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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 £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
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@leithscook

@leithscooking

@leithscooking

Find us on LinkedIn

Cosy… and filled 
with possibility!

When I was 23, I wanted to take the Leiths Diploma, 
but I couldn’t quite make the leap. I told myself that  
if I could name seven different career paths it would 
lead to, I would go for it. I came up with these;  
restaurant chef, restaurant critic, cookery teacher, 
private chef, event caterer, food writer and  
sommelier. Nowadays, I could probably think of fifty.

The food world is broadening, and the variety of  
cuisines prepared in the UK is growing every year.
Our autumn course programme seeks to reflect this, 
with new classes in Japanese gyoza and Brazilian 
street food, an exciting semi-professional patisserie 
course and a new one day wine course accredited  
by the WSET.

We’ve also planned in classes to brighten the winter 
months, such as Ursula Ferrigno’s Flavours of Sicily 
and Winter Entertaining. This is our cosy issue,  
so whether you’re interested in a new food career,  
or simply seeking inspiring recipes for food-filled  
family gatherings, grab a cup of tea, find yourself  
an armchair and dive in!

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
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Thanks to our partnership with The Independent, we’ve created  
a great range of Leiths cookery videos. They cover fundamental 
skills like sweating onions and making stock, pasta, vinaigrettes 
and mayonnaises. We’ll also walk you through delicious recipes  
like Crab linguine with chilli and lemon; Tempura asparagus with 
sweet miso sauce; Chicken, piquillo pepper and borlotti bean stew 
and Heritage tomato salad. You can watch the full series by visiting 
Leiths.com/how-tos/videos.

We’re excited to announce that River 
Cottage chef, Food Tube presenter, and 
award-winning author Steven Lamb will 
teach a class on home smoking and  
preserving at Leiths on Saturday 18th  
November 2017 and Saturday 3rd  
February 2018. Spaces are limited…

Launched by Taste PR’s founder 
Amy Thorne, national food 
journalist Chloe Scott-Moncrieff 
and Lily Jones (AKA Lily Vanilli), 
the YBFs set out to shine a light 
on the rising stars of the British 
food and drink industry. We’re 
delighted to announce that 
Camilla has been appointed 
as a judge for the Chef category, 
giving her the chance to  
recognise the emerging talents 
who make our food scene so 
special. The YBF judges are 
always on the hunt for the next 
wave of nominees, whether they 
are chefs, producers, farmers, 
mixologists, waiters or front-of-
house superstars, so if you know 
a young food professional with 
real flair, watch out for the 2018 
awards at the-ybfs.com.

Eagle-eyed South Londoners may have seen Leiths chef  
Eithne Neame demonstrating at Borough Market this summer. 
She cooked up a delicious menu of Pan-fried squid with chickpea, 
tomato, olive and chilli salad, Prawn laksa with Thai basil and lime, 
Sea bream en papillote with ginger and galangal, and Japanese 
style marinated salmon with cucumber salad. The ingredients were 
sourced from the market and Eithne passed on dozens of hints  
and tips. The audience were all ears, and very happy to have a 
taste! We love cooking on location, so keep an eye on our blog  
for details of upcoming food market demonstrations.

This year’s Great British Menu was a treat 
to watch, especially the grand banquet held 
at star-studded Wimbledon. Viewers will 
have seen Leiths alumna Angela Malik  
cooking up delicious sashimi and quail 
scotch eggs in the Scottish heats.
 Angela has a great knack for flavour, 
so don’t miss Indian Cookery with Angela 
Malik on 4th November 2017, and 20th 
January and 17th March 2018.

How to Cook goes Viral!

Smoke me a Kipper

Young British

Leiths News

Foodies

Leiths on the Move

Angela on Television
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WINE

WINE 
TOWARM 
YOURSOUL

Your front door is in sight as you push 
your way through the winter drizzle, 
fingers prickling with a frosty chill and 
tummy rumbling after a day spent  
whizzing around. 

As you finally close the door behind you, 
muffling the roar of the wind, you’re  
welcomed home by a hug of warmth,  
the thought of a comforting meal; and 
the cherry on the cake? You know you’ve 
got a perfectly paired bottle of wine in 
the kitchen to go with it. 

Whether you’re sharing with a loved one, 
hosting a dinner party or simply pouring 
yourself a glass (or two), there’s something 
truly cosy about opening a bottle of wine on 
a winter’s evening. There are some classic 
food and wine pairings that come to mind 
when we think of winter…

Beautifully tender Duck, cooked  
medium-rare, served with a plum and 
cinnamon sauce and paired with a light, 
cherry-filled Pinot Noir from Oregon. Piping 
hot Beef stew on a proud mound of creamy 
mash paired with a hearty glass of red  
Bordeaux. And I can never help but be 
tempted by Dark chocolate fondant, and  
its luxurious molten centre, paired with  
an orangey Moscatel. 

But how do you reach the point of  
knowing which wines go well with certain 
foods? Guess work and gut instinct  
(pun slightly intended) will only get you 
so far when there’s a whole world of wine 
knowledge out there to be explored.  

Once you’ve recognised the potential, 
you’ll find yourself standing on an exciting 
precipice of information. Leiths offers a 
brilliant harness of classes and events to 
help you over the edge and firmly on your 
way to unlocking a whole new world of wine 
experiences.    

On a personal level, I have a deep-rooted 
love for wine that stems all the way back 
to being a child and witnessing my parents 
trying and discussing different styles over 
dinner. This was never a particularly formal 
activity but, instead, a playful part of their 
relationship and an interest that they 
shared, which I now remember with  
a nostalgic fondness. 

I’ve always thought myself lucky to have 
had this as my first introduction to alcohol 
and feel as though it’s had a healthy impact 
on my attitude towards it in my adult life.  
Don’t get me wrong, sharing a bottle of 
wine with a friend to unwind after a long 
week is an extremely enjoyable pursuit!  
But, for me, wine truly comes into its own 
when hand in hand with food. 
 
Working at Leiths is an absolute joy when 
it comes to indulging my love of all things 
vino. My interest has been fuelled and 
broadened by classes like Wines from 
around the World with Amelia Singer and 
the School’s offering of Wine & Spirit  
Education Trust (WSET) courses. 
 
The WSET qualifications are globally  
recognised and respected, which is why  
we make sure our professional students 

studying for the Leiths Diploma in Food  
and Wine take both Levels 1 and 2 during 
their time with us. The training really is 
invaluable for those who are serious about 
pursuing a career in the food industry.

And, even if your ambitions don’t lie  
in professional cookery, you can still start  
your journey in wine by taking WSET  
Level 1: Award in Wines in a new one-day 
class at Leiths. 

Having taken WSET Level 2 myself,  
I can personally vouch for the quality of  
the training and the effect it’s had on my 
knowledge and enjoyment. I’m amazed 
each time I look at a wine list, realising  
how much I’m able to understand and  
how informed I feel when choosing wines  
to go with certain dishes.

During the Level 1 class, led by the  
brilliant Vivienne Franks, you’ll explore  
the main types and styles of wine through 
sight, smell and taste; as well as gaining  
the basic skills to describe wines  
accurately and make food and wine  
pairings. Vivienne is a hugely  
knowledgeable wine educator whose 
teaching style is already well-loved by  
our professional students. 

After a day full of informative tastings and 
exercises, you’ll take a short multiple choice 
exam and, upon its successful completion, 
will walk away with a globally respected 
wine qualification. Not bad for  
a day’s work! 
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WINE

WINE 
TOWARM 
YOURSOUL

With Lily Grouse

For those who fancy a laid-back  
afternoon filled with food and wine, I really 
cannot recommend Amelia Singer’s class 
enthusiastically enough. After a four-course 
lunch prepared by the talented Leiths chefs 
and some brilliant wine pairings chosen  
by Amelia herself, guests walk away feeling 
fully satisfied and enlightened by some  
truly exciting flavour combinations.

“It was so informative and I really enjoyed 
being introduced to so many styles of  
wine that I would never usually have 
chosen,” said Hannah (Leiths Receptionist) 
after attending Amelia’s last class. 

“I loved the chilled Ruche from Piedmont, 
Italy, which was paired with a Tempura 
courgette flower stuffed with ricotta and 
lemon. I never thought I could enjoy a 
chilled red wine so much and wouldn’t  
have ordinarily paired it with that dish,  
but the fruitiness and acidity of the wine 
worked amazingly well with the cheese  
and the marinated courgette ribbons the 
flower was served with. It was mind-blowing!”

Having hosted ITV’s The Wine Show, 
Amelia brings a fresh and fun approach to 
wine. Her teaching style makes you feel as 
though you’re having lunch with a friend 
– who just so happens to have completed 
the prestigious WSET Wine Diploma and 
worked in wineries all around the world. 
How’s that for cosiness?

It’s true; the months ahead can feel long, 
dark and relentless, which is precisely why 
we need to make sure that we’re providing 
ourselves with little intervals of warmth and 
happiness. And whilst I’m not saying that 
wine is the answer to all of your problems,  
I would certainly say that it can offer you  
little pockets of joy here and there.  
Especially when paired with the right dish.

Wines from Around the World  
with Amelia Singer will be held on  
11th November 2017 and 10th  
February 2018.

WSET Level 1: Award in Wines  
will be held on 14th October 2017  
and 24th February 2018.
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GUEST CHEF

Oishi!
Japanese food has always been an  
obsession of mine. I love strong,  
surprising flavours like wasabi mixed 
with soy sauce, addictively creamy 
Kewpie mayonnaise, and the umami 
taste of seaweed combined with  
slightly charred meat or fish.

When I was studying for my GCSEs many 
years ago, I was allowed a little treat, and  
I asked Mum to bring me some sushi back 
from Pret a Manger in London. To me,  
this was the ultimate in cosmopolitan chic!

My 18th birthday involved more Japanese 
food, as a gaggle of overdressed 18 year 
olds descended on Sakura restaurant in 
Northampton. The challenge was to catch 
the bowls of Teriyaki meat and rice the 
chefs tossed through the air!

In 2006, I followed my tastebuds to Kyoto, 
Nara, Osaka and Toyko. My backpacking 
buddy Emma and I ate sushi from vending 
machines, devoured free samples of  
Japanese omelette in shopping malls  
and on one notable occasion, literally  
sang for our supper, performing Karaoke  
in return for noodles!

The Joy  
of Japanese 
Flavours
By Jennifer Coles
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YUKI GOMI

By the time I was working in journalism,  
a copy of Sushi at Home by Yuki Gomi had 
made its way into my kitchen. Through the 
book’s beautiful pages, Yuki became a sort 
of friend and teacher, and she actually gave 
me the confidence to throw a Japanese 
dinner party for twelve.

I believe that the simplicity and ingenuity  
of Yuki’s approach saved me from a  
complete meltdown that evening, so  
when I heard that she was coming to  
Leiths, I had to corner her for a chat…

Who inspired you to cook?
I grew up in the mountains close to  
Mount Fuji, so fresh air, beautiful scenery 
and home-grown organic vegetables set 
the scene for every meal. My mother and 
grandmother were both fanatical cooks, 
and the subject of food brought us  
together every day. 

The conversation in our kitchen was always 
about the benefits of one ingredient over 
another, or where to find the best produce 
locally. They loved to discuss food and their 
respect for it really inspired me to cook. 

In fact, whenever my husband visits Japan 
with me, he always notices that everyone 
discusses food non stop. Oishi (delicious)  
is perhaps a more important word than 
please or thank you!

What was your favourite dish as a child? 
It has to be my Mum’s home-made Gyoza. 
These Japanese dumplings are often 
served as starters in restaurants but Mum 
would make so many, it would be a whole 
meal. She carried on pan-frying gyoza  
until we were certain we were full! 

When I was around eight years old, I started 
making Gyoza with my mother, sitting at the 
kitchen table in the afternoon. They were 
so delicious. Eating them is one of my best 
childhood memories.

So makes for really good gyoza?
The perfect Gyoza should have a crispy, 
fried outside, but it should be moist inside 
when you take a bite. In terms of the filling, 
it’s important to get the right balance of 
vegetables and meat, as this really  
affects the flavour. 

You can also add some punchy flavours  
to the filling. Personally, I love to use lots  
of ginger and garlic. 

Why should people learn to cook  
Japanese food? 
It’s really simple to cook. I think many  
people are put off by tales of obsession  
and sushi chefs training for ten years.  
The stories are true, but our home cooking 
style is tasty, really healthy and easy  
to learn. 

There are a few guiding principles,  
and once you master these you can cook 
with confidence, using whatever ingredients  
you have available.

The perfect Gyoza 
should have a crispy, 
fried outside, but it 
should be moist inside 
when you take a bite.

What’s your favourite dish to eat in  
winter, when you need to warm up?
Hot noodles – without a doubt! My mother 
lives in the countryside now and the region 
has a special dish called “Hoto”. It’s made 
with lots of winter vegetables, a base of hot 
miso soup and thick, freshly made noodles. 

It’s so wholesome and filling, and it’s now 
my husband’s favourite dish! He discovered 
it on a snowboarding trip to Japan and 
always requests it.

Sushi has a reputation for being tricky 
to make. Is it really something everyone 
can make at home?
Absolutely, and my book Sushi At Home 
is all about exactly this. We make sushi at 
home quite often in Japan, but we also eat 
out at sushi restaurants where it is made  
by master chefs who trained for years. 
Homemade sushi and restaurant sushi  
are very different for us. 

When you eat sushi here in the UK, you 
have sushi rolls and perhaps some Nigiri. 
In Japan, we don’t tend to eat Nigiri sushi 
at home, or as a takeaway. It might look 
simple, but making Nigiri is considered the 
highest skill for the sushi chef. I really enjoy 
eating sushi made by master sushi chefs.  
It is a real treat for special occasions!

What do you enjoy about teaching? 
I love teaching Japanese cookery, as at the 
end of the each class, people are always 
amazed at how easy it is and they have  
the confidence to go home and try it for 
themselves. Lots of people are unfamiliar 
with the core Japanese ingredients and 
scared off by the idea that it will be  
complicated. 

I love it when my students get back in  
touch to tell me how they got on, or  
send me photos of their finished dishes.

If you’d like to learn to cook with Yuki, 
she will be teaching two new classes  
for Leiths.

Japanese Cookery with Yuki Gomi will 
be held from 10am to 2.30pm on Friday 
24th November 2017 and Saturday 24th 
February 2018. 

Gyoza: Japanese Street Food with Yuki 
Gomi will be held from 10am to 12.30pm 
on Friday 19th January and Friday 16th 
March 2018. 

To find out more and to book,  
visit Leiths.com.
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GUEST CHEF

At Ceviche Soho and Ceviche Old Street, 
he helped to put Peruvian cuisine on  
the map, and he’s currently Head Chef 
and creator of ‘Passports & Spices’ 
supper clubs.

Despite this impressive experience, he’s 
full of humility. He replies to all my emails 
quickly, and when I compliment him on 
his heavyweight career, he says: “I am not 
a great chef…but a simple food enthusiast.”  
I wanted to find out more…

Jorge, please tell us a little about your 
journey into food.
 
It all started back when I was in the army, 
completing military service as a young  
man in Brazil. In my second year, I was sent 
to work in the soldier’s mess for one shift, 
helping the chefs prepare for a lunch  
function for 300 people. I knew very little 
about life and almost nothing about food 
back then, but the experience turned my 
world upside down. I saw the chefs butcher 
a whole cow with so much skill, and after 
this hard labour, they turned the meat and 
vegetables into so many dishes, all so 
delicious I knew the crowd would enjoy 
every last bit!

By Jennifer Coles

Jorge Baumhauer da Silva teaches some 
of our most popular classes here at Leiths. 
He’s been cooking professionally for the  
past 28 years, spending 16 years in top 

London kitchens such as The Savoy  
and The Sheraton on Park Lane.
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JORGE BAUMHAUER DA SILVA

I thought “I would love to join this team!”  
I did just that, staying with them for a year. 
I learnt so much that I consider it to be 
the foundation of my training. When I left 
the army I went to catering school to get a 
professional qualification in food, and from 
there I moved into cooking in hotels and 
restaurants, learning everything I could to 
become a chef. I am currently the head  
chef for the Brazilian Embassy in London 
and sometimes I still pinch myself!
 
Who has been the most inspiring person 
in your food career?
 
It has to be my father! Not only was he  
a very daring home cook but he was a  
very passionate gardener and animal  
keeper too. He taught the family all his  
own ideas about how to grow vegetables, 
herbs and fruits. I know it all sounds very 
poetic, but he taught me to respect the 
produce I work with, cook with the  
seasons and never rush nature.

Now you live in London, what is your 
favourite dish for bringing the warmth  
of Brazil to London?
 
I am a fish lover, so it has to be a river fish 
stew called Caldeirada. It is a one pot dish, 
with lots of soft vegetables, tonnes of fresh 
herbs and, of course, hot chilli to give it a 
kick. I love the way that all the aromas and 
flavours come together in a single spoonful. 
The dish has come about as a result of 
many influences; cassava root is used  
because it grows in Brazil, but you can  
also see the influence of the Portuguese 
in the Portuguese sausage and hardboiled 
egg. There are many versions of this dish  
in Brazil but I believe mine is the best!
 
What is the number one Brazilian  
ingredient you like to cook with?

Cassava root for its versatility; it’s a  
starchy root and you can use it in so  
many different ways.

This is the ‘cosy’ issue of our magazine. 
How do Brazilians stay cosy?

Brazilians are in general very sociable  
and friendly. We do not need a reason  
to organise a gathering, and of course  
we always gather around food and beer!  
In winter we eat Feijoada – black bean  
stew cooked with smoked cuts of pork 
such as pork trotters, ears and bacon.  
This is served with all the trimmings; rice, 
cassava grit toasted in ghee and bacon, 
and sautéed kale.
 
Feijoada is traditionally eaten at lunchtime 
because it’s such a sociable thing to eat. 
In Brazil, if you are invited for lunch, you 
should expect to stay around, savouring  
the dish and company, until late in the 
evening. And of course, the food is all 
washed down with beer or Caipirinha, 
the cocktail made from sugarcane spirit  
and lime.
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GUEST CHEF RECIPE

SERVES 6
Cooking time: 1.5 hours to make the fish stock then 40 minutes 
to make the main dish.

INGREDIENTS – FOR THE STEW
2 litres fish stock, or see below to make your own
600g hake or any other firm fleshed fish, skinned
2 limes – juice and zest
Sea salt and black pepper
60ml virgin olive oil
3 garlic cloves, finely chopped
100g shallots, finely chopped
100g chopped tomatoes
6 small to medium waxy potatoes, peeled and cut into medium 
cubes or “turned” into oval shapes
6 small round shallots, peeled
100g red or yellow cherry tomatoes

To make your own fish stock… 
Wash 3-4kg fish bones (from white fish) thoroughly, making sure 
that you wash away all the blood around the little cavities and  
corners. Put two litres of water in a big pot, with two bay leaves 
and a good pinch of table salt, then bring the water to the boil.  
Now add the fish bones and all the stems and trimmings leftover 
from the vegetables for this recipe, shallot peels included!  
Bring the heat down and let it simmer for 20 minutes.

After that, let the broth sit aside for 30 minutes. Then slowly 
strain it through a fine sieve, reserving 1.5 litres for the main 
recipe and 500ml for the Pirão.

METHOD
1  To make the stew, cut the fish into roughly 5cm pieces, place 

them in a metal bowl, and season with the juice and zest of the 
two limes, three good pinches of sea salt and some black pepper. 
Toss it all together and let it marinate in the fridge until you need it.

2  Place a heavy bottomed casserole on a medium heat, then add 
the olive oil, garlic, and chopped shallots. Sauté for 5 minutes. 
Add the chopped tomatoes and sauté for a further 2 minutes. 
Add 1 litre of the fish stock, the potatoes and the whole shallots 
and leave this to simmer over a low heat.

3  In the meantime, with a sharp small knife, make a cross on the 
skin on the bottom of the cherry tomatoes. Using a slotted spoon, 
drop the tomatoes into the simmering broth for 30 seconds, fish 
them back out, allow them to cool, then peel them. Discard the 
skins and reserve the peeled tomatoes until you need them.

4  Returning to your casserole dish, check the potatoes and whole 
shallots, add the yellow and red peppers, then make space in  
the pan for the fish pieces. Place them carefully into the pan,  
adding the chopped Scotch Bonnet chilli if you are using it.  
Add a bit more fish stock if needed, place a lid onto the  
casserole and leave the fish to cook slowly.

5  Check to see if the fish is done. If it is, remove the lid from the 
pan, place the peeled, halved hard boiled eggs and the cherry 
tomatoes in the pan, and add the hand torn coriander and  
Thai basil. Keep everything warm while you make the Pirão.

6  To make the Pirão, take a large, heavy bottomed pan and add 
the olive oil, chopped onion and dried shrimps. Sweat everything 
until the onion pieces are translucent and the dried shrimps have  
hydrated a bit with the onion juices and olive oil. Add the 
chopped tomatoes and cut okra, and sauté for a further 2  
minutes. Add the reserved 500ml of fish stock and let it simmer 
for 15 minutes.

7  At this point bring the cassava flour and a whisk to hand.  
In a steady flow, sprinkle the cassava flour over the simmering 
broth, stirring constantly with the whisk to prevent the flour from 
forming lumps, until you have a hot polenta consistency. Once 
done, squeeze the juice of the lime into it, and add the chopped 
coriander. Taste and season. Leave it in a warm place until you 
serve the two elements of the Caldeirada (the stew and the Pirão).

Caldeirada is a sharing family dish, so it is best served straight  
from the casserole! For the population living in the Amazonian 
region, the Pirão is like the rice or potato of this dish.

Bom Proveito!

30g yellow pepper cut into large squares
30g red pepper cut into large squares
1/2 Scotch Bonnet chilli, deseeded and finely chopped (optional as 
it is very hot!)
2 eggs, hard boiled for eight minutes then peeled and halved
30g fresh coriander, hand torn
30g Thai basil, hand torn

INGREDIENTS – FISH PIRÃO
30ml virgin olive oil
20g onion, finely chopped
100g dried tiny shrimps
20g tomatoes, finely chopped
100g okra, cut into small pieces
100g cassava flour (Gari)
1 lime – juice
30g fresh coriander, chopped 

Peruvian Cooking with Jorge Baumhauer da Silva will 
be held on Saturday 18th November 2017 and Saturday 
10th February 2018. 

Brazillian Street Food with Jorge Baumhauer da Silva 
will be held on Saturday 21st October and Saturday  
13th January.

To find out more and to book, visit Leiths.com.
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Celebrate the power of plants at Leiths over the 
next six months! With a range of both vegetarian 
and vegan classes, we’ll show you how to cook 
for any occasion, proving that a menu without 
meat can still be exciting and delicious.

Globetrotters are in for a treat with our vegan 
focused Chinese Cooking class led by guest chef 
Ching-He Huang (4th November) and the amazing 
Atul Kochhar’s Gourmet Indian Vegetarian  
masterclass (7th October & 31st January).
 
You can also perfect your veggie menu for the 
festive party season with our Modern Vegetarian: 
Christmas Entertaining class (13th December).  
With a host of creative sharing platters and  
bite-sized delights, we bet your guests won’t  
even notice the absence of meat. 

New to the world of meat-free cooking? Or maybe 
you’re a vegetarian who needs to occasionally 
cook for meat-eaters? Jo Pratt’s Flexible Vegetarian 
class (4th October & 17th January) will be right up 
your street. Jo’s protein-rich, veggie-led recipes 
work well with and without meat, so that you can 
adapt them easily depending on who you’re  
cooking for.
 
And, finally, we’re very excited to announce our 
first entirely vegan Leiths-own class. The Essential 
Vegan (18th October) will introduce you to a host 
of incredibly useful techniques and recipes, from 
making your own egg-free mayonnaise and aioli, 
to cooking up a feast of curry, risotto and tempeh 
skewers with a range of moreish sauces.
 
So, veg out with Leiths and get ready to wow friends  
and family with your newfound veggie repertoire.
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French onion soup, with dash of  
brandy and a giant cheesy crouton! 

Rosemary, Dumfries  
and Galloway, Scotland

Slow cooked Bœuf Bourguignon  
with an indulgent side of  

pommes purée. 
Thérèse, Leiden, Netherlands

I love game pie, either venison – 
complete with gorgeous root  

vegetables and red wine –  
or pheasant and duck.

Jude, London

When it’s grey and miserable outside, a gorgeous meal can  
transform your day. We asked you to share your #cosyeats  
with us on Facebook, and you gave us so much inspiration. 



15View all our courses and classes online at leiths.com

I live in Houston, Texas and it doesn’t 
get cold for more than a few days in 

January. However, for those three days, 
I’m a “Stew and Soup Making Mama”. 
My family enjoys Beef and Guinness 
stew; Texas red chilli; Mexican pork 
posole; Italian sausage, potato and 

kale soup; Prawn gumbo and so  
many more.

Lorena, Texas

Rose harissa and turmeric dhal  
topped with fennel and cumin roasted 

sweet potatoes, served with roti.  
So easy and so warming! 

Lily, Winchester

Asian broth with shredded duck, 
sprouting broccoli and rice noodles, 

garnished with coriander, red chilli and 
crispy shallots. The best thing about 
this dish is that it takes a while to eat  

it, so it really warms you up!
Sue, Sherbourne, Dorset
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FOOD WRITING 
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FOOD WRITING FOOD WRITING

In my mind, there are two elements to  
great food writing: the story and the dish.  
The story is just that: the scenes we set to  
make the very concept and purpose of the  
meal more appealing, as we gently steer  
the reader towards the stove, and away 
from their comfortable seat or stressful  
day at work. The dish is the backbone:  
the food itself. Family secrets are intimate 
patents on the meals we love; specialists 
can tell us the anatomy of an onion but a 
well written, comprehensive recipe helps  
us get to know the food that’s in our hands.

When I took Food Writing with Andy Lynes, 
an evening course at Leiths, I learnt that 
great writers empower readers by helping 
them discover for themselves the best ways 
to select, prepare and eat food. They do 
this intimately, without pomposity. This is  
so important. For one of my first blog posts, 
I made marmalade using a specialist’s  
recipe and method, except I used preserving  
sugar instead of granulated cane. After 
crediting her recipe and explaining that I 
had sugar at home to use, I received my 
first ever blog comment from her, coldly 
telling me I had got it wrong. Instead of 
encouraging me to try it her way next time, 
she unfollowed me on Twitter. I was  
heartbroken. No wonder people are afraid  
to cook. We need guiding and inspiring,  
not scolding. 

I keep this in mind when I write for my 
home-cooking blog. While I’m careful to  
be specific in my ingredients, weights  
and timings, I make sure I leave room for 
flexibility. That is my experience of cooking: 
I look at seasonal produce and my  
leftovers, find recipes that combine them, 
and create my own hybrid recipes. After all, 
necessity is the mother of invention – and 
the menu. We try not to send our loved 
ones out into the cold with a list of obscure 
ingredients we will use once only, so we 
substitute something new. We reuse our 
stock until every last drop is gone, even 
if it’s white stock, and the recipe calls for 
brown. Even chefs often let leftovers inform 
their  next creation. And actually, when 
you’re just sort of throwing it together,  
it’s a great opportunity to take stock of  
what you’re doing and write it down! 

While it’s great to relax the rules, I truly 
believe that to become a great food writer, 
you must read great food writing. 

Online, I can immerse myself in a Thai street  
kitchen with Bourdain, then visit Nigella’s  
kitchen for a midnight feast. This sense of  
possibility is wonderful, but it doesn’t give  
you the kind of rigour, or the encyclopaedic  
toolkit that books like Leiths’ ‘How To 
Cook’ offer. 

They’ve stood the test of time because they 
are clearly written, detailed and, plainly put, 
incredibly useful: learning basic techniques 
from this tome continues to improve my 
confidence, encouraging me to explore 
further each time. Recipes from Leiths have 

elevated my understanding and execution 
of the simplest dishes, even an omelette. 
Once we’ve learnt how to temper different 
flavours and textures, we can riff on these 
recipes and write our own. 

It’s also great to practice in the company  
of others, which is why the Leiths courses 
are so helpful. Great food writing tends to 
be an intuitive process, but the course gives 
you space to practice and get your voice 
heard in front of a friendly audience, while 
you learn to apply a few simple lessons.  
I found myself empowered to write my  
story, and it was helpful to learn exactly 
how to craft a user friendly recipe. Great 
food relies on fresh produce and great 
writing relies upon a desire to eat, so let the 
food do the talking. Feel your way around 
a dish; make it once and then twice more, 
and trust that you will find your way back  
to great cooking and an even better story.

We need guiding and  
inspiring, not scolding.

A really good recipe writer will consider 
everything; is it three apples or three small  
apples? They won’t make assumptions. 
As for the story, it’s down to you and your 
passion – and given how much we all like  
to eat, it should be easy enough.

Food Writing with Andy Lynes runs 
one evening a week for six weeks, 
starting on 30th October 2017, and 
again on Tuesday 9th January 2018. 
Our exciting new course, Recipe 
Writing with Jennifer Joyce, runs 
over three evenings, starting on 
Monday 26th February 2018.

We also offer a fabulously creative 
Food Styling course, running over 
six evenings and one weekend.  
This course will start on Tuesday 
19th September 2017, and again  
on Tuesday 6th March 2018.

You may also enjoy our Food  
Photography course, running on 
Saturday 7th and Sunday 8th  
October 2017, and again on Saturday  
3rd and Sunday 4th March 2018.

By Aimee Nazroo
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PART TIME PROFESSIONAL COURSES

When I finally made the decision  
to allow my foodie ambitions  
and culinary dreams to take  
flight, everything fell into  
place in a surprisingly  
straightforward manner.

By Babita Danhawoor 

It was New Year’s Eve, 2016, and I’d finally 
made the decision. After deliberating with 
family and friends, attending the Leiths 
Open Evening and watching yet another 
episode of Masterchef, I had made up my 
mind. This would be the year that I allowed 
my foodie ambitions and culinary dreams  
to take flight.
 From that point onwards, everything 
seemed to fall into place in a surprisingly 
straightforward manner. As I’d already 
visited Leiths, I knew that this was going to 
be the right environment and setting for me. 
I was looking to fast-track my new possible 
career and at that point I wasn’t sure I 
wanted to commit to the full time Diploma. 
Therefore, the 10 week Evening Essential 
course in conjunction with the new six week 

Essential Patisserie course really appealed 
to me. It would be a more manageable  
approach, confirming whether I was ready 
– or even cut out – to swap my managerial 
post for chef’s whites. 
 My first day at Leiths was a Saturday. 
We were given folders and books and sent 
straight into a knife skills demo followed  
by egg cooking and emulsions, making 
mayonnaise by hand. Then one of our 
teachers demonstrated how to cook  
Chicken breasts with tarragon and crème 
fraîche sauce. After lunch, we were shown 
how to make shortcrust and choux pastry. 
At the end of our first day, I felt so  
motivated and excited to learn more.   
 Meeting my fellow colleagues was  
equally enjoyable and I can honestly say 
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PART TIME PROFESSIONAL COURSES PART TIME PROFESSIONAL COURSES

that I’ve made some lifelong friends during 
my time at Leiths, which has been an  
added bonus. 
 Over the next 10 weeks, on Tuesday  
and Thursday evenings, our course  
continued at an energetic pace. Being 
dressed in chef’s whites, cooking in a 
professional kitchen, and being taught by 
experienced and knowledgeable teachers  
was simply awe inspiring. We learnt such 
a wide range of skills and techniques in a 
relatively short space of time. I started to 
notice that my home cooking repertoire was 
growing more refined – I was now making 
focaccia and vacherins for the kids! 
 We covered bread making, cake baking, 
fish filleting, poultry jointing, butchery and 
pasta making to name but a few topics.  
We made classics such as Herb crusted 
rack of lamb but also more exotic dishes 
such as Avocado fattoush with za’atar 
crisps and sumac chicken. 
 My Patisserie course coincided with my 
Evening Essential course during week six.  
I was now at Leiths on Tuesday and  
Thursday evenings for the Essential, as well 
as full daytime sessions on the Thursday 
and Friday for the Patisserie course! I was 
in my element; inspired and hungry to  
learn more.
 The Patisserie course was extremely 
enjoyable and equally fast paced. We were 
learning a whole range of new and different 
techniques from Italian/Swiss meringues, 
macaroons, buttermilk pannacottas, pâte 
sucrée, curds and jams, chocolate caraque, 
mirror glazing, croquembouche making  
and so much more! 
 I was attracted to the course because 
although I have a very sweet tooth, I have 
always been a bit scared of Patisserie due 
to a lack of technical knowhow. The course 
equipped me with a range of Patisserie 
skills which I have been enjoying re-creating  
and perfecting at home. The best thing 
I learnt to make were macaroons, which 
someone told me tasted better than  
Ladurée ones! I couldn’t really have hoped 
for more!
 Nearing the end of my time at Leiths,  
I realised that forging a new career in the 
food industry is exactly what I want to  
pursue. My ultimate aim is to establish  
a destination restaurant in Mauritius,  
but I realised that I needed to gain more  
experience before putting this plan into  
action. I had to get myself into a  

professional kitchen and start building  
on the foundations laid down by Leiths. 
 Buzzing with excitement and a  
newfound confidence, I applied for training 
at Casamia; a one-Michelin-starred/5AA 
Rosette restaurant in Bristol. I was elated 
when, after interview, they offered me a 
training opportunity. I have been working 
there since the middle of June and I am  
thoroughly enjoying myself. It’s great to  
be learning new skills and techniques  
every day; from rolling Mooli noodles  
with tweezers to making Tarragon custard 
and Carrot jam!
 I am so glad I took the plunge and  
pursued my training at Leiths. It has,  
without a doubt, been a life changing  
experience; one I will look back on with 
great pride – not your average New Year’s 
resolution! I am so excited by  
what the future holds for my food journey.
 Babita has just enrolled on the  
professional Two Term Diploma at Leiths  
to take her ambitions even further.

If you’d like to follow in Babita’s  
footsteps, book a place on our Essential 
Professional Patisserie Skills course, 
running two days a week from  
Tuesday 31st October to Wednesday  
6th December 2017. This course will also 
run in 2018, from Wednesday 21st  
February to Thursday 29th March. Babita 
also took our Essential Certificate.  
You can take this course in the daytime  
in August, but you can also take it over 
two evenings a week, and three  
Saturdays across 10 weeks. The next 
course runs from Saturday 6th January 
to Thursday 15th March 2018, and a 
further course will run from Saturday  
7th April to Thursday 14th June 2018.



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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CORPORATE EVENTS

Corporate, yet cosy
I love the atmosphere at Leiths when 
we’re hosting a corporate event. When  
I arrive at work in the morning, Rosie, 
our events coordinator, is usually  
wearing something beaded, or vintage. 
This is my first clue. Then, I’ll spot a tray 
of beautiful produce in the walk-in fridge 
marked ‘corporate event’. As the day 
progresses, wine glasses are steamed, 
linen tablecloths are pressed, and there’s 
a real sense of Leiths coming together  
to do what it does best; cook, entertain 
and create memories.

I caught up with  
Rosie, who works  
on Leiths  
corporate events  
with Jo, our  
Operations  
Manager, to  
find out a  
little more.

How would you describe the atmosphere 
of a Leiths corporate event?
Guests are often tentative when they first 
arrive, but this quickly becomes excitement 
after their first glass of Champagne and 
a read of the evening’s menu. Once their 
teaching chef has started the introduction, 
the guests often take on the role of  
overexcited school children. The actual  
cooking is usually very laid back with 
guests chatting and sharing tips and stories 
with each other and the teachers. Invariably, 
once the groups have sat down for dinner, 
there’s a palpable feeling of everyone 
unwinding and the atmosphere is always 
relaxed, bright and celebratory. 

What’s your favourite recipe/dish  
on the corporate menu?
I’m always particularly impressed by the 
canapés – they’re so creatively presented 
and are guaranteed to be delicious.  
The chocolate fondant is definitely the  
most popular dessert and seems to go 
down a storm with guests.

Describe a particularly memorable  
event you’ve hosted: 
Two that stand out for me are actually at 
either end of the spectrum of our events.
We hosted a lovely cookery day for a  
German family who were in London on  
holiday. We created a special ‘child  
friendly’ menu that meant both the children 
and the parents could really enjoy the  
experience of cooking together. The entire 
family left with huge smiles on their faces, 
saying they couldn’t wait to come back.

At the other end of the scale we did a  
fantastic PR event with Ab Inbev and 
Valentine Warner to promote one of their 
new beer brands. The guests learnt how 
to make some fantastic recipes using beer, 
and having a celebrated chef to host the 
evening added a real sense of occasion.   

What’s the largest group you’ve  
hosted and what did they do?
We have hosted groups of up to about  
35 – this is the largest group that we  
can accommodate in one kitchen.  
A pharmaceuticals firm we hosted chose 
our three star package, so we had David 
Hargreaves from Louis Latour introducing 
some fantastic wines and the Leiths chefs 
preparing some beautiful canapés.  
They were a group of colleagues from all 
over the world, meeting for a conference. 
The group cooking and competitive  
elements throughout the evening meant 
that they really got to know each other  
and, by the time they sat down for dinner, 
they seemed like a group of friends  
having a celebratory meal. 

If you could design your own  
Christmas party at Leiths, what  
would you want to do?
I would book in to do a two star event  
in the evening, starting off with Leiths  
cocktails and festive canapés. For the main 
event, I’d choose to cook a bespoke  
Christmas-themed menu with the group.  
Ideally there would be a competitive 
creative dessert with prizes for the best 
and forfeits for the worst! And, of course, 
Christmas jumpers would be a must.
 
“The team at Leiths are amazingly flexible 
and responsive, which made planning  
our event easy and fuss-free. It really is  
a brilliant set up for consumer events and 
the facilities at the School were spot on  
for what we needed. We’d like to thank  
the talented Leiths teachers who created  
a friendly and intimate atmosphere,  
ensuring that our Goose consumers  
had a memorable night.”
Katie, European Marketing Manager, 
Goose Island Brewery

To find out more about corporate events 
at Leiths, please email info@leiths.com.

By Jennifer Coles

New skills!

Rosie

Our Christmas party
A staff reward!

Staff incentives
Getting my nose in
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October 2017 Course & Class Calendar

 WEEKDAY    EVENING    WEEKEND    WEEKLONG

Monday Tuesday Wednesday Thursday Friday Saturday

03
Soufflés  
10.00-14.30 
£155.00  

04
The Flexible  
Vegetarian  
with Jo Pratt  
10.00-14.30 
£155.00  

05
Chef Skills:  
Creativity  
10.00-16.00 
£205.00  

06
Gluten Free 
Bread and Baking 
with Adriana 
Rabionovich 
10.00-14.30 
£155.00  

07
Gourmet Indian Vegetarian  
with Atul Kochhar  
10.00-14.30  
£195.00  
Food Photography (2 days, Sat & Sun) 
10.00-16.00  
£405.00  

10
Knife Skills: Fruit, 
Vegetables & Herbs 
10.00-13.30 
£120.00  

11
Everyday Eating: 
Sugar Free  
10.00-14.30 
£155.00  

12
Recipes from 
Mamushka with 
Olia Hercules 
10.00-14.30 
£155.00  

13
The French Kitchen 
with Henry Harris 
10.00-14.30 
£155.00  

14
Malaysian Street Food with Norman Musa 
10.00-14.30  
£155.00  
How to Cook: The Perfect Steak  
10.00-14.30  
£155.00  
WSET Level 1: Award in Wines  
09.00-17.00  
£185.00  

17
Edd Kimber -  
Patisserie  
Perfection  
10.00-14.30 
£155.00  

18
The Essential Vegan 
10.00-14.30 
£155.00  

The Ultimate: 
French Bistro 
18.45-21.15 
£95.00  

19
How to Cook: 
Desserts  
10.00-14.30 
£155.00  

20
Florence Knight’s 
Autumn Kitchen 
10.00-14.30 
£155.00  

21
Fabulous Fish  
10.00-14.30  
£155.00  
Brazilian Street Food  
with Jorge Baumhauer da Silva  
10.00-14.30  
£155.00  

23
How to Cook:  
Sauces  
10.00-14.30 
£155.00  

24
Let’s Cook:  
Mexican for  
Teenagers  
10.00-14.30 
£100.00  

25
Let’s Cook:  
Teen Baker 
10.00-14.30 
£100.00  

26
Let’s Cook:  
Street Food  
for Teenagers 
10.00-14.30 
£100.00  

27
Artisan Pasta 
10.00-14.30 
£155.00  

28
Knife Skills: Butchery  
10.00-14.30  
£180.00  
Curries from around the World  
10.00-14.30  
£155.00  

30
Food Writing  
with Andy Lynes  
(6 weeks,  
Mon evenings) 
18.30-20.30 
Check website  

31
Essential  
Professional  
Patisserie Skills  
(6 week course, 
Tue & Wed) 
10.00-16.00 
£2,495.00  

Look out for further classes and courses being announced on our website throughout the year. Prices correct at time of publishing.
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Course & Class Calendar November 2017

 WEEKDAY    EVENING    WEEKEND    WEEKLONG

Monday Tuesday Wednesday Thursday Friday Saturday

02
How to Cook: 
Bread, Part 1 
10.00-14.30 
£155.00  

03
Shelina Permalloo’s 
Mauritian Kitchen 
10.00-14.30 
£155.00  

04
Chinese Cooking with Ching He-Huang 
10.00-14.30   £195.00  
Indian Cooking with Angela Malik  
10.00-14.30   £155.00  
Magnificent World Cheeses  
with Tom Badcock  
11.00-13.00   £60.00  
Winter Entertaining  
10.00-14.30   £155.00  

08
Easy Gourmet with 
Laoise Casey 
18.30-21.30 
£115.00   

09
Mexican Cooking 
with Jennifer Joyce 
10.00-14.30   £155.00

Simple Suppers  
(4 week course,  
Thu evenings)    
18.45-21.15   £415.00

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

11
Travels Along the Spice Route  
with Jane Nemazee  
10.00-14.30   £155.00  
Pizza Making with Pizza Pilgrims  
10.00-12.30   £100.00  
Wines from around the World  
with Amelia Singer  
12:00 - 14:30   £100.00  
Fresh Taste of India  
with Atul Kochhar  
10.00-14.30   £195.00  

16
Knife Skills:  
Chicken and Fish 
10.00-14.30 
£155.00  

17
Chef Skills: 
Fish  
10.00-16.00 
£205.00  

18
Knife Skills: Fruit, Vegetables and Herbs 
10.00-13.30   £120.00  
One Pot Cooking with Alan Rosenthal 
10.00-14.30   £155.00  
Peruvian Cooking with Jorge Baumhauer  
da Silva   10.00-14.30   £155.00  
Festive Home Smoking and Preserving with 
Steven Lamb   10.00-14.30   £195.00  
How to Start Up a Successful Food  
Business (2 days, Sat & Sun)  
10.00-17.00   £495.00  

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

24
Japanese Cookery 
with Yuki Gomi 
10.00-14.30 
£155.00  

25
Sri Lankan Street Food  
10.00-14.30  
£155.00  
Flavours of Sicily with Ursula Ferrigno 
10.00-14.30  
£155.00  

Look out for further classes and courses being announced on our website throughout the year. Prices correct at time of publishing.



December 2017 Course & Class Calendar
Monday Tuesday Wednesday Thursday Friday Saturday

01
Chef Skills: Game 
10.00-16.00 
£205.00 

02
Knife Skills: Chicken and Fish  
10.00-14.30  
£155.00  
The Perfect Christmas Dinner  
10.00-14.30  
£155.00  
Festive Baking  
10.00-14.30  
£155.00  

07
Gluten Free  
Christmas Baking  
10.00-14.30 
£155.00 

08
Christmas  
Canapés with 
Jennifer Joyce 
10.00-14.30 
£155.00 

09
Artisan Cheese Making with Louise Talbot  
10.00-14.30  
£155.00  
Christmas Entertaining  
10.00-14.30  
£155.00  
Knife Skills: Butchery  
10.00-14.30  
£180.00  

11
Knife Skills: Fruit, 
Vegetables and 
Herbs  
10.00-13.30   £120.00

Key Cooking Skills: 
Part 1 (5 days,  
Mon - Fri)   
09.45-17.00   £820.00

Intermediate  
Cooking Skills: Part 1  
(5 days, Mon - Fri)  
09.45-17.00   £840.00

12
How to Cook:  
Sauces  
10.00-14.30 
£155.00 

13
Modern  
Vegetarian:  
Christmas 
Entertaining 
10.00-14.30 
£155.00 

15
Street Food from 
around the World 
with Jennifer Joyce 
10.00-14.30 
£155.00 

16
How to Cook: The Perfect Roast Beef 
10.00-14.30  
£155.00  
How to Cook: Desserts  
10.00-14.30  
£155.00  
Curries from around the World  
10.00-14.30  
£155.00  

18
Let’s Cook: 
Japanese & Sushi 
for Teenagers 
10.00-14.30 
£100.00 

19
Let’s Cook: Mexican 
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 
Creative Kitchen 
10.00-14.30 
£100.00 

24 View all our courses and classes online at leiths.com  WEEKDAY    EVENING    WEEKEND    WEEKLONG
Look out for further classes and courses being announced on our website throughout the year. Prices correct at time of publishing.
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Course & Class Calendar January 2018
Monday Tuesday Wednesday Thursday Friday Saturday

03
Cooking with 
Confidence: Part 
1 (6 week course, 
Wed evenings) 
18.45-21.15 
£545.00   
Cooking with 
Confidence: Part 
2 (6 week course, 
Wed evenings) 
18.45-21.15 
£545.00  

04
Cooking with 
Confidence: Part 
3 (6 week course, 
Thu evenings) 
18.45-21.15 
£545.00  

05
How to Cook: 
Macaroons 
10.00-12.30 
£105.00 

How to Cook: 
Macaroons 
14.00-16.30 
£105.00 

06
Pasta Perfection  
10.00-14.30   £155.00  
How to Cook: Sauces  
10.00-14.30   £155.00  
Knife Skills:  
Fruit, Vegetables and Herbs  
10.00-13.30   £120.00  
Evening Essential  
(10 weeks, Tue & Thu evenings & 3 Sats) 
18.30-21.30   £3,175.00  

08
Complete Cook, 
Part 1 (5 week 
course, Mon) 
10.00-14.30 
£695.00 

09
Food Writing with 
Andy Lynes (6 
weeks, Tue  
evenings)  
18.30-20.30 
Check website  

Nutrition in Practice 
(10 sessions, Tue) 
10.00-16.00 
£2,995.00  

10
A Taste of East Asia 
with Jennifer Joyce 
10.00-14.30 
£155.00 

11
Everyday Eating:  
A Healthy Balance  
10.00-14.30 
£155.00 

12
Italian Winter Feast 
with Ursula Ferrigno 
10.00-14.30 
£155.00 

13
How to Cook: The Perfect Steak  
10.00-14.30  
£155.00  
Knife Skills: Chicken and Fish  
10.00-14.30  
£155.00  
Brazilian Street Food  
with Jorge Baumhauer da Silva  
10.00-14.30  
£155.00  

17
The Flexible  
Vegetarian with  
Jo Pratt   
10.00-14.30 
£155.00 

Ultimate South  
East Asian  
18.45-21.15 
£95.00  

18
Chef Skills:  
Patisserie  
10.00-16.00 
£205.00 

19
Gyoza - Japanese 
Street Food with 
Yuki Gomi  
10.00-12.30 
£100.00 

Pizza Making  
with Pizza Pilgrims 
14.00-16.30 
£100.00 

20
Patisserie Perfection with Edd Kimber 
10.00-14.30   £155.00  
Flavours of the Pacific Rim  
10.00-14.30   £155.00  
Best of British: Artisan Cheeses  
with Tom Badcock  
11.00-13.00   £60.00  
Indian Cooking with Angela Malik  
10.00-14.30   £155.00  

24
Knife Skills:  
Butchery  
10.00-14.30 
£180.00 

25
Sri Lankan  
Street Food 
10.00-14.30 
£155.00 

26
The French Kitchen 
with Henry Harris 
10.00-14.30 
£155.00 

27
How to Start Up a Successful Food  
Business (2 days, Sat & Sun)  
10.00-17.00   £495.00  
Healthy and Delicious Entertaining  
10.00-14.30   £155.00  
How to Cook: Cakes, Part 1  
10.00-14.30   £155.00  
Mauritian Cooking with Shelina Permalloo 
10.00-14.30   £155.00  

31
Gourmet Indian 
Vegetarian with 
Atul Kochhar 
10.00-14.30 
£195.00 

 WEEKDAY    EVENING    WEEKEND    WEEKLONG
Look out for further classes and courses being announced on our website throughout the year. Prices correct at time of publishing.



February 2018 Course & Class Calendar
Monday Tuesday Wednesday Thursday Friday Saturday

01
How to Cook: 
Cakes, Part 2 
10.00-14.30 
£155.00 

02
In the Mood for 
Healthy Food  
with Jo Pratt 
10.00-14.30 
£155.00 

03
Home Smoking and Preserving  
with Steven Lamb  
10.00-14.30    
£195.00  
Curries from around the World  
10.00-14.30    
£155.00  
Everyday Eating: Sugar Free  
10.00-14.30  
£155.00  

07
Chef Skills:  
Creativity  
10.00-16.00 
£205.00 

08
Gluten Free Bread 
and Baking     
10.00-14.30 
£155.00 

09
Street Food from 
around the World 
with Jennifer Joyce 
10.00-14.30 
£155.00 

10
Soufflés  
10.00-14.30   £155.00  
Fabulous Fish  
10.00-14.30   £155.00  
Wines from around the World  
with Amelia Singer  
12.00-14.30   £100.00  
Peruvian Cooking  
with Jorge Baumhauer da Silva  
10.00-14.30   £155.00  

12
Let’s Cook: Street 
Food for Teenagers 
10.00-14.30 
£100.00 

13
Let’s Cook: Curries 
for Teenagers 
10.00-14.30 
£100.00 

14
Flavours of Sicily 
with Ursula Ferrigno 
10.00-14.30 
£155.00 

Food and Wine: 
Perfect Pairings 
18.30-21.30 
Check website  

15
Let’s Cook: Healthy 
and Delicious for 
Teenagers  
10.00-14.30 
£100.00 

16
Lets Cook: Italian 
for Teenagers 
10.00-14.30 
£100.00 

17
How to Cook: The Perfect Roast Beef 
10.00-14.30 
£155.00  
Flavours of the Middle East 
10.00-14.30 
£155.00  
How to Cook: Bread, Part 1  
10.00-14.30 
£155.00  

19
Knife Skills:  
Chicken and Fish 
10.00-14.30 
£155.00 

21
Essential Professional Patisserie  
Skills (6 week course, Wed & Thu)  
10.00-16.00  
£2,495.00 

Simple Suppers  
(4 week course, Wed evenings)  
18.45-21.15  
£415.00  
The Ultimate: Persian  
18.45-21.15  
£95.00  

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

24
Complete Cook, Part 2 (5 week course, Sat) 
10.00-14.30   £695.00  
One Pot Cooking with Alan Rosenthal 
10.00-14.30   £155.00  
Malaysian Street Food with Norman Musa 
10.00-14.30   £175.00  
Japanese Cookery with Yuki Gomi  
10.00-14.30   £155.00  
WSET Level 1: Award in wines 
09.00-17.00   £185.00  

26
Recipe Writing with 
Jennifer Joyce  
(3 weeks, Mon 
evenings)  
18.30-20.30 
£215.00  

26 View all our courses and classes online at leiths.com  WEEKDAY    EVENING    WEEKEND    WEEKLONG
Look out for further classes and courses being announced on our website throughout the year. Prices correct at time of publishing.
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Look out for further classes and courses being announced on our website throughout the year. Prices correct at time of publishing.

Course & Class Calendar March 2018
Monday Tuesday Wednesday Thursday Friday Saturday

02
Artisan Pasta 
10.00-14.30 
£155.00 

03
Food Photography  
(2 days, Sat & Sun)  
10.00-16.00  
£405.00  

06
Food Styling  
(6 weeks, Tue  
evenings & 1 
weekend day) 
18.30-20.30 
£595.00   

09
How to Cook:  
The Perfect Steak 
10.00-14.30 
£155.00 

10
Spring Entertaining  
10.00-14.30  
£155.00  

12
Everyday Eating: 
Gluten and Dairy 
Free  
10.00-14.30 
£155.00 

14
The Ultimate: 
French Bistro 
18.45-21.15 
£95.00  

16
Gyoza - Japanese 
Street Food with 
Yuki Gomi  
10.00-12.30 
£100.00 

Pizza Making  
with Pizza Pilgrims 
14.00-16.30 
£100.00 

17
Knife Skills: Fruit, Vegetables & Herbs 
10.00-13.30  
£120.00  
Best of British: Artisan Cheeses  
with Tom Badcock  
11.00-13.00  
£60.00  
Indian Cooking with Angela Malik  
10.00-14.30  
£155.00  

19
How to Cook: 
Sauces  
10.00-14.30   £155.00

Key Cooking Skills: 
Part 2 (5 days,  
Mon - Fri)  
09.45-17.00   £820.00

Intermediate  
Cooking Skills: Part 
2 (5 days, Mon - Fri) 
09.45-17.00 
£840.00 

23
Mexican Cooking 
with Jennifer Joyce 
10.00-14.30 
£155.00 

24
Flavours of South East Asia  
10.00-14.30  
£155.00  
Easter Cakes and Baking  
10.00-14.30  
£155.00  

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

27
Let’s Cook: Mexican 
for Teenagers 
10.00-14.30 
£100.00 

 WEEKDAY    EVENING    WEEKEND    WEEKLONG



HOW  
TO CARVE 

A ROAST RIB 
OF BEEF
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Carving a joint that has not been chined

Sometimes a roast comes with the chine 
(back) bone attached, as well as the ribs.  
If the back bone is still on, it should have  
at least been cut through close to the ribs 
(ie chined) to be able to remove it  
separately from the ribs. Once the ribs  
have been removed, stand the meat so the 
chine is to your left, then remove the chine 
by keeping the knife firmly against the bone 
and cutting the meat off the chine bone. 

If the meat has not been chined, so the 
chine is still attached to the ribs, then  
once the ribs are released you will need  
to angle the knife to continue cutting the 
meat from the chine bone. In this case  
the ribs cannot be divided individually; 
discard or use for stock.

Single-bone rib roast or steak

The carving technique (shown above)  
assumes more than one rib. Where the 
joint is smaller and only one rib is attached, 
then the removal of the rib is much more 
straightforward. The meat can be carved 
with rather than against the grain, as the 
largest flatter side can be against the  
board, for example for a bone-in rib eye.

Sirloin or fillet

Sirloin or fillet roasts are not on the bone, 
so to carve either, simply identify the  
grain of the meat and slice across the  
grain into thin slices. For a sirloin roast, 
have the surface fat uppermost.

1 Once the meat is cooked and rested, 
stand the joint so the ribs are pointing 
upwards; if it doesn’t balance well like this 
then lie the meat so the ribs are uppermost.

4 Continue until the ribs are released. The 
ribs can be divided into individual ribs and 
added to the gravy while you carve the 
meat, to lend extra flavour.

2 Position a sharp carving knife or large 
knife between the ribs and the meat.

5 Identify which way the grain, or fibres, of 
the meat lie and slice the meat very thinly 
across the grain.

3 Keeping the knife pushing against the ribs, 
gradually release the meat from the ribs. 

6 Continue to carve the meat into slices of 
even thickness.

STEP BY STEP

For lots more 
HOW TO 

guides visit  
www.leiths.com/

how-tos.
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From our famous nine month Diploma, to the Essential and Foundation 
Certificates, to our professional courses in Nutrition and Patisserie,  
we’ve got a course to match your ambition, whatever you want to 
achieve in the food industry. 

Book now at www.leiths.com

Professional 
Courses at Leiths



Professional 
Courses at Leiths Jane Montgomery: My Life in Food

Overall my life in food 
is about diving into the 
simple pleasures and 
sharing my passion.

31View all our courses and classes online at leiths.com

LEITHS TEACHERS

A life in food is the decision to submerge 
yourself in your passion, the everyday 
fulfilment of creativity, and the joy of  
never ending food conversations.  
It’s a seesaw that comes with occasional 
exhaustion and creative constraint.  
I am one of the lucky ones, doing what  
I love in an environment of driven,  
emerging talent, whilst working  
alongside the inspiring, knowledgable, 
tight knit team that is Leiths.

I am a class teacher at Leiths School of 
Food and Wine. My diverse role primarily 
involves mentoring a class on the Diploma, 
tasting their food and offering them  
continuous feedback. I give cookery 
demonstrations across all disciplines  
(with pastry and desserts being my first 
love), write courses and recipes, and  
teach across our amateur and part time 
professional courses. One day is rarely  
the same as the next.

I arrived here via a degree in business and 
a career change from marketing, where my 
days were blue sky thinking, presentations 
and spreadsheets. I retrained at Leiths 
before diving into food media, restaurants, 
catering and consultancy. I made the 
transition to a high energy lifestyle revolving 
around seasonal ingredients, passion,  
camaraderie, hot kitchens, continuous  
tasting and creative thinking. Eventually  
I decided to combine this with teaching, 
nurturing and inspiring others to do the same.

My food-filled life continues outside work; 
cooking and eating is all consuming!  
My tastes are not as extravagant as you 
might imagine and I enjoy the simple  
pleasures most of all…buttery mushrooms 
on toast, slow cooked lamb with salsa 
verde, ceviche, pies, pork crackling and 
beans on toast – homemade or otherwise.  
A sweet tooth dictates that life would 
simply be dull without chocolate, especially 
chocolate croissants, and don’t get me 
started on cronuts! Mint chocolate chip ice 
cream is my ultimate summer indulgence.

Eating out in London offers a plethora  
of options but my current casual eating  
favourite is Killer Tomato in Shepherds 
Bush. This pre-gig haunt is ‘burritos,  
tacos and a cheeky cocktail’ at its best.

My favourite food experience of recent 
times was recommended by one of our 
Diploma students. La Rotisserie D’Argent  
in Paris is an authentic, unpretentious  
French bistro serving steak with fries  
or mash, quaffable red wine and  
patisserie delights. The friendly, attentive 
staff and the photo of the chef in his  
chef’s hat completes this cosy perfection.

Overall my life in food is about diving  
into the simple pleasures and sharing  
my passion. Life at Leiths is a never  
ending rewarding food adventure.
 



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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