTS

INSIDE BACK COVER 
Pull-Out Course & Class Calendar
Gently tear the calendar out along  

the perforations and open it out  
to see what’s going on over the  

next six months at Leiths.

5View all our courses and classes online at leiths.com

Georgie Soskin’s Coconut and Chickpea Curry 6

All About That Bake:  
Niamh Johnson’s Baking Experience 8

Capital Cookery:  
Our Food Map of London 10

Cuisine Genie:  
Meet Guest Chef Laoise Casey 12

Delicious for All:  
Our New Trio of Gluten, Dairy and Sugar Free Classes 14

The Yummiest Day of the Holidays:  
Leiths Teen Classes 16

Mixed Media:  
Food Styling, Writing, Presenting and Photography 18

How To… Prepare Asparagus 21 

Our Best Summer Holiday Food Memories 23 

How To Find Us  24

Editor: Jennifer Coles
Cover Image: Adrian Lawrence Photography
Cover Image Styling: Sarah Lloyd Sayer
Design: Specialdesignstudio.co.uk
Print: Angliaprint.co.uk
Printed on waterless printing presses, powered by 100% renewable  
energy using vegetable oil based inks. No chemistry used in production  
by this carbon neutral printing company is harmful to the environment.



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



7View all our courses and classes online at leiths.com

RECIPE

Leiths teacher, caterer and blogger Georgie Soskin 
has long had a passion for the Sri Lankan street 
food that’s making restaurants like Hoppers so 
popular at the moment.

“I love Sri Lankan food because it’s so fresh!” she says. 
“Nothing is ever made in advance, yet most of the  
dishes are incredibly quick to cook. This dish is so 
fragrant and full of spices, with the delicious undertone 
of creamy coconut milk. Beautiful!”

SERVES 4-6
Cooking time: approx 40 minutes

METHOD
1  Heat the oil in a saucepan with a well fitting lid over 

a medium heat and add the onions. Soften for 5-10 
minutes then add the garlic and ginger as well as  
the finely chopped chilli. Cook for a minute to  
remove their raw edge.

2  Next add all of the spices and continue to cook for  
30 seconds. Heating spices brings out their flavour.

3  Add the chopped sweet potato pieces and chick  
peas and coat in the spiced onion mix. Next add  
the chopped tomatoes and coconut milk.

4  Bring to the boil and then turn down the heat to  
a gentle simmer.

5  Place the lid on and leave to simmer for 10 minutes, 
then remove the lid and allow the liquid to reduce 
down to a thicker consistency. Continue to cook  
for a further 20 minutes until a lovely rich flavour 
develops. Season with salt to taste.

6  This is delicious with a dollop of natural yoghurt and 
fresh coriander sprinkled over the top - served with 
warm naan or pitta bread.

NOTES
When using chillies its best to test their heat first. Usually the smaller the  
chilli the hotter it is, but you don’t want to be caught out - especially not  
with children. I cut the tip off a chilli and test it on my tongue to feel the heat. 
The heat in a chilli is in its seeds and the membrane skin running inside of the 
chilli, therefore make sure you scrape out all the seeds and thin membrane by 
cutting your chilli in half and scraping it out with a teaspoon if you do not want 
your dish to be too hot. Make sure you wash your hands too (cold water first 
to wash off the heat and warm then to clean - if you use warm water first your 
pores can open and trap much of the heat).

Like this recipe? Georgie is teaching Sri Lankan street food classes at Leiths 
on Saturday 18th March, Saturday 17th June and Saturday 23rd September.  
Visit www.leiths.com/classes for more information. You can also read her 
blog at www.cookingthemhealthy.com.

INGREDIENTS
2 tbsp coconut or rapeseed oil
1 large onion (approx 150-180g) finely chopped
2 cloves garlic, crushed or finely chopped
2 cm ginger, grated
½ mild chilli, finely chopped
½ tsp ground turmeric
½ tsp ground coriander
1 tsp ground cumin
¼ tsp ground cinnamon
1 large or 2 small sweet potatoes (approx 220-250g), 
peeled and chopped
400g tin chick peas, drained and rinsed 
1 can chopped tomatoes (400ml)
1 can coconut milk (400ml)

Georgie Soskin’s Coconut 
and Chickpea Curry

In love with street food? 
Try Malaysian Street  

Food with Norman Musa 
(Saturday 20th May and 
Saturday 15th July) and 

Street Food from Around 
the World with Jennifer 
Joyce (Friday 21st July, 
Saturday 6th May and  

Saturday 9th September)
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If you’d like to bake any of the cakes pictured above, you’ll find the recipes on our website at www.leiths.com/blog/recipes.



I couldn’t get cake off my mind! It didn’t 
help that I lived near Ottolenghi’s  
restaurant, where a peek through the  
windows revealed plates piled high with  
the most tempting creations.
 They looked so finely made, I felt like  
I couldn’t possibly bake anything like that.  
Or could I?
 One Christmas morning, I sleepily  
padded down the stairs of my family home.  
 Discarded wrapping paper littered the 
floor, presents of socks, tops, perfumes and 
books were in neat stacks. There was one 
envelope left under the tree. “And this last 
one is for you, Niamh,” Dad said. It was the 
How to Cook Cakes – Part 1 class at Leiths 
– taking place in 10 days’ time!
 I wondered; would it be like Bake Off?  
 I’ve watched it since the start - seven 
years ago. I love the humour; watching  
the contestants battle against the clock, 
and sometimes against their own  
ingredients. 
 The morning soon arrived, and as I  
greeted a room full of strangers - soon 
to be my classmates - the nerves started 
creeping in. However, I was quickly put at 
ease when I discovered two things which 
united the group: one - a love for Mary  
Berry; two – fear of a ‘soggy bottom’.  
And with that, we were away.
 We began with the chemistry behind  
baking and the importance of accuracy 
when measuring ingredients: too much  
baking powder means too much raising 
agent, and too much raising agent means  
a sky-high muffin. Essential knowledge if 
you want to bake anything resembling the 
pictures in the cookbook!
 Workstation at the ready, apron fastened 
and ingredients waiting, I was ready to 
conquer the much-loved chocolate  
brownie. I’ve baked brownies before, but 
with the Leiths special tips, what came  

out of the oven was worthy of a handshake 
from Hollywood.
 The next task was the raspberry Victoria 
sponge cake with elderflower mascarpone 
cream. I’d never tried this before but soon 
worked out this was to be the Bake Off 
‘showstopper’ equivalent – the masterpiece 
of the day. This British classic is known 
for its light sponge and sweet berries; two 
things that make it a summer favourite.
 The most challenging part was getting 
the right consistency for the mascarpone 
cream. Many of us fell into the ‘cream 
cheese trap’ whereby over-whisking  
mascarpone and double cream created  
a mixture resembling Philadelphia. Luckily, 
it was quickly rescued with the addition  
of milk to bring the consistency back to  
the soft peaks the recipe required.
 With the cream in the fridge, it was now 
time to begin the Blackcurrant, polenta and 
buttercream muffins. The orange zest mixed 
into the sponge created an intense citrus 
flavour that electrified the taste buds.
 I was approaching the finish line; with  
a swift, mascarpone coating spread across 
the surface of the Victoria sponge and extra 
berries to crown, I was finished.

Phew! Having baked 
three cakes in four 
hours there was a real 
sense of achievement 
and satisfaction. 
Phew! Having baked three cakes in  
four hours there was a real sense of 
achievement and satisfaction. 
 I believe the true enjoyment of baking is 
rooted in developing a skill and sharing this 
with others. It was a brilliant experience that

exceeded all my expectations. The warm 
and welcoming environment, exceptional 
quality of teaching, and unbeatable recipes 
are what make Leiths a unique, fun and  
energetic place to learn – I highly  
recommend it to any aspiring bakers!

 Niamh Johnson is studying History  
of Art at Edinburgh University. You can 
see her baking on Instagram by following 
@orlas_eats.

Love baking? Try Edd Kimber’s  
Afternoon Tea (Saturday 1st April or  
Saturday 19th August), or our new 
Essential Professional Patisserie Skills 
course (two days a week from Thursday 
8th June to Friday 14th July).

9View all our courses and classes online at leiths.com

It was Wednesday nights at 8pm that did it. The Great British Bake Off. 
Candice’s marzipan, Nadiya’s iced buns, and Ruby’s roly-poly.  
I watched with awe – and envy.

that bake!
By Niamh Johnson

All about

If you’d like to bake any of the cakes pictured above, you’ll find the recipes on our website at www.leiths.com/blog/recipes.
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CAPITAL COOKERY

The  
River  
Café
Leiths graduate  
Alice Pumfrey is  
making a name for 
herself at this iconic 
eaterie.

Benares
Beautifully styled Indian-British fusion 
cuisine, with dishes such as Chargrilled 
Scottish salmon, coconut and curry  
leaf sauce on the tasting menu. 
Cook with Atul Kochhar  
at Leiths on Thursday 20th April,  
Saturday 5th August or  
Saturday 7th October.

Salt Yard
One of five restaurants serving incredible 
smoky tapas from Ben Tish. Cook with  
Ben at Leiths on Thursday 4th May.

Medlar
Modern French dining from 
alumnus Joe Mercer Nairne.

Chez Bruce
Head Chef and Leiths alumnus 
Matt Christmas creates exquisite 
modern French dishes.

Kerbisher and Malt
Alumnus Saul Reuben serves up 
Heston-endorsed fish and chips.

Rabbit
Leiths alumnus Oliver Gladwin cooks  
with sustainable ingredients and wines 
from the family farm in Sussex.

The Dairy
The gourmet training ground of Leiths 
alumna and guest chef Laoise Casey.

Pizza Pilgrims
Brothers James and Thom founded 
this award winning pizzeria after  
a pilgrimage through Italy!  
You can learn from them at 
Leiths on Friday 12th May,  
Saturday 1st April, Saturday 24th 
June or Friday 8th September.

Groucho Club
Classic French cuisine from  
Executive Chef and Leiths  
alumnus Henry Harris.  
Try ‘The French Kitchen with  
Henry Harris’ at Leiths on  
Wednesday 31st May  
or Friday 13th October.

From L’Enclume in Lancashire (the training ground of Leiths  
chef David Gee) to Ballintaggart Farm near Dundee  
(set up by Leiths alumnus Chris Rowley), there’s food to  
celebrate in every corner of the British Isles, and our capital  
city is no exception. It sometimes feels like you can barely  
pop out for lunch without being fed by a Leiths graduate  
or guest teacher. It’s a small world, but a tasty one!
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CAPITAL COOKERY CAPITAL COOKERY

Ginger Jar Food
Beautifully designed boutique 
catering from Leiths alumna 
Jenny McNeill.

The Brookmill
Perfectly creamy risottos and  
Deptford’s best scotch eggs  
at alumni Nick Willoughby and  
Joe Coulter’s 19th century pub.

Meringue Girls
Technicolour treats from Leiths 
graduate Alex Hoffler.

The Blacksmith  
and the Toffee Maker
Critics love the potted duck, lamb hotpot 
and fishcakes at this rustic pub, founded by 
Leiths alumnus Marc Dalla Riva in 2012.Spring

Set up by acclaimed chef Skye  
Gyngell, Spring is now the home  
of 2016 graduate Ali Young.

Café Spice  
Namaste
Leiths guest chef Cyrus Todiwala’s 
family-run Indian restaurant  
is just a short stroll from  
Tower Bridge.



Laoise Casey really is the woman 
who can do anything. After taking 
on the Leiths Diploma with gusto, 
she worked at top restaurants  
The Dairy and Paradise Garage. 
Simultaneously, she built a career 
as a food writer, winning a regular  
column in the Evening Standard 
and working for Stylist Magazine,  
The Irish Times and The  
Independent. Here’s an insight  
into her delicious world. 

What do you love to cook on a rainy 
Sunday afternoon? 
I love to make simple, comforting  
dishes that remind me of my childhood. 
Homemade beans (butter beans and red 
kidney) on toast with savory (a herb  
related to rosemary and thyme) and 
pecorino is a current favourite. 

I remember eating beans on toast after 
school, sitting at the kitchen table and 
gobbling them all up. Ah, wasn’t it all  
a little simpler back then? 

To make my grown up version, sweat a 
couple of thinly sliced onions. Sprinkle  
in some paprika. Add a tin of chopped 
tomatoes, along with a teaspoon of soft 
brown sugar and a splash of red wine  
vinegar. Then cook it out, low and slow, 
with lots of seasoning.  

Stir in the beans and some chopped 
savory. Get that toast going, a soft fluffy 
ciabatta or sourdough is great. Butter is 
always welcome isn’t it? Let’s get some of 
that on there. Pile the beans high...topped 
with as much cheese as you like. 

Which new food trend or ingredient are 
you looking forward to trying this year?
Ah, so many food trends, so little time…
food trends are not quite my favourite 
thing. I read something the other day 
about serving food on iPads as plates…
not something I will be trying in the near 
future! Instead, I’m a little more traditional 
and I enjoy techniques like pickling and 
fermenting. In particular, I love making  
a batch of sauerkraut. 

What’s your favourite London café  
or restaurant?
I’m always looking for inspiration for my 
weekly column with the Evening Standard, 
The London Lunch Box. In the column  
I recreate signature dishes from my  
favourite London restaurants, which  
readers can easily make at home. 

I live in East Dulwich, South East London. 
My local favourites are just a few minutes 
walk from my apartment: Franklins Farm 
Shop and Restaurant (they do wonderful 
wood roasted chicken with lemon and 
thyme) and Brick House Bakery. I’m quite 
partial to their chocolate sourdough!
 
In central London I love Brasserie Zedel, 
for atmosphere and consistency. For  
a proper wine bar hidden away from  
the madness of Leicester Square,  
my favourite is Le Beaujolais. 

What do you look for when you’re buying 
fresh produce?
I’m always wary of appearances,  
sometimes the finest looking vegetables 
can be unripe and lacking flavour. I prefer 
to dig around and find the slightly knobbly, 
gnarly looking ones and find a simple joy 
in making a tasty meal with them. 

Are you a wine fan?
Before I did the Leiths Diploma, I didn’t 
know much about wine, although I’d 
always accept any chance to taste it! 
As part of the course I completed the 
WSET (Wine and Spirit Education Trust) 
exams and I’ve found that understanding 
wine helps me as a cook, especially when 
I’m planning menus or dinner parties. 
There is a pleasure to be had in a good 
home cooked meal matched with a nice 
glass of wine; that’ll do me just fine. 

You’re stranded on a dessert island. 
Which ingredients and what equipment 
do you take?
Butter. A frying pan. Sea salt. Cracked 
black pepper. There are few things which 
cannot be improved by the addition of  
a little foaming butter, a sprinkle of sea 
salt and lashings of black pepper. Also 
a small turning knife, you know the one 
that is shaped like a little bird’s beak. I 
developed a love for this tiny but useful 
knife at Leiths. 

What’s the best thing about cooking  
at Leiths?
For me, it’s meeting people who share  
my love of good food! I am happiest when 
I am in the kitchen, so doing the diploma 
was a great opportunity to spend my days 
obsessing over food. I love coming back 
to teach so that I can continue meeting 
likeminded people and sharing the joy  
of cooking. 

Instagram @laoisecooks / Twitter @laoisecooks

Join Laoise for her popular evening 
class, ‘Easy Gourmet with Laoise Casey’,  
on Wednesday 17th May, Thursday 6th 
July or Wednesday 27th September.

Cuisine Genie!
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GUEST CHEF
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Cuisine Genie!
GUEST CHEF LAOISE CASEY
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It’s 2017 and, as a population, we’re more enlightened than  
we’ve ever been when it comes to our food, where it’s  

sourced and what it does to our bodies.

For many, the dinner plate has 
become an arena for change; 
you can make a statement and 
improve your everyday life by 
paying attention to what you eat.  
 In the UK, veganism is an  
increasingly popular dietary choice, 
numbers having risen by over 
360% in ten years*. The NHS say 
that coeliac disease affects 1 in 
100, and many others have cut out 
gluten and dairy to alleviate the 
symptoms of mild to severe  
intolerances.
 At Leiths we believe that  
whatever your dietary requirements, 
you should be able to indulge  
in truly delicious food without 
limitations. 
 On a personal level, I’ve taken 
part in Veganuary this year and 
have been bowled over by the  
support I’ve received from the 
Leiths teachers, their helpful hints 
on how to make sure I’m getting 
all of my nutrients, and some 
mouth-wateringly good recipes.  
 Cutting out animal products has 
therefore been easy and enjoyable  
– surprising when you consider

how much of a complete and utter 
cheese-lover I was! 
 Through our new series of  
Everyday Eating workshops, we  
intend to equip students with  
exactly this kind of confidence.  
We provide a mixture of hands-on 
cookery and informative  
demonstrations, in a supportive  
and fun environment.  
 With Everyday Eating: Sugar 
Free, life can still be sweet. You’ll 
learn how to identify and reduce 
your intake of refined and unrefined 
sugars, making tantalising dishes 
such as Turmeric and cinnamon 
chia pots and Mirin glazed mackerel 
with quick-pickled veg and noodles.
 Everyday Eating: Gluten Free  
and Dairy Free is a comprehensive  
introduction to alternative  
ingredients, how they can enhance 
your meals for the better and what 
to expect when using gluten free 
flours in your baking. Discover the 
joys of recipes like Raw chocolate 
swirl cheesecake and learn all 
about nut butters and milks. 
 Those pursuing a generally 
healthier lifestyle should head  

for Everyday Eating: A Healthy  
Balance, which is our practical 
guide to maintaining a sensible  
and well-balanced diet. The focus 
of the class is on creating delicious 
food which will sustain and nourish 
you, so that you can enjoy long 
lasting change. 
 And finally for my vegan friends, 
whether it’s been 10 years or  
10 minutes, stay tuned for our  
Essential Vegan class, which  
will expand your repertoire of  
plant-based recipes, whilst teaching 
you how to ensure that you’re fit, 
healthy and deficiency free. 

Everyday Eating: Sugar Free 
will be held on Thursday 27th 
April, Everyday Eating: A Healthy 
Balance will be held on Thursday 
11th May and Everyday Eating: 
Gluten and Dairy Free will be held 
on Thursday 1st June.

You might also like to try Gluten 
Free Bread and Baking with  
Adriana Rabinovich on Friday 5th 
May or Tuesday 11th July.

* “Number of vegans in Britain rises by 360% in 10 years”, The Telegraph, 18th May 2016 (in print and online).

Delicious 
for All

HEALTHY EATING CLASSES

Delicious 
for All

By Lily Grouse 
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HEALTHY EATING CLASSES HEALTHY EATING CLASSES
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 Me – 
   when  
   I was  
  six!

LEITHS TEEN CLASSES
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By Nancy Flintoff, 13

 Me – 
   when  
   I was  
  six! I’ve always loved cooking and eating –  

and so do my parents. For my sixth  
birthday, I was given a chef’s hat.  
 I remember being very proud to wear  
it while I made mini bread and butter  
puddings with left-over sourdough baked 
by my dad. For parties, my mum always 
makes scrummy chocolate mousse (it has 
so much dark chocolate in it, I don’t sleep 
for a week after eating it) - and she’s also 
amazing at roast chicken. My nanny Pru 
has a cake business and every birthday she 
cooks up wonderful surprises. For my 11th 
birthday, she made a sugar-paste model of 
me in my school uniform on top of the cake! 
 I’ve been on two brilliant Leiths courses. 
The first one was last summer and it was 
called Let’s Cook: Baking For Teenagers. 
I went with one of my best friends from 
school. We made orange cheesecake 
brownies, mini lemon syrup loaves and 
ginormous purple iced cupcakes. After 
putting the first two in the oven, we were 
treated to a lovely buffet lunch of different 
meats, salads and bread. 

 After lunch we started making the vanilla 
cupcakes and choosing which colours to 
use for the icing. My cupcakes were still 
warm so the icing started to melt and slope 
to one side (I’ve seen that happen in the 
Great British Bake Off!) Sadly, I didn’t win 
the end of class competition but I was very 
proud of my work. My friend and I have  
decided to make the baking course an 
annual thing. I had so much fun!

 Then, just before Christmas, I went  
on the Let’s Cook: Curries for Teenagers 
class with my cousin Raffi. All the staff were 
so friendly and helpful and they gave me so 
many tips about how to chop vegetables 
and use a knife properly. We made  
Malaysian Kari Laksa Udang – a curry made 
with prawns – for lunch, and Thai green 
chicken curry, which I got to take home.  
It disappeared almost immediately into  
my parents’ mouths! There was also a 
Butternut squash and lentil curry (delicious) 
and a Tarka Dahl (spicy and scrumptious). 
But my favourite dish was the cucumber 
and mint raita, which I make all the time!
 My cousin also seemed to enjoy it and  
we had lots of laughs as we cooked.  
It was a brilliant day!
 I would love to do another Leiths  
course and can’t wait to see which one  
will be next!

My friend and I have 
decided to make the 
baking course an 
annual thing. I had  
so much fun!

The Yummiest Day 
of the Holidays

LEITHS TEEN CLASSES LEITHS TEEN CLASSES

Tuesday 4th April
Let’s Cook! Curries for Teenagers

Wednesday 5th April
Let’s Cook! Sushi and Japanese  

for Teenagers

Thursday 6th April
Let’s Cook! Teen Baker

Tuesday 11th April
Let’s Cook! Teen Challenge –  

The Kitchen Creative

Wednesday 12th April
Let’s Cook! Mexican for Teenagers

Tuesday 25th July - Friday 28th July
Let’s Cook! Teen Tool Box

Wednesday 2nd August
Let’s Cook! Street Food for Teenagers

Thursday 3rd August
Let’s Cook! Healthy and Delicious  

Wellbeing for Teenagers

Friday 4th August
Let’s Cook! Teen Challenge –  

The Kitchen Creative

Monday 24th July - Friday 28th July
Kitchen Survival Kit: 15 – 18s

Monday 31st July - Friday 4th August
Kitchen Survival Kit: 18 – 25s

Book online at www.leiths.com or call 0208 749 6400.



Our newest course, How to be a Food  
Presenter, launched in November and I 
was lucky enough to bag a spot!
 I was daunted by the idea of cooking  
on camera (what if I got distracted while  
chopping vegetables, and lost a finger?)  
but it seemed like a good chance to 
 improve my confidence and leave my 
comfort zone.
 Tony, the course leader, began by  
teaching us how to cook and talk clearly  
at the same time (not as easy as it sounds!) 
before working on our voice projection, 
audience engagement and body language.
 We learnt what type of shots you would 
need to ‘give’ the Director and the Vision 
Mixer, if you were in a television studio. 
We also had to consider positioning  
our bodies at the right angle, wearing  
camera-friendly clothes, and controlling  
the unconscious movements we made 
without realising, which included:
• Swaying from side to side
•  Using too many hand gestures while 

talking, so it became distracting
•  Head scratching in the manner of a  

puzzled chimpanzee (me!)
•  The nervous smile.
 It really was ‘like learning to drive’, or 
perhaps, learning to drive while conducting 
an orchestra!
 One of the best things about the course 
was meeting my lovely classmates. It was 
fascinating to discover why they had come 
along; they had such inspiring plans.
 Mary Harding, who took the Leiths  
Diploma last year, wanted to get better  
at cooking for an audience because  
she planned to teach cookery.
 Dorothy, a talented chef at a private 
boarding school near Milton Keynes, had 
developed a reputation as ‘The Yam Lady’ 
thanks to her cookery videos on Facebook.  
 She’d realised that people were really  
interested in Ghanaian cuisine, and  
wanted to take things further.

 Monica had an incredible story. Having 
learnt baking from her mother as a child, 
she set up a project to teach children 
across Zambia how to bake bread and 
cakes.
 Then there was Marie, from Switzerland, 
who loved to cook. She’d recently moved 
to London to be with her husband, and 
wanted to become a bona fide professional 
television presenter. Despite our different 
aims, we bonded over the new challenges 
the course presented to us.
 Talkback, for example, was a whole 
new experience. You were fitted with an 
earphone and Tony would chip in with 
comments like ‘Interrupt her! Boring! Ask 
her about cake!’, ’30 seconds to autocue’ 
or, on one memorable occasion, ‘We can’t 
see you at all Jen, come back into shot!’
 It felt like I had a buzzing bee in my ear 
when I was trying my best to think, so I 
was totally surprised when, in the following 
week’s class, the talkback actually became 
useful. 
 I later learned that if you see a TV  
presenter fiddling with their back pocket, 
they are probably sick of the Director’s  
talkback, and have decided to pull the cord!
 Our Location Day, spent at Notting Hill 
Farmer’s Market, really gave us the chance 
to put our new found skills into practice. 
We tasted gorgeous fresh ingredients, 
interviewed stallholders on camera, and 
suddenly realised a very strange fact…we 
no longer felt self conscious!
 My coursemates have since gone on 
to do great things. Take a look at Marie’s 
presenting on her website,  
www.mariesparadise.com/videos.  
Personally, I’ve really felt a lasting  
confidence boost after doing this course, 
which is above all, fun!
 
How to be a Food Presenter is running 
on five Thursday evenings, a Saturday 
and a Sunday morning from Thursday 
21st September to Sunday 22nd  
October 2017.

A one week course covering the same 
content will also run from Monday 31st 
July 2017 to Friday 4th August 2017.
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We don’t just cook food at Leiths you know.  
We also style it, photograph it, write about it, 
learn to cook it…in front of a television camera!

M
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MEDIA COURSES AT LEITHS

By  
Jennifer  
Coles
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Happy Snappers
 
 William Reavell has decades of  
experience shooting images for Mary Berry, 
Rick Stein, Antonio Carluccio, Sophie  
Grigson and Gizzi Erskine, as well as  
leading supermarkets and food companies. 
 With his professional guidance, you’ll 
soon be shooting vivid photographs that 
look so delicious, you want to reach into 
the picture with a fork! Please note, you 
will need a digital camera and a laptop 
with Photoshop Elements 11 or equivalent 
picture editing software. 

Our Food Photography course  
with be held on Saturday 22nd  
and Sunday 23rd April.

Styled to  
Perfection
 
 There is so much more to Food Styling 
than making a delicious meal, adding a 
perky sprig of parsley and applying an  
Instagram filter to the photo you quickly 
snap before digging in. 
 Food shots that have been styled with 
props should tell a story, giving the viewer 
a hint of where your precious ingredients 
have been sourced, who you’re sharing  
the meal with and what the season is at  
the time. 
 And did you know that the  
mouth-watering dishes you see in those 
glossy food magazines are often stone 
cold? The tempting lamb kebab that you 
can almost smell just by looking at the 
photo isn’t piping hot, but has instead been 
brushed with olive oil and peppered with 
herbs. This makes it look so delicious,  
the viewer can smell and taste it in their 
mind’s eye.

To learn more of the secrets behind  
this magical trade, try our Food  
Styling course, which will be held on 
Wednesday evenings, plus one weekend, 
from Wednesday 26th April to Sunday 
4th June. This course will also run on 
Tuesday evenings, plus one weekend, 
from Tuesday 19th September to Sunday 
29th October.

Get writing!
 
 Food writing is one of our favourite  
pastimes at Leiths, whether we’re  
reviewing restaurants, sharing accounts  
of our travels (Camilla’s descriptive email 
from the food markets of Valencia made  
us all very envious) or penning a new recipe 
after experimenting in the kitchen.
 Our students are often wonderful writers; 
you can read their work at www.leiths.com/
blog. We love to read your work too, so if 
you’ve got a delicious story to tell, do share 
it with us on social media. 

Keep an eye on our website for details  
of our next food writing course.

MEDIA COURSES AT LEITHS MEDIA COURSES AT LEITHS

On the cover: The photograph on the front cover was styled by Sarah Sayer on our food styling course. Discover inspiring new ideas for 
everyday cooking and wonderfully creative food photography on her blog, sarahlloydsayer.blogspot.co.uk.



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.

Hire a Chef

leithslist.com  01225 722983  info@leithslist.com 

“Amazing.  
Best week  
of my life,  

food-wise.”

– Giles Coran,  
The Times
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HOW  
TO COOK 

ASPARAGUS

Homegrown asparagus is available for 
just 6 weeks of the year, during May  
and June. It has a superb flavour, far 
superior to that of imported asparagus, 
so don’t miss out on its short season. 

Both green and white varieties are available. 
White asparagus is pale because it is kept 
covered with soil as it grows. It is more  
tender than green asparagus and has  
a much milder flavour.

Choose spears that are straight and firm. 
With white asparagus, opt for plump stalks. 
Young, thin green spears don’t need  
peeling, but the lower half of thicker  
asparagus spears should be peeled.

GRIDDLED ASPARAGUS

Serves 4

INGREDIENTS

700g asparagus, or at least 3–4 large 
spears per person
2 tbsp extra virgin olive oil, plus extra  
to drizzle
50g Manchego or Pecorino cheese
Salt and freshly ground black pepper

METHOD

1  Wash and prepare the asparagus (as above),  
dry and turn through the olive oil in a bowl 
to coat fully. Shave the Manchego, using 
a swivel vegetable peeler.

2  Heat a griddle pan over a medium to high 
heat and griddle the asparagus in batches 
for 5–8 minutes, depending on size.  
Turn the asparagus occasionally to allow  

it to caramelise on all sides and cook  
evenly until tender.

3  Pile the asparagus onto a plate, drizzle 
with a little extra olive oil and sprinkle 
over some cheese shavings. Season  
with salt and pepper.

VARIATION

Griddled asparagus with roasted  
vine tomatoes
  
Place 4 small vines of cherry tomatoes in a 
roasting tin. Drizzle with 1–2 tbsp extra virgin  
olive oil and sprinkle with salt and pepper. 
 
Roast in an oven preheated to 200ºC/gas  
mark 6, for 15–20 minutes until the tomatoes  
are just softening and their skins are just 
starting to burst. Combine with the asparagus  
once griddled and use the oil and tomato 
juices to drizzle over the asparagus and 
tomatoes.

1 Bend the lower end of the asparagus stalk  
until it snaps. Discard the lower woody end.

2 Trim the spears with a sharp knife so they 
are all the same length.

3 If the spears are thick, peel away the skin 
from the lower half with a swivel peeler.

For lots more HOW TO guides  
visit www.leiths.com/how-tos.



Getting my nose in
New skills!

Our Summer party

Staff incentives

Really good fun

So delicious

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!”

A staff reward!

Healthy Eating Seminars
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RELAX AND DREAM

Somehow, the food  
you eat on holiday 
just tastes so much 
better! We asked the 
Leiths team to share 
their favourite holiday  
food memories.

Idyllic Memories 
 
Back in the day, my friends and I spent 
many a blissful summer holiday in the 
countryside near Carcassonne at the 
house of the much beloved Liz Calder, 
erstwhile publisher at Bloomsbury.  
 Liz has a strong historical connection 
with Brazil, and her daughter Rachel, my 
best mate, grew up there.  Most years, 
we’d be there for my birthday at the end of 
August and Rachel would spend 24 hours 
cooking feijoada – an unctuous Brazilian 
spicy sausage stew with black beans. 
 It would be bubbling away on the stove 
while we languished by the pool, reading 
books, annoying each other, or playing 
boules.  It always felt to me like an act of 
love to spend so much time creating this 
gorgeous, homely dish which she would 
serve with greens and sliced oranges 
– and one or two caipirinhas. I love you 
Rachel!

Sarah, Leiths Academy

Splat Attack!
One of my favourite holiday food moments 
was on a family holiday in windy Tarifa, 
Spain. 
 Five of us were sitting in a lovely beach 
cafe, the canopies nearly blowing away, 
wet from the sea and brown from the sun. 
Everyone was very hungry, and when our 
food arrived, my daughter and her friends 
started screeching with excitement. 
 My husband was the hungriest of all, 
and he wasn’t in a good mood.
He had a bottle of ketchup in his hand, 
and finding the hunger and noise too 
much he bashed the bottle down on the 
table, roaring, “WILL YOU BE QUIET!”
 The contents of the bottle shot straight 
up into his face.
 The children just laughed hysterically. 
He had to literally wipe the ketchup from 
his eyes. 

Georgia, Leiths Board Member

Life’s a Beach
I can still picture the three tiered cake tin 
which my family used to take on holiday  
to Cornwall when I was a child. As if by 
magic, it was always full of the most  
delicious homemade goodies. 
 There were always Cornish pasties in the  
top section, egg and bacon pies in the middle  
and a Dundee cake in the bottom layer.
 Later on, as a backpacking teenager, my 
tastes became more exotic. In Zanzibar,  
I ate lobster cooked in coconut milk and 
light spices, which seemed very exotic.
 Nowadays, I live near the sea, and like 
nothing better than to barbecue fresh 
mackerel on the beach, while enjoying the 
sunset. The real trick is to make holiday 
meals a part of daily life!

Alison, Leiths Agency for Cooks

Pizza Perfection
Circa 1998 I was travelling in Indonesia 
and had been there quite a while when  
we settled on a remote island. 
 We found a local bar and saw people 
eating restaurant quality pizzas! I was 
confused and asked to speak with the 
chef. It turns out he had been to Italy on 
a government funded exercise to learn 
about aeronautics but he also returned 
with a full knowledge of pizza ovens  
and their use! 
 After months of Nasi Gorengs I ate  
delicious Italian pizza on a South East 
Asian beach and thanked God for  
globalisation.

Diggory, Leiths Buyer

Bring a little holiday magic into  
your kitchen with Ursula Ferrigno’s 
Amalfi Coast (Tuesday 16th May and 
Thursday 17th August), or Flavours  
Of Sicily With Ursula Ferrigno  
(Friday 21st April, Saturday 24th June  
or Thursday 28th September).

If you dream of al fresco eating on soft 
sandy beaches, try our Ultimate South 
East Asian evening (Wednesday 3rd May),  
Asian Flavours With Jennifer Joyce  
(Saturday 1st July and Wednesday  
27th September), or Flavours Of South 
East Asia (Saturday 8th April and  
Saturday 12th August).

For culinary adventurers, there’s  
Flavours Of The Middle East (Friday  
28th July), A Vegetarian Taste of the 
Spice Route (Wednesday 12th July),  
and Peruvian Cooking With Jorge  
Baumhauer Da Silva (Saturday 3rd June 
and Saturday 12th August).

Bon voyage!

Summer Holiday    
Food Memories
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April 2017  WEEKDAY    EVENING    WEEKEND    WEEKLONG

Monday Tuesday Wednesday Thursday Friday Saturday

01
Edd Kimber’s Afternoon Tea  
10.00-14.30  
£155  
Fabulous Fish 
10.00-14.30  
£155 

Pizza Making with Pizza Pilgrims 
10.00-12.30  
£100 

04
Let’s Cook! Curries 
for Teenagers 
10.00-14.30 
£100 

05
Let’s Cook! Sushi 
and Japanese 
for Teenagers 
10.00-14.30 
£100 

06
Let’s Cook!  
Teen Baker 
10.00-14.30 
£100 

07
Artisan Pasta with 
Ursula Ferrigno 
10.00-14.30 
£155 

08
Flavours of South East Asia  
10.00-14.30  
£155 

How to Cook: The Perfect Steak  
10.00-14.30 
£155 

One Pot Cooking with Alan Rosenthal 
10.00-14.30  
£155 

11
Let’s Cook!  
Teen Challenge 
- The Kitchen 
Creative  
10.00-14.30 
£100 

12
Let’s Cook! Mexi-
can for Teenagers 
 
10.00-14.30 
£100 

13
Knife Skills:  
Fruit, Vegetables 
and Herbs  
10.00-13.30 
£120 

18
Cooking with 
Confidence:  
Part 1 (6 week 
course, Tuesdays) 
18.45-21.15 
£545 

19
Nutrition in 
Practice  
(10 week course, 
Mondays)  
10.00-16.00 
£2,995 

20
Cooking with 
Confidence: Part 
2 (6 week course, 
Thursdays) 
18.45-21.15 
£545 

Atul Kochhar’s 
Fresh Taste of India 
10.00-14.30 
£195 

21
Flavours of Sicily 
with Ursula Ferri-
gno  
10.00-14.30 
£155 

22
Evening Essential Certificate  
(10 week course Tues, Thurs evenings  
& 3 Sats)  
09.30-14.30   £3,110 

Food Photography (2 days)  
10.00-16.00   £405 

Mexican with Jennifer Joyce  
10.00-14.30   £155 

Complete Cook  
(5 week course, Saturdays)  
10.00-14.30   £695 

25
Cheese Making: 
Artisan Soft 
Cheese   
10.00-14.30 
£155 

26
Ultimate: Persian 
18.45-21.15 
£95 

Food Styling  
(6 week course, 
Wednesdays) 
18.30-20.30 
£595 

27
Everyday Eating: 
Sugar Free  
10.00-14.30 
£155 

29
Knife Skills: Chicken and Fish  
10.00-14.30  
£155 



03
Ultimate:  
South East Asian 
18.45-21-15 
£95 

04
Spanish and Italian 
Sharing Plates 
with Ben Tish 
10.00-14.30 
£175 

05
Gluten Free Bread 
and Baking  
10.00-14.30 
£155 

06
Street Food from around the World  
with Jennifer Joyce  
10.00-14.30   
£155 

Knife Skills: Fruit, Vegetables and Herbs 
10.00-13.30  
£120 

09
Korean Cooking 
with Judy Joo 
10.00-14.30 
£155 

11
Everyday Eating:  
A Healthy Balance 
10.00-14.30 
£155 

12
Pizza Making  
with Pizza Pilgrims 
10.00-12.30 
£100 

Pizza Making  
with Pizza Pilgrims 
14.00-16.30 
£100 

13
How to Cook: Cakes - Part 1  
10.00-14.30  
£155 

Indian Cookery with Angela Malik  
10.00-14.30  
£155 

How to Start Up a Successful Food Busi-
ness (2 days)  
10.00-17.00   
Check website for price  

15
How to Cook: 
Bread - Part 1 
10.00-14.30 
£155 

16
The Amalfi Coast 
with Ursula Ferri-
gno  
10.00-14.30 
£155 

17
Easy Gourmet  
with Laoise Casey 
18.30-21.30 
£115 

18
Chef Skills: Patis-
serie  
10.00-16.00 
£205 

20
Pasta Perfection  
10.00-14.30  
£155 

Malaysian Street Food  
with Norman Musa  
10.00-14.30  
£155 

22
How to Cook: 
Sauces  
10.00-14.30 
£155 

23
In the Mood  
for Healthy Food 
with Jo Pratt 
10.00-14.30 
£155 

25
Knife Skills: Chick-
en and Fish 
10.00-14.30 
£155 

30
Knife Skills:  
Fruit, Vegetables 
and Herbs  
10.00-13.30 
£120 

31
The French Kitchen 
with Henry Harris 
10.00-14.30 
£155 

May 2017  WEEKDAY    EVENING    WEEKEND    WEEKLONG

Monday Tuesday Wednesday Thursday Friday Saturday



June 2017  WEEKDAY    EVENING    WEEKEND    WEEKLONG

Monday Tuesday Wednesday Thursday Friday Saturday

01
Everyday Eating: 
Gluten Free  
and Dairy Free 
10.00-14.30 
£155 

02
One Pot Cooking 
with Alan Rosen-
thal  
10.00-14.30 
£155 

03
How to Cook: The Perfect Steak  
10.00-14.30  
£155 

Peruvian Cooking with  
Jorge Baumhauer da Silva  
10.00-14.30  
£155 

06
Indian Cookery 
with Angela Malik 
10.00-14.30 
£155 

08
Essential Profes-
sional Patisserie 
Skills  
(6 weeks, Thurs-
days  
and Fridays) 
10.00-16.00 
 £2,495 
Simple Suppers 
(4 week course, 
Thursdays) 
18.45-21.15 
£415 

10
Spanish Tapas Revolution  
with Omar Allibhoy  
10.00-14.30   £155 

Fabulous Fish  
10.00-14.30   £155 

How to Cook: Cakes - Part 2  
10.00-14.30   £155 

Wines from around the  
World with Amelia Singer  
12.00-14.30   £100 

13
Mexican Cooking 
with Jennifer Joyce 
10.00-14.30 
£155 

17
Sri Lankan Street Food  
10.00-14.30  
£155 

Knife Skills: Butchery  
10.00-14.30  
£180 

20
Ultimate: Italian 
18.45-21.15 
£95 

24
Pizza Making with Pizza Pilgrims  
10.00-12.30 
£100 

Knife Skills: Chicken and Fish  
10.00-14.30  
£155 

Flavours of Sicily with Ursula Ferrigno 
10.00-14.30  
£155 



July 2017  WEEKDAY    EVENING    WEEKEND    WEEKLONG

Monday Tuesday Wednesday Thursday Friday Saturday

01
Asian Flavours with Jennifer Joyce  
10.00-14.30  
£155 

Soufflés   
10.00-14.30  
£155 

Complete Cook  
(5 week course, Saturdays)  
10.00-14.30  
£695 

03
Key Cooking Skills 
- Part 1 starts  
09.30-16.30 
£820 

Intermediate Cook-
ing Skills - Part 1 
starts 
09.30-16.30 
£840 

04
Indian Cookery 
with Angela Malik 
10.00-14.30 
£155 

05
In the Mood for 
Quick Family Food 
with Jo Pratt 
10.00-14.30 
£155 

06
Ultimate: Indian 
18.45-21.15 
£95 

Easy Gourmet  
with Laoise Casey 
18.30-21.30 
£115 

08
Recipes from Mamushka  
with Olia Hercules  
10.00-14.30  
£155 

Escape to Provence  
10.00-14.30  
£155 

10
Key Cooking Skills 
- Part 2 starts 
09.30-16.30 
£820 

Intermediate Cook-
ing Skills - Part 2 
starts 
09.30-16.30 
£840 

11
Gluten Free Bread 
and Baking  
10.00-14.30 
£155 

12
Vegetarian  
Travels along the 
Spice Route 
10.00-14.30 
£155 

15
Malaysian Street Food with Norman Musa 
10.00-14.30  
£155 

Summer Puddings  
10.00-14.30  
£155 

17
Advanced  
Cooking Skills 
starts 
09.45-16.30 
£870 

18
Fresh Flavours 
of Mediterranean 
Cookery with 
Jennifer Joyce 
10.00-14.30 
£155 

19
Florence Knight’s 
Summer Kitchen 
10.00-14.30 
£155 

20
Knife Skills: Chick-
en and Fish 
10.00-14.30 
£155 

21
Street Food from 
around the World 
with Jennifer Joyce 
10.00-14.30 
£155 

22
Summer Entertaining  
10.00-14.30  
£155 

Italian Summer Feast with Ursula Ferrigno 
10.00-14.30  
£155 

24
Kitchen Survival 
Kit: 15 - 18s, Part 
1 starts 
10.00-15.30 
£705 

25
Chef Skills: Creativ-
ity  
10.00-16.00 
£205 

Let’s Cook!  
The Cookery Tool-
box for Teenagers 
(4 days) 10.00-
15.30 £615 

27
Chef Skills: Fish 
10.00-16.00 
£205 

28
Flavours of the 
Middle East 
10.00-14.30 
£155 

29
Knife Skills: Fruit, Vegetables and Herbs 
10.00-13.30  
£120 

Pasta Perfection  
10.00-14.30  
£155 



August 2017  WEEKDAY    EVENING    WEEKEND    WEEKLONG

Monday Tuesday Wednesday Thursday Friday Saturday

02
Let’s Cook! Street 
Food for Teenagers 
10.00-14.30 
£100 

03
Let’s Cook! Healthy 
and Delicious for 
Teenagers 
10.00-14.30 
£100 

04
Let’s Cook!  
Teen Challenge 
- The Kitchen 
Creative  
10.00-14.30 
£100 

05
Atul Kochhar’s Fresh Taste of India  
10.00-14.30  
£195 

Flavours of the Pacific Rim  
10.00-14.30  
£155 

Fabulous Fish  
10.00-14.30  
£155 

12
Flavours of South East Asia  
10.00-14.30  
£155 

How to Cook: Sauces  
10.00-14.30  
£155 

Peruvian Cooking  
with Jorge Baumhauer da Silva  
10.00-14.30  
£155 

14
Essential Certif-
icate  
(4 week, full time 
day course)  
09.30-16.30 
£3,110  

Nutrition in 
Practice  
(4 week course, 
selected dates) 
10.00-16.00 
£2,995 

15
How to Cook: 
Bread - Part 2 
10.00-14.30 
£155 

17
The Amalfi Coast 
with Ursula Ferri-
gno  
10.00-14.30 
£155 

19
Spanish Tapas with Jenny Chandler  
10.00-14.30  
£155 

Afternoon Tea with Edd Kimber  
10.00-14.30  
£155 

Knife Skills: Chicken and Fish  
10.00-14.30  
£155 

22
Knife Skills: Butch-
ery  
10.00-14.30 
£180 

25
How to Cook: 
Cakes - Part 1 
10.00-14.30 
£155 

26
Curries from around the World  
10.00-14.30  
£155 

Knife Skills: Fruit, Vegetables and Herbs 
10.00-13.30  
£120 

30
How to Cook:  
The Perfect Steak 
10.00-14.30 
£155 

31 July
Kitchen Survival 
Kit: 18 - 25s, Part 1  
starts 
10.00-15.30 
£705 

How to be a Food 
Presenter (1 week) 
starts 
10.00-17.00 
£900 



September 2017  WEEKDAY    EVENING    WEEKEND    WEEKLONG

Monday Tuesday Wednesday Thursday Friday Saturday

02
Mexican Cooking with Jennifer Joyce 
10.00-14.30  
£155 

Chocolate Puddings  
10.00-14.30  
£155 

The Modern Vegetarian  
10.00-14.30  
£155 

05
Cheese Making: 
Artisan Soft 
Cheese   
10.00-14.30 
£155 

08
Pizza Making with 
Pizza Pilgrims 
10.00-12.30 
£100 

Pizza Making with 
Pizza Pilgrims 
14.00-16.30 
£100 

09
Knife Skills: Fruit, Vegetables and Herbs 
10.00-13.30  
£120 

Street Food from around the World with 
Jennifer Joyce  
10.00-14.30  
£155 

16
One Pot Cooking with Alan Rosenthal 
10.00-14.30   £155 

Pasta Perfection  
10.00-14.30   £155 

Travels along the Spice Route  
10.00-14.30   £155 

Wines from around the World  
with Amelia Singer  
12.00-14.30   £100 

19
Food Styling  
(6 week course, 
Tuesdays)  
18.30-20.30 
£595 

21
How to be a  
Food Presenter 
(5 week course, 
Thursdays) 
18.30-21.30 
£900 

Ultimate: Persian 
18.45-21.15 
£95 

23
Sri Lankan Street Food  
10.00-14.30   £155 

Complete Cook (5 week course, Saturdays) 
10.00-14.30   £695 

Healthy and Delicious Entertaining  
10.00-14.30   £155 

How to Start Up a Successful Food Busi-
ness (2 days)  
10.00-17.00   Check website for price 

25
Nutrition in 
Practice  
(10 week course, 
Mondays)  
10.00-16.00 
£2,995 

26
Cooking with 
Confidence: Part 
1 (6 week course, 
Tuesdays)  
18.45-21.15 
£545 

27
Asian Flavours  
with Jennifer Joyce 
10.00-14.30 
£155 

Easy Gourmet  
with Laoise Casey 
18.30-21.30 
£115 

28
Flavours of Sicily  
with Ursula Ferrigno 
10.00-14.30   £155 

Cooking with Confi-
dence: Part 2 (6 week 
course, Thursdays) 
 
18.45-21.15   £545 

Cooking with Confi-
dence: Part 3 (6 week 
course, Thursdays) 
 
18.45-21.15   £545 

29
Knife Skills: Chick-
en and Fish 
10.00-14.30 
£155 

30
Dishes of Northern Spain  
with Jenny Chandler  
10.00-14.30  
£155 

Evening Essential Certificate  
(10 week course Mon, Wed evenings  
& 3 Sats)  
09.30-14.30 
£3,110 

How to Cook: Cakes - Part 2  
10.00-14.30  
£155 



This year, we’ve chosen to support 
City Harvest London, who redistrib-
ute fresh surplus food to organisa-
tions that feed the hungry.

We’ll be donating the proceeds from our 
annual Canapé Party, on 17th March 2017, 
to the charity. 

At the Canapé Party, our professional 
students create a menu of delicious, 
innovative canapés for approximately 200 
paying customers. Afterwards, you’ll be 
able to see photographs from the evening 
on Instagram by typing in the hashtag 
#leithsdiplomalife.

The proceeds from the evening will be 
combined with money raised throughout 
the year. Do let us know if you have any 
good fundraising ideas.

The work of City Harvest

Each week, City Harvest delivers five 
tonnes of high quality, nourishing food to 
organisations that provide meals to vul-
nerable people. These include homeless 
shelters, soup kitchens,  
after-school programs, centres for veter-
ans, and organisations that help people 
overcome alcohol or drug addictions.

Some of the 150 community organisations 
that receive City Harvest food deliveries 
include Acton Homeless Concern,  
Aston-Mansfield, The Upper Room,  
Glass Door Night Shelters, FoodCycle  
and British Red Cross Refugee Support. 

By delivering free food, City Harvest frees 
up funds within these charities, which are 
reinvested in other vital support services 
like medical care and counselling. 
The food it recycles is also diverted from 
going to landfill where it would release 
toxic gases into the environment.

Finally, the service means that overall, less 
food needs to be grown, reducing the car-
bon footprint of London’s food production 
and consumption. 

To date, City Harvest has recycled more 
than 240 tonnes of food.

The service offers many practical benefits 
and it also helps boost people’s morale. 
City Harvest vans are greeted with excite-
ment and pride because people know that 
they contain high quality food from some 
of the best stores in London. 

This helps to give vulnerable people  
the strength they need to overcome  
hard times.

City Harvest is always looking for volun-
teers and donations. Supporters can get 
in touch via their website  
www.cityharvest.org.uk, by email  
info@cityharvest.org.uk, or on  
Facebook and Twitter.

CITY HARVEST ANNOUNCED AS 
LEITHS CHARITY OF THE YEAR! 

Laura Winningham, CEO of City Harvest London.



Keralan  
Seafood  
Curry
SERVES 2

INGREDIENTS
250g firm white fish (e.g. pollock, halibut)
6 king prawns
250g live mussels in shells
50ml water
1 onion, finely sliced
1 tablespoon oil
1 red chilli
2cm piece fresh ginger
1tsp ground tumeric
1 tsp ground cumin
300ml coconut milk
½ tablespoon tamarind
100ml fish stock

INSTRUCTIONS
1  Cut the fish into 2cm chunks and place in a bowl. 

Peel and de-vein the prawns and add them to the 
fish. Sprinkle over ½ teaspoon turmeric, cover and 
place in the fridge until ready to use. 

2  For the mussels, wash in cold running water and pick 
over ensuring all shells are closed and intact. Discard 
any that are not. Heat a large pan and when hot add 
the mussels and 50ml water. Cover with a tight fitting 
lid and cook for 2-3 minutes or until the shells have 
opened. Once cooked, lift the mussels into a bowl 
and allow to cool slightly before removing the meat. 
Discard any mussels that have not opened. Store in 
the fridge until ready to use. (A few mussels in their 
shells can be kept for presentation purposes.)

3  Heat the oil in a saucepan and add the onions and  
a generous pinch of salt. Cover with a cartouche  
and lid and cook, stirring from time to time, until  
soft but not coloured.

4  Cut the chilli into thin slices on the diagonal, peel  
and julienne the ginger. Add both to the softened on-
ions along with the cumin and the other ½ teaspoon 
of turmeric. Cook for 2 mins.

5  Pour the coconut milk into the pan and add the  
fish stock and tamarind, stir well and heat gently, 
reducing slightly to thicken if required.

6  Add the fish to the curry sauce and allow to poach, 
not boil, for 1 min. Add the prawns and continue 
cooking for a further minute. When the fish is flaking 
and prawns are cooked add the mussels to heat 
through. Serve the curry with aromatic rice and 
steamed greens.

TIP: Not sure how to make a cartouche? Visit www.leiths.com and search for ‘cartouche’.



Summer  
Pudding
It is important to make this pudding a day in ad-
vance, to allow time for the shape to set.  

You will need a 1 litre pudding basin.

INGREDIENTS
1kg mixed soft fruit, such as redcurrants, blackcurrants, blackberries, raspberries and strawberries
150ml water
170g caster sugar, or to taste
10 medium-thick slices white bread, ideally 1-2 days old

INSTRUCTIONS
1  Put the fruit, except the strawberries, in a medium 

saucepan with the water and sugar and cook gently 
over a low heat for about 5 minutes until the fruit is 
softening but still has a vibrant colour. Add the straw-
berries and continue to cook for 2 minutes until they 
are just softening. Taste and adjust the sweetness, if 
necessary.

2  Transfer the fruit to a colander set over a bowl, and 
set aside until most of the juice has drained into the 
bowl. Press the fruit a little to extract more juice, but 
avoid crushing it to a pulp.

3  Cut the crusts off all but 2 slices of the bread, and cut 
in half slightly on the diagonal, but not in triangles. 
Cut 2 discs from the remaining 2 slices of bread, one 
to fit in the bottom of the pudding basin and a larger 
one to cover the top of the basin once filled with fruit. 
(This top layer will not be seen so you can fill any 
gaps with bread off-cuts.)

4  Dip the smaller disc of bread in the juice and place 
in the bottom of the pudding basin. Dip the diagonal 
pieces of bread in the juice and use them to line the 
basin, overlapping each piece of bread a little and 
pressing them together to ensure a good seal.

5  While the fruit is still just warm, spoon it into the 
bread-lined basin, ensuring the fruit is well packed 
in to give the pudding a good shape. Dip the larger 
bread disc in the juice and use to cover the fruit. 
Stand the pudding basin on a lipped tray, then press 
a saucer or plate on top of the pudding and put a 
heavy weight, about 500g, on top. Leave in a cool 
place overnight to allow the pudding to set in shape.

6  Pour any remaining fruit juice into a saucepan and 
boil to reduce to a syrupy consistency. Taste and add 
more sugar if necessary, then leave to cool.

7  When ready to serve, remove the weight and the 
saucer. Invert a serving dish over the bowl and turn 
both over together. Give the pudding basin a sharp 
shake, which should release the pudding, and careful-
ly remove the pudding basin. Spoon the reduced juice 
over the pudding. Serve with double cream lightly 
whipped with a little caster sugar to sweeten.



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 
(May 2015). 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.
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