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Hello.
Welcome to the new style Leiths course brochure.  
We wanted to create a magazine you’d enjoy  
reading, with guest chef recipes you can keep, news 
and features to give you a taste of life at our School, 
and a nice, big calendar you can spread across your 
kitchen table when you’re planning your trips to Leiths.

We hope you like it; please do remember that every 
course is listed in full on our website, www.leiths.com, 
every course is on the pull-out calendar at the back  
of this booklet, and if you need any help at all you  
can always call us on 0208 749 6400.

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



Ayesha Kalaji

Find out more at www.leiths.com/professional-courses  
or call us to book a tour and an informal interview.

2014: Third year university student.
2015: Leiths Diploma student.
2016: Successful chef, The Palomar, London’s West End.
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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 £147.50 (inc. P&P)
Professional and affordable, these knives retain razor  
sharpness and are accompanied by a diamond steel.

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

Aprons
White cotton apron with Leiths logo  £14 (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 £20
Simple Cookery £20

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

LEITHS SHOP

Available now from leiths.com
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LEITHS NEWS

Hosting a dinner party at home  
can be stressful, but imagine if  
your cooking was to be judged  
by the legendary Prue Leith?

A new television show, My Kitchen Rules UK, asks  
contestants to create a pop up restaurant in their  
own home and serve dinner to judges Prue Leith  
and Michael Caines. 
 The winning cook receives a £10,000 prize and  
the title of Britain’s Best Home Chef.
 Excitingly, the producers of My Kitchen Rules UK  
wanted to tell the audience a little more about Prue’s 
career, so we welcomed Prue, and a film crew, to Leiths 
in June. 
 If you watch the show, you’ll see Prue in the Leiths 
kitchens, chatting to Diploma students about good 
food, modern cooking and achieving success in  
the food industry. It was wonderful for our Diploma  
students to meet Prue, and we’re excited to see  
the new show.
 Depending on when you are reading this, you  
should be able to watch the show on Channel 4  
or on the Channel 4 website.

“Light, fruity and  
buttery…every Victoria 
Sponge should taste  
like this.” 

Gracing our cover is a Victoria sponge with fresh strawberry  
buttercream and fresh strawberry icing. This beautiful cake was 
created by Clare Lawry at our 40th Birthday Bakeoff.  
 Geologist Clare, who travelled over from Norway, has been 
known to create volcano and earthquake themed cakes to take  
on geology field trips! She faced competition from Sarah Jones, 
Emma Hawkins, Alison Howard and Gemma McGrillis, but judges 
John Waite (winner of the Great British Bake Off), Camilla  
Schneideman and Hannah McClennan decided her cake had  
the edge. You can find the recipe at www.leiths.com/blog.

Have you ever been tempted to come on a week long course at 
Leiths? Our latest video shows what happened when Anne, a newly 
retired lawyer, joined us for a week of culinary discovery. If you 
need a place to stay, why not take advantage of the special rate we 
have negotiated with the Royal College of Music halls of residence? 
En-suite studios are just £260 for seven nights.
To watch our new video visit: www.leiths.com/blog/video.

Catch us on TV!

On the  
cover

Culinary discovery

Jo Pratt’s Pan-Fried Mackerel with Wheat Berry Salad
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RECIPE

Jo was food stylist to Gary Rhodes and worked 
for Jamie Oliver, Gordon Ramsay and John Torode 
before publishing her best-selling cookery book  
‘In the Mood for Healthy Food’. Join her for a 
healthy, hands-on cookery class at Leiths on  
13 January or 22 March. You’ll find full details  
and menus on our website. 

Wheat berries are a versatile whole grain with a sweet, 
nutty taste and a delightful chewy texture, packed  
with fibre, antioxidants and disease-fighting compounds  
called lignans. They are becoming more widely available  
in supermarkets – if you can’t locate them, great  
alternatives are farro, pearl barley, pearled spelt or 
bulgur wheat, which is in fact precooked, dried and 
cracked wheat berries.

INSTRUCTIONS
Preheat the oven to 200ºC/400ºF/gas 6. Put the 
beetroot/beets and squash in a roasting pan and toss 
in the olive oil. Season with salt and pepper, then roast 
for about 45 minutes until softened and turning golden. 
Remove from the oven and leave to cool to room 
temperature.

Meanwhile, put the wheat berries in a medium-large 
saucepan, cover with plenty of water and add a pinch 
of salt. Add the bay leaf and bring to the boil over a 
high heat, then reduce the heat to medium and simmer 
for 25 minutes, or until the wheat berries are tender. 
Drain and remove the bay leaf.

To make the dressing, put all of the ingredients in a 
screw-topped jar, seal, then shake well and leave to 
one side. Toss together the wheat berries, roasted 
beetroot/beets and squash, radicchio, red onion and 
parsley. Pour over the dressing and gently mix together.

To cook the mackerel, heat a trickle of olive oil in a 
frying pan over a high heat. Season the mackerel with 
salt and pepper and fry for 2–3 minutes on each side 
until golden. For even cooking, lightly press the fillets 
down into the pan using the base of a fish slice as they 
cook. Squeeze over the lemon juice and serve with the 
wheat berry salad.

Love healthy food? Try our Nutrition in Practice course, which runs one day a 
week for ten weeks. Created by Leiths and The Pure Package, this course provides  
you with hands-on cooking training plus intimate theory sessions with a top  
nutritional therapist. From Black Rice Noodles and Miso Snapper to Ginger Infused 
Kiwi and Papaya Salad, everything you learn to cook will taste seriously delicious! 
Whether you cook professionally or for your family, you’ll become an expert in your 
own right. Visit our website to find out more.

SERVES 4
Preparation time: 20 minutes, plus overnight soaking
Cooking time: 50 minutes

THE FISH
4–8 mackerel fillets, depending on their size
A squeeze of lemon juice

FOR THE HONEY AND MUSTARD DRESSING
4 tbsp rapeseed/canola oil
2 tbsp honey
2 tbsp white wine vinegar
1 tbsp wholegrain mustard  
Finely grated zest of 1 orange

FOR THE SALAD
4 raw beetroot/beets, cut into bite-size wedges
1  butternut squash, peeled and cut into small  

bite-size chunks
2 tbsp olive oil, plus extra for frying
150g/5½oz/1 cup wheat berries, soaked in water 
overnight
1 bay leaf
1  large radicchio, roughly chopped, or 50g/1¾oz  

baby ruby chard
1 small red onion, finely sliced
1  small bunch of parsley, chopped 
Sea salt and freshly ground black pepper

Jo Pratt’s Pan-Fried Mackerel 
with Wheat Berry Salad



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

I’m ashamed to admit  
it, but I nearly made  
it through my teenage 
years without any  
fundamental cooking 
skills – I took the Leiths 
course a week before  
my 20th birthday!

I’ve always eaten well, as both my parents 
are excellent cooks in their own ways. My 
mum makes a mean spaghetti bolognaise 
with pork and fennel sausage mince, and 
my school lunchbox, filled with turkey and 
cranberry sandwiches, was always the envy 
of my classmates. 
 Dad’s more inventive; he’s the kind of 
cook who will quite literally pluck those 
about-to-expire anchovies and capers  
from the fridge and create a deliciously 
salty fusion dish!
 It wasn’t until I began searching for a job 
in the summer holidays before university 

that it really hit me. I couldn’t cook pasta, 
let alone turn on an oven. It was embarrassing!
 Two weeks later I landed a job as a 
café-all-rounder, finding myself frantically 
practising frying eggs the night before. 
 I managed to fudge my way through, 
learning to prepare pasta, eggs and bacon, 
omelettes and simple baked goods, but  
I was still frightened by the idea of cooking 
meat, fish and vegetables.
 Busy with university, however, I forged  
on with ready meals, until I found another 
holiday job as a nanny for a family who 
needed dinner prepared nightly!
 That’s when I stumbled upon the Leiths 
course online. 
 From the outset, the atmosphere at 
Leiths was welcoming and productive.  
The introductory words didn’t leave me 
– “This is not your typical scary Gordon 
Ramsay kitchen. Ask questions, questions 
are good.” 
 The demonstrations on the first day 
included an introduction to the almighty 
stocks, watercress soup, shortcrust pastry 
and the cooking of eggs in different ways. 

 It might sound like a lot to retain, but 
watching the demos and tasting the food  
at each stage of cooking helped me to 
absorb the information. 
 Dishes I’d never thought to try, like  
watercress soup, were rich and flavoursome,  
and the ‘tasters’ we received while watching 
the demonstrations were so moreish.
 The kitchen assignment for the first  
day was arguably the most challenging, 
producing the perfect shortcrust pastry, 
which would form the basis of a leek  
and Gruyere tart. 
 The process of rolling and shaping pastry 
dough was so rhythmic and therapeutic, 
it barely felt like hard work. Completing 
my tart felt like a true achievement. I must 
have looked odd carrying it on the tube 
home. My hands were clenched so tightly, 
I wondered if onlookers would question my 
emotional bond with what appeared to be  
a take-away pizza!
 The most memorable kitchen  
demonstrations would have to be the  
three roasts – beef, pork and chicken 
– served with gravy, horseradish, apple 

A WEEKUrsula  
Jones
spends

The brownies of my dreams Thai Beef Salad Learning how to fillet fish
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sauce, carrots, potatoes, parsnips and  
cauliflower cheese. All this was masterfully 
and effortlessly demonstrated in a single  
Tuesday afternoon.
 I was nervous about pulling this off 
myself, but we worked in pairs and received 
constant support and assistance from  
the teachers, who advised on everything 
from skillful carving and achieving the  
perfect crackling, to blanching beans  
and perfecting the consistency of the  
sweet apple sauce. 
 Tucking into my finished roast was  
truly gratifying, and I felt a new level of  
appreciation for for my parent’s roast 
dinners!
 The course ended on a sweet note, with 
an exploration of the “beautiful chemistry of 
baking”. I’d looked forward to the chocolate 
brownies since day one, and they didn’t  
fail to meet my sky-high expectations,  
with a perfectly gooey centre. 
 The Thai Beef Salad we prepared was 

a perfect offset to the brownie’s richness, 
drawing on crunchy peanuts, shallots and 
mixed greens to create a fresh and light 
meal. 
 The food was amazing, but I was equally 
impressed by the positive vibes at Leiths.  
I liked the fact that Leiths didn’t waste 
much food, donating it to homeless shelters 
locally. 
 The diverse student make-up also helped 
create a unique learning environment; we 
were all different ages, and we came from 
all around the world, but we were united by 
our love of food!
 I can’t express how much I enjoyed this 
week and it was made even more enjoyable 
by the fact I made some new friends in the 
process. I hope this isn’t the last course  
I attend at Leiths.

Ursula took Key Cooking Skills – Part 1.  
To find out about our skills weeks,  
turn to page 19.

I’d looked  
forward to 
the chocolate 
brownies since 
day one, and 
they didn’t  
fail to meet  
my sky-high 
expectations,  
with a perfectly 
gooey centre.

AT LEITHS
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THE GLOBETROTTING GOURMET

Peruvian Cooking with 
Jorge Baumhauer da Silva 
18 Nov 2016 
21 Jan 2017 
25 Mar 2017

Mexican with  
Jennifer Joyce 
5 Oct 2016 
9 Feb 2017

Flavours of Sicily  
with Ursula Ferrigno 
23 Sept 2016 
10 Jan 2017 
17 Mar 2017

Jane Nemazee’s  
Spice Route
24 Sept 2016 
1 Nov 2016 
8 Dec 2016 
14 Jan 2017

Spanish and Italian  
Sharing Plates  
with Ben Tish
7 Sept 2016 
15 Nov 2016 
27 Jan 2017

Pizza Making  
with Pizza  
Pilgrims 
28 Oct 2016 
1 Dec 2016 
18 Feb 2017 
1 Apr 2017
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At Leiths your tastebuds 
can travel all around  
the world without  
ever leaving the UK!

THE GLOBETROTTING GOURMET AROUND THE WORLD WITH LEITHS

Malaysian Street Food 
with Norman Musa 
3 Sept 2016 
12 Nov 2016 
28 Jan 2017 
18 Mar 2017

Shelina Permaloo’s  
Mauritian Kitchen 
13 Oct 2016

Atul Kochar’s  
Fresh Taste of India
18 Oct 2016 
25 Feb 2017

Sushi with  
Sachiko Saeki
19 Oct 2016



DATES 
25 Oct (Let’s Cook – Street Food for Teenagers)  
26 Oct (Let’s Cook Middle Eastern for Teenagers)  
27 Oct (Teen Challenge – The Kitchen Creative)  
15 Dec (Let’s Cook – Christmas Baking) 
16 Dec (Let’s Cook – Italian for Teenagers)
19 Dec (Let’s Cook – Curries for Teenagers) 

20 Dec (Teen Challenge – The Kitchen Creative)
16 Feb (Let’s Cook – Baking for Teenagers)
17 Feb (Let’s Cook – Street Food for Teenagers) 

AGES  12 to 17 years old.
COST  £100 per day.

Hooked on Masterchef and always making a mess of your 
kitchen? Send them our way! Our fun, skills based courses 
allow young people to release their inner chef. From falafel 
and baba ganoush to perfect homemade pasta, students  
will leave inspired to keep on cooking with confidence.

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

“Extremely good... 
I thought the wide 
range of recipes we 

COOKED WAS BRILLIANT.”
– Ellie, Cookery Toolbox 

for Teenagers
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By Jennifer Coles 

OK I’ll admit it – we Leiths 
staff work in food heaven!

Not only do Diploma students constantly  
pop into the office with samples of  
ice-cream, brioche, or Goan curry, our  
development chefs are always getting us  
to taste test their latest creations, too.  
It’s our professional duty!
 We know we’re lucky to be so exceptionally  
well nourished, so we all appreciate the 
opportunity to give something back.
This year, we decided to throw a huge 
canapé party in aid of the Children’s Food 
Trust.
 In case you haven’t heard of them,  
The Children’s Food Trust are on a mission 
to get every child eating well at home, in 
childcare, at school and beyond. The  
charity helps children and families learn 
new cooking skills, boosting their  
confidence and knowledge so they are able 

to prepare healthy meals from scratch.
 They also provide support to anyone 
who serves food to children, helping them 
to do a great job, and encourage the food 
industry to put childhood nutrition first.
We absolutely share their ethos, so here  
in the office, we left no stone unturned in 
our quest for brilliant raffle prizes.
 Everyone was really generous; Magimix 
donated a mixer worth £320, and dozens  
of people offered meals out, original  
artwork and private cooking lessons.
 A team of teachers and students created 
some absolutely show-stopping canapés, 
we sold tickets to friends, family and  
acquaintances, and we were thrilled when 
the final count revealed we’d raised £2300!
 Linda Cregan, the charity’s CEO, 
explained to me that a good diet has the 
power to improve children’s health, their 
ability to concentrate at school, and their 
confidence in social situations.
 “We believe every child has a right to 
nutritious food,” she said. “When children 
eat better, they do better.”
The charity’s work has far-reaching  

benefits. When children learn to cook for 
themselves, they tend to eat better throughout  
their lives, passing positive messages about 
healthy food on to their own children.
 We’d like to thank all of our sponsors 
including Rabbit, Tapas Revolution, Special 
Design Studio, William Reavell, Natoora, 
Quadrille, The Ginger Pig, Louis Latour, 
Cornish Sea Salt, Food and Travel  
Magazine, Belazu, Proware, Magimix,  
Anjula Devi, Khalil Abdesslem, James 
Knight of Mayfair, Billfields, AGP and Sous 
Chef. Their generous support will help to 
give more children the chance to eat well.

THE RIGHT TO EAT WELL

We believe every 
child has a right  
to nutritious food.  
When children  
eat better, they  
do better.
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THE LEITHS GIFT GUIDE

Steal a cheeky  
spoonful…  
we won’t tell!
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THE LEITHS GIFT GUIDE By Lily Grouse, Marketing Officer

Whether you treat them to a cooking class at Leiths 
or a homemade present to tickle their tastebuds, 
we’ve got a gift idea to suit every food loving  
friend or family member.

Jars of Joy
For stocking fillers that don’t cost a fortune, make the most of 
those pretty jam jars you’ve been saving for a special occasion by 
filling them with this rich butterscotch sauce – perfect for drizzling 
on ice cream, marbling through whipped cream or simply stealing  
a cheeky spoonful…we won’t tell!

Leiths Butterscotch 
Sauce Recipe

Staff picks
Ask anyone in the Leiths office 
and they’ll always have their  
eye on a particular class for 
their next purchase! These are  
the experiences we’re coveting.

Jen, Marketing Manager
I love eating fish in restaurants 
but I’m scared to cook it at 
home; it turns into cotton wool! 
So I’d choose our Fabulous 
Fish class (24 Sept, 19 Nov,  
18 Feb, 1 Apr) and learn to  
fillet fish, cook it in paper to 
keep it juicy, and sear squid 
without turning it rubbery.

Hannah, Receptionist
I’d pick Flavours of Sicily with 
Ursula Ferrigno (10 Jan, 17 Mar, 
23 Sept) so I could capture a bit  
of Mediterranean sunshine in my  
kitchen. Every time I cook with  
semolina it congeals into a lump, 
but I’ve tasted Ursula’s and it’s 
amazing – I need her know how!

Diggory, Food Buyer
I have always liked our Sauces 
Masterclass (13 Dec) as 
there’s an art to a well  
flavoured sauce.

Jenny, Deputy MD
I would do Sourdough with 
Hilary Cacchio (28 Sept,  
31 Jan, 28 Mar) as Hilary is 
such a sourdough guru. She 
gives all the students in her 
class some of her 18 year old 
starter (which she brought back 
from California) to take home 
and nurture…it would be like 
having another member of the 
family…although it might be  
too tempting to have a constant 
stream of delicious loaves!

Knives

Every aspiring chef needs a good set of knives and ours stand  
out from the crowd. Elegant, durable and comfortable to use.  
Available to order at www.leiths.com/shop.

Leiths Carbon Steel Range 
£147.50 (inc. P&P)

Professional and affordable, these knives 
retain razor sharpness and are  
accompanied by a diamond steel.

Leiths Damascus Steel Range 
£227.50 (inc. P&P)

The ultimate professional knife set, these 
stunning knives are made from Japanese 
steel. Sharpened with the fine diamond 
steel, they will last you a lifetime.

“The team listened  
carefully before  

suggesting classes my  
wife might like, the 

voucher arrived really 
quickly, and she was really 
impressed I’d put so much 

thought into her birthday – 
thanks guys!” 

– Tom, July 2016

INGREDIENTS –  
FILLS ONE STANDARD JAR
85g unsalted butter
210g dark brown sugar 
225ml double cream
1 ½ tsp vanilla extract
2 tbsp whisky (optional)

METHOD
Melt the butter in a large  
saucepan over a medium heat. 
Stir in the brown sugar and  
then bring to a simmer and 
cook, stirring often, until the 
sugar melts and the mixture 
begins to thicken (about 3 
minutes).

Stir in a quarter of the cream  
to combine, then add the  
remaining cream and bring to  

the boil, stirring occasionally,  
until it has darkened, this 
should take about 8 – 10 
minutes.

Remove from the heat, leave  
to cool slightly, and then stir  
in the vanilla. At this point,  
you can also choose to add a 
couple of tablespoons of whisky  
to give the flavour a fiery twist.

Pour the sauce into a sterilised 
jar of your choosing and leave 
to cool completely before  
fastening the lid and decorating 
with a ribbon.

For more recipes, visit our blog: 
www.leiths.com/blog 

Gift vouchers 

If you’re not sure which skills they’d like to hone, let them 
choose from our vast array of classes and courses with a  
Leiths gift voucher. Purchase a voucher to the value of your 
choice by calling our bookings team on 020 8749 6400, 
emailing bookings@leiths.com or visiting  
www.leiths-vouchers.bookinglive.com/buy-voucher.



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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CARPE DIEM! 
LEARN TO COOK AROUND YOUR 9 to 5

You don’t have to give up your  
day job to learn to cook at Leiths. 
 
Whether you’d like to set aside a  
month of Saturdays or come to us  
in the evenings, we have some great 
courses that’ll leave you feeling  
energised and creative and marvelling  
at how many skills you’ve learnt!

NIGHT SCHOOL
Essential Cooking Certificate 
(Professional Evening Course)
£3110
Mondays and Wednesdays, 9 Jan 2017 - 15 Mar 2017, 18.30 - 21.30
Plus Sat 4 Feb 2017, Sat 25 Feb 2017 and Sat 11 Mar 2017,  
9.30 - 14.30

We also run the Essential Cooking Certificate as a daytime course.

Cooking with Confidence – Part 1
£545
Thursdays, 22 Sept 2016 - 27 Oct 2016, 18.45 - 21.15 
Tuesdays, 3 Jan 2017 - 7 Feb 2017, 18.45 – 21.15

Cooking with Confidence – Part 2
£545
Thursdays, 22 Sept 2016 - 27 Oct 2016, 18.45 - 21.15 
Thursdays, 5 Jan 2017 - 9 Feb 2017, 18.45 - 21.15

Cooking with Confidence – Part 3
£545
Thursdays, 22 Sept 2016 - 27 Oct 2016, 18.45 - 21.15 
Tuesdays, 3rd Jan 2017 - 7 Feb 2017, 18.45 - 21.15

Our Cooking with Confidence courses can be taken individually.

SATURDAYS
The Complete Cook
£695
Sat 24 Sept 2016 - Sat 22 Oct 2016, 10.00 - 14.30 
Mon 9 Jan 2017 - Mon 6 Feb 2017, 10.00 - 14.30 

ONE DAY A WEEK
Food Styling
£510
Tue 27 Sept 2016 - Tue 1 Nov 2016, 18.30 - 20.30

TAKE A WEEK OFF
Key Cooking Skills – Part 1
£820
Mon 5 Dec 2016 - Fri 9 Dec 2016, 9.30 - 16.30

Intermediate Cooking Skills – Part 1
£840
Mon 5 Dec 2016 - Fri 9 Dec 2016, 9.45 - 16.30

Intermediate Cooking Skills – Part 2
£840 
Mon 27 Mar 2017 - Fri 31 Mar 2017, 9.45 - 16.30.

Key Cooking Skills – Part 2
£820 
Mon 27 Mar 2017 - Fri 31 Mar 2017, 9.30 - 16.30
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HOW  
TO MAKE 

MAYONNAISE
We use a basic ratio of  
1 egg yolk to 150ml oil.  
A mild flavoured oil such 
as sunflower is preferable, 
as a strongly flavoured  
oil like extra virgin olive  
oil may overpower the 
dish it accompanies.

INGREDIENTS

Makes 300ml
2 egg yolks, at room temperature
Pinch of English mustard powder
300ml sunflower oil or a combination
of sunflower and light olive oil
Lemon juice or white wine vinegar,
to taste
Salt and white pepper

For lots more 
HOW TO 

guides visit  
www.leiths.com/

how-tos.
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INSTRUCTIONS

1  Put the egg yolks into a medium, fairly 
deep bowl and put a pinch of salt and 
mustard powder on top of the yolks. 
Using a wooden spoon, mix the egg yolks 
and seasoning together.

2  Hold a fork with your other hand, dip it 
into the oil and then drip the oil onto the 
egg yolks, while stirring the yolks at the 
same time. Add a third of the oil in this way.

3  Once a third of the oil has been added 
and the emulsion created, start adding 
the oil ¼ tsp at a time, still stirring as you 
add it. Then progress to ½ tsp oil at a 
time. If the mayonnaise becomes very 
thick and looks greasy, add ¼–½ tsp 
lemon juice, wine vinegar or warm water, 
depending on whether you think the 
mayonnaise needs acidity or not. This will 
make it less greasy, thin it and help it to 
absorb more oil.

4   Once half to two-thirds of the oil has been  
added, add the rest slowly in a thin stream  
and keep stirring. Try to incorporate  
all of the oil to balance the egg flavour.

5  Taste the mayonnaise. Season it with salt 
and white pepper, and add lemon juice or 
wine vinegar as needed to balance the oil 
and acidity.

6  You should now have a shiny, thick, 
smooth mayonnaise. If you are not using 
it immediately, cover the bowl with cling 
film and refrigerate.

Making mayonnaise in a food processor 
or blender
To ensure the blade is covered by the yolks 
and seasoning, use a small food processor
bowl; at least double the quantities if using 
a blender. Switch the motor on and slowly

add the oil in a single stream, but not too 
quickly or the mayonnaise may curdle.  
It should thicken quite quickly. Adjust  
the seasoning as necessary.

Note This mayonnaise can be kept for up 
to a week if stored in a screw-topped jar  
in the fridge.

VARIATIONS

Herb mayonnaise, Aioli, Gribiche sauce, 
Mustard mayonnaise, Sweet miso sauce, 
Tarragon sauce and Tartare sauce. 

For these variations visit www.leiths.com/
how-tos/how-to-make-mayonnaise

1 Mixing the egg yolks and seasoning 
together.

4 Adding the last of the oil in a steady 
stream.

2 Dripping the oil onto the egg yolks from  
a fork, while stirring.

5 Adding lemon juice to balance the acidity.

3 Adding the oil ¼–½ tsp at a time, stirring 
continuously.

6 The finished shiny, thick, smooth  
mayonnaise.

STEP BY STEP



Do things differently this year and hold your  
work Christmas party at Leiths. Enjoy a glass of  
champagne as you watch a cookery demonstration,  
sampling gourmet dishes and carefully paired 
wines. Or challenge your team as you try your hand 
at cooking a delicious three course menu together. 

You’ll be be surprised how easy it is to create  
a sumptuous spread with the help of the Leiths 
teachers and an array of nifty gadgets. 

Once you’ve freed your inner Nigella, you can sit 
down and savour your feast in convivial surroundings. 

We offer a range of bespoke cooking activities all 
year round. Depending on your facilities, we can 
often come to you, providing cooking classes  
or healthy eating advice wherever you’re based. 
Many HR departments like to offer this as a staff 
perk. If any of these options interest you, contact 
Rosie for an initial chat by emailing info@leiths.com.

Did you know that  
Leiths can host your  
work Christmas party?

d

e
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NADIYA HUSSAIN

Since winning the Great British Bake  
Off last year, mother of three Nadiya 
Hussain has followed her mantra of  
‘I can and I will’ by taking on numerous 
projects. From documentary making  
and recipe book writing to royal baking 
and countless television appearances,  
it seems Nadiya’s future in the food  
industry is bright. 

Last month, the reigning Bake Off  
champion kindly took 5 minutes out of 
her hectic schedule to chat to me and 
my fellow Diploma graduate Hannah 
Bond (right after she humoured us with 
some fan girl photos)… 

So, it’s been a year since Bake Off – 
what’s the most exciting project  
you’ve worked on since?
It’s a tough one but I think I would have to 
choose baking the Queen’s 90th birthday 
cake – that’s a moment in history and  
I can’t believe I got to do it – I still have  
to pinch myself!

How did you manage to get  
that commission?!
I was on a shoot and my agent called and 
told me – I was sure she’d got it wrong –  
as if they’d want me and not a professional. 
When I realised it was true I was a bit like, 
can I say no?! Of course I didn’t but it was  
a lot of pressure at first – it’s a big deal!

You’ve spoken about struggling with 
confidence – do you think winning  
Bake Off helped you overcome that?
Not the winning, but the process. Doing 
things I was unsure of or uncomfortable 
with on my own without my children or  
husband made me realise I don’t have  
to be a nervous or anxious person.

Were you prepared for the instant  
fame Bake Off gave you?
No, I honestly thought I would fly under the 
radar and go back to normal life…being 
in the spotlight is a new world and it’s not 
something I have ever experienced. I try to 
just take it in my stride and enjoy it because 
you never know when it’s going to end.

Did Mary Berry give you any long  
lasting advice after Bake Off?
She just told me to look after my family – 
she is such a family oriented person and  
I think we had that in common. She’s a  
bit like that Grandma you want to adopt!

Some less serious questions now…  
what is your desert island dish?
Marmite! Marmite crisps…I can eat six 
packets in one go.

Dream dinner party guest?
David Attenborough. Every time.

Two kitchen essentials?
The perfect spatula and my stand mixer.

Mary or Paul?
I’m not answering that!

Many thanks to Nadiya for chatting with us 
and sharing her thoughts on a very exciting 
year – look out for her BBC documentary  
series The Chronicles of Nadiya which  
traces her Bangladeshi roots and food  
heritage and pick up her book Nadiya’s 
Kitchen now.

5 Minutes with  
Bake Off Champion  

Nadiya Hussain
By Leiths Diploma graduate  

Tassy Goodall



Course  
& Class  

Calendar
2016
September
October
November
December
2017
January
February
March

Book online, visit leiths.com



Thursday 22
Cheese Making – Artisan Soft Cheese 
with Louise Talbot   
10.00-14.30  £155 

Cooking with Confidence – Part 1 (6 session course) 
18.45-21.15  £545  
Cooking with Confidence – Part 2 (6 session course) 
18.45-21.15  £545  
Cooking with Confidence – Part 3 (6 session course) 
18.45-21.15  £545  
Food Writing with Andy Lynes (4 session course) 
19.00-21.00  £250  

September 2016  WEEKDAY    EVENING    WEEKEND    WEEKLONG

03
Malaysian Street Food with Norman Musa 
10.00-14.30 
£155 

Knife Skills – Butchery 
10.00-14.30 
£180 

Autumn Entertaining 
10.00-14.30 
£155 

07
Spanish and Italian 
Sharing plates with 
Ben Tish 
10.00-14.30 
£155 

10
Knife Skills – Fruit, Vegetables and Herbs 
10.00-13.30 
£120 

Moroccan Cooking with Khalil Abdesslem 
10.00-14.30 
£155 

Soufflés 
10.00-14.30 
£155 

20
How to Start a 
Successful Food 
Business  
(4 session course) 
18.45-21.15 
£340  
Ultimate Italian 
18.45-21.15 
£95  

23
Flavours of Sicily 
with Ursula  
Ferrigno 
10.00-14.30 
£155 

24
Travels along the Spice Route 
10.00-14.30 
£155 

Complete Cook (5 session course) 
10.00-14.30 
£695 

Fabulous Fish 
10.00-14.30 
£155 

26
Nutrition in Prac-
tice (10 session 
course) 
10.00-16.00 
£2,995 

27
Chocolate Pud-
dings 
10.00-14.30 
£155 

Food Styling  
(6 session course) 
18.30-20.30 
£495  

28
Sourdough 
Bread with Hillary 
Cacchio 
10.00-16.00 
£195 

29
Modern Indian  
with Angela Malik 
10.00-14.30 
£155 

30
Peruvian cooking 
with Jennifer Joyce 
10.00-14.30 
£155 

Monday Tuesday Wednesday Thursday Friday Saturday



October 2016  WEEKDAY    EVENING    WEEKEND    WEEKLONG

01
How to Cook Cakes - Part I  
10.00-14.30   
£155  
Authentic Home Indian Cooking  
with Anjula Devi  
10.00-14.30   
£155 

03
Essential Evening 
Certificate  
(23 session 10 
week course) 
18.30-21.30 
£3,110  

04
Veg Heaven - Shar-
ing Plates  
and Street Food 
with David Bailey 
10.00-14.30 
£155 

05
Mexican with 
Jennifer Joyce 
10.00-14.30 
£155 

07
Florence Knight’s 
Autumn Kitchen 
10.00-14.30 
£155 

08
Chinese Cooking with Ken Hom  
and Ching He-Huang  
10.00-14.30   
£215 

11
Gluten Free Baking 
with Adriana 
Rabionovich 
10.00-14.30 
£155 

12
Autumn Vegetarian 
10.00-14.30 
£155  

13
Shelina Permaloo’s 
Mauritian Kitchen 
10.00-14.30 
£155 

14
Spanish Tapas with 
Jenny Chandler 
10.00-14.30 
£155 

15
Healthy and Delicous Entertaining  
10.00-14.30   
£155 

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

18
Atul Kochhar’s 
Fresh Taste of India 
10.00-14.30 
£195 

19
Sushi with  
Sachiko Saeki 
10.00-14.30 
£155 

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

21
Recipes from 
Rome with Elean-
ora Galasso 
10.00-14.30 
£155 

22
How to Cook - The Perfect Steak  
10.00-14.30   
£155 

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

25
Let’s Cook - Street 
Food for Teenagers 
10.00-14.30 
£100 

26
Let’s Cook - 
Middle Eastern 
for Teenagers 
10.00-14.30 
£100 

27
Let’s Cook -  
Teen Challenge: 
The Kitchen Cre-
ative  
10.00-14.30 
£100 

28
Chocolate Truffles 
with Oliver Burgess 
10.00-12.30 
£100 

Pizza Pilgrims 
14.00-16.30  
£100 

29
One Pot Cooking with Alan Rosenthal 
10.00-14.30   
£155 

Pasta Perfection  
10.00-14.30   
£155 

Monday Tuesday Wednesday Thursday Friday Saturday



November 2016  WEEKDAY    EVENING    WEEKEND    WEEKLONG

01
Travels Along the 
Spice Route with 
Jane Nemazee 
10.00-14.30 
£155 

03
Italian Winter 
Feast with Ursula 
Ferrigno  
10.00-14.30 
£155 

04
The Paris Kitchen 
with Henry Harris 
10.00-14.30 
£155 

05
Chocolate Puddings  
10.00-14.30   
£155 

Flavours of the Middle East  
10.00-14.30   
£155 

08
Chef Skills: Poultry 
and Game  
10.00-16.00 
£195 

10
Chef Skills: Pre-
serves  
and Terrines 
10.00-16.00 
£195 

11
Florence Knight’s 
Winter Kitchen 
10.00-14.30 
£155 

12
Knife Skills - Fruit, Vegetables and Herbs 
10.00-13.30   
£120 

Malaysian Street Food  
10.00-14.30   
£155 

Wines of the World with Amelia Singer 
12.00-14.30   
£100 

15
Spanish and Italian 
Sharing Plates  
with Ben Tish 
10.00-14.30 
£155 

16
Christmas Cana-
pés with Jennifer 
Joyce 10.00 - 
14.30 £155 

17
Korean Food  
Made Simple  
with Judy Joo 
10.00-14.30 
£180 

Chefs in Resi-
dence:  
Ben Tish  
18.45-21.15 
£95  

18
Peruvian  
cooking with  
Jorge Baumhauer 
da Silva  
10.00-14.30 
£155 

19
Indian Cooking with Angela Malik  
10.00-14.30   
£155 

Fabulous Fish  
10.00-14.30 
£155 

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

22
Asian Flavours  
with Jennifer Joyce 
10.00-14.30 
£155 

23
Cheese Making 
- Artisan Soft 
Cheese with Louise 
Talbot  
10.00-14.30 
£155 

24
Chef skills: Fish 
10.00-16.00 
£205 

26
Moroccan Festive Cooking  
10.00-14.30  
£155.00 

Winter Entertaining  
10.00-14.30   
£155 

29
Chef Skills: Patis-
serie  
10.00-16.00 
£195 

30
Chef Skills: Creativ-
ity  
10.00-16.00 
£195 

Monday Tuesday Wednesday Thursday Friday Saturday

02
Soufflés 
10.00-14.30 
£155 



December 2016  WEEKDAY    EVENING    WEEKEND    WEEKLONG

01
Pizza Pilgrims 
10.00-12.30 
£100 

How to Cook - 
Macaroons 
14.00-16.30 
£100 

02
Gluten Free 
Christmas Baking 
with Adriana 
Rabionovich 
10.00-14.30 
£155 

03
The Perfect Christmas Dinner  
10.00-14.30   
£155 

Festive Baking  
10.00-14.30   
£155 

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

05
Key Cooking Skills 
- Part 1  
9.30-16.30    
£820  
Intermediate Cook-
ing Skills - Part 1 
 
9.45-16.30    
£840 

06
Knife Skills - Chick-
en and Fish 
10.00-14.30 
£155 

08
Festive Spice 
Route - Family 
Dishes  
10.00-14.30 
£155 

09
Modern Vegetarian 
Christmas  
10.00-14.30 
£155 

10
Christmas Entertaining  
10.00-14.30   
£155  
Italian Party Food with Ursula Ferrigno 
11.00-13.30   
£95  
Knife skills - Butchery  
10.00-14.30   
£180  
How to Cook - Desserts  
10.00-14.30 
£155 

12
Boot Camp -  
18 years +  
10.00-15.30 
£705 

13
Sauces Master-
class 10.00-
16.00 £195 

14
Italian Christmas 
Feast with Ursula 
Ferrigno  
10.00-14.30 
£155 

15
Let’s Cook - 
Christmas Baking 
for Teenagers 
10.00-14.30 
£100 

16
Let’s Cook - Italian 
for Teenagers 
10.00-14.30 
£100 

17
Knife Skills - Fruit, Vegetables and Herbs 
10.00-13.30   
£120 

The Perfect Roast Beef  
10.00-14.30   
£155 

20
Kids’ Kitchen  
10.00-14.30 

Let’s Cook -  
Teen Challenge: 
The Kitchen Cre-
ative  
10.00-14.30 
£100 

Monday Tuesday Wednesday Thursday Friday Saturday

19
Kids’ Kitchen  
10.00-14.30 

Let’s Cook - Cur-
ries for Teenagers 
 
10.00-14.30 
£100 



January 2017  WEEKDAY    EVENING    WEEKEND    WEEKLONG

03
Cooking with 
Confidence - Part 1 
(6 session course) 
18.45-21.15  
£545  
Cooking with 
Confidence - Part 3 
(6 session course) 
18.45-21.15  
£545  

04
Nutrition in 
Practice  
(10 session course) 
10.00-16.00  
£2,995 

05
Cooking with 
Confidence - Part 2 
(6 session course) 
18.45-21.15  
£545  

06
How to Cook - 
Macaroons 
10.00-12.30 
£100 

How to Cook - 
Macaroons 
14.00-16.30 
£100 

07
Indian Cooking with Angela Malik  
10.00-14.30   
£155 

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

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

09
The Complete Cook  
(5 session course) 
10.00-14.30 
£695 
Evening Essential 
Certificate  
(23 session course) 
18.30-21.30 
£3,110  
Food Writing  
(4 session course) 
19.00-21.00 
£250  

10
Flavours of Sicily 
with Ursula Ferri-
gno  
10.00-14.30 
£155  

12
Recipes from 
the Ukraine and 
Beyond with Olia 
Hercules  
10.00-14.30 
£155 

13
In the Mood  
for Healthy Food  
with Jo Pratt 
10.00-14.30 
£155 

14
A Vegetarian Taste of the Spice Route  
with Jane Nemazee  
10.00-14.30   
£155 

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

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

17
One Pot Dishes 
with Alan Rosen-
thal  
10.00-14.30 
£155 

18
Laoise Casey’s 
Amazing Lunches 
18.30-21.30 
£115  

19
How to Start  
a Successful  
Food Business  
(4 session course) 
18.45-21.15 
£350  
Israeli Feast 
10.00-14.30 
£155 

20
Gluten Free  
Baking with Adri-
ana Rabionovich 
10.00-14.30 
£155 

21
Peruvian Cooking with  
Jorge Baumhauer da Silva  
10.00-14.30   
£155 

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

Knife Skills - Butchery  
10.00-14.30   
£180 

24
Moroccan Cook-
ery with Khalil 
Abdesslem 
10.00-14.30 
£155 

25
Ultimate Indian 
18.45-21.15 
£95  

26
Chef Skills: Creativ-
ity  
10.00-16.00 
£195 

27
Spanish and Italian 
Sharing Plates  
with Ben Tish 
10.00-14.30 
£155 

28
Malaysian Street Food with Norman Musa 
10.00-14.30   
£155  
How to Cook - The Perfect Steak  
10.00-14.30   
£155  
Pasta Perfection  
10.00-14.30   
£155 

Best of British Cheeses with Tom Badcock 
11.00-13.00   
£60 

31
Sourdough Bread 
with Hillary Cac-
chio  
10.00-16.00 
£195 

Monday Tuesday Wednesday Thursday Friday Saturday



February 2017  WEEKDAY    EVENING    WEEKEND    WEEKLONG

02
The Modern Vege-
tarian  
10.00-14.30 
£155 

03
Recipes from 
Rome with Ele-
onora Galasso 
10.00-14.30 
£155 

04
Recipes from Rome with Eleonora Galasso 
11.00-13.30   
£95  

Healthy and Delicious Entertaining  
10.00-14.30   
£155  

07
How to Cook - 
Bread Part 2 
10.00-14.30 
£155 

09
Mexican Cooking 
with Jennifer Joyce 
10.00-14.30 
£155 

10
The Paris Kitchen 
with Henry Harris 
10.00-14.30 
£155 

11
Venetian Carnival Feast  
10.00-14.30   
£155  

Spanish Tapas with Jenny Chandler  
10.00-14.30   
£155  

Cheese Making - Artisan Soft Cheese  
with Louise Talbot  
10.00-14.30   
£155 

14
Soufflés  
10.00-14.30 
£155.00  

Ultimate Italian 
18.45-21.15 
£95  

15
Knife Skills -  
Fruit, Vegetables 
and Herbs  
10.00-13.30 
£120 

16
Let’s Cook - Baking 
for Teenagers 
10.00-14.30 
£100 

17
Let’s Cook - Street 
Food for Teenagers 
10.00-14.30 
£100 

18
Fabulous Fish  
10.00-14.30 
£155  
Knife Skills - Chicken and Fish  
10.00-14.30   
£155  
Hot Stuff - Cooking with Chillies  
11.00-13.30   
£95  
Pizza Pilgrims  
10.00-12.30   
£100 

21
Simple Suppers  
(4 session course) 
18.45-21.15 
£415  

23
Artisan Pasta with 
Ursula Ferrigno 
10.00-14.30 
£155 

24
Chef Skills: Fish 
10.00-16.00 
£205 

25
Atul Kochar’s Fresh Taste of India 
10.00-14.00   
£195  

Flavours of the Pacific Rim  
10.00-14.30   
£155  

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

Monday Tuesday Wednesday Thursday Friday Saturday



March 2017  WEEKDAY    EVENING    WEEKEND    WEEKLONG

02
Curries from 
Around the World 
10.00-14.30 
£155 

03
The Amalfi Coast 
with Ursula Ferri-
gno  
10.00-14.30 
£155 

04
Indian Cooking with Angela Malik  
10.00-14.30   
£155  

How to Cook - Desserts  
10.00-14.30   
£155  

Spring Entertaining  
10.00-14.30   
£155 

09
Gluten Free  
Baking with Adri-
ana Rabionovich 
10.00-14.30 
£155 

10
Street Food from 
Around the World 
with Jennifer Joyce 
10.00-14.30 
£155 

11
Moroccan Cookery - Sharing Platters  
and Wraps  
10.00-14.30   
£155 

Sensational French Cheeses  
with Tom Badcock  
11.00-13.00   
£60 

14
Laoise Casey’s 
Amazing Lunches 
18.30-21.30 
£115  

16
Recipes from  
the Ukraine  
and Beyond  
with Olia Hercules 
10.00-14.30 
£155 

17
Flavours of Sicily 
with Ursula Ferri-
gno  
10.00-14.30 
£155 

18
Malaysian Street Food  
10.00-14.30 
£155  

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

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

22
In the Mood for 
Quick Family Food 
with Jo Pratt 
10.00-14.30 
£155 

23
Cyrus Todiwala 
- The Innovative 
Indian  
10.00-14.30 
£180  

Ultimate South 
East Asian  
18.45-21.15 
£95  

24
Knife Skills - 
Butchery  
10.00-14.30 
£180 

25
Peruvian Cooking with  
Jorge Baumhauer da Silva 
10.00-14.30 
£155  

One Pot Cooking with Alan Rosenthal 
10.00-14.30   
£155  

Chocolate Puddings  
10.00-14.30   
£155 

27
Key Cooking Skills 
- Part 2  
9.30-16.30    
£820 

Intermediate Cook-
ing Skills  
- Part 2  
9.45-16.30    
£840 

28
Sourdough  
Bread with  
Hillary Cacchio 
10.00-16.00 
£195 

30
Knife Skills - Chick-
en and Fish 
10.00-14.30 
£155 

31
Flavours of the 
Pacific Rim 
10.00-14.30 
£155 

Monday Tuesday Wednesday Thursday Friday Saturday



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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