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

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

Leiths Damascus Steel Range £285 (inc. P&P)
The ultimate professional knife set, these stunning knives  
are made from Japanese steel. Sharpened with the fine  
diamond steel, they will last you a lifetime.

Aprons
White cotton apron with Leiths logo  £17 (inc. P&P)
Plastic blue stripe apron with Leiths logo  £22 (inc. P&P)

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

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

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

Vegetable Bible £30
Techniques Bible (hard back) £45
Fish Bible £35
Baking Bible (hard back) £40

LEITHS SHOP

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



Where would we  
be without  
experimental chefs?

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

SIGN UP TO THE LEITHS NEWSLETTER
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leiths.com

leithscook

leithscooking

leithscooking

Find us on LinkedIn

Would the first soufflé have risen, or jelly have set, if there weren’t those 
amongst us who just want to see what would happen if you beat air into  
an egg white? Like language, the food we eat evolves, adapting to time 
and place. As we travel and taste, bringing home our finds, cuisines fuse 
and new recipes are born. 
 
Our fascination with cooking is hardly surprising. The interesting part  
is the science; to wonder why beating egg yolks with oil until they  
emulsify results in an irresistible emulsion called mayonnaise may not 
cross everyone’s mind, but the successful cook knows that adding  
a hint of salt and acidity transforms the flavour from mundane to moreish.
 
Experimental cooking is not just the domain of the racy and daring cook.  
It is the fabric upon which all cooking is built. What the cook chooses to  
do with this knowledge is where the excitement comes in. Add lemon  
juice and tarragon, and your mayonnaise morphs into something new,  
but a teaspoon of wasabi takes it in a different direction entirely.
 
To discover the creative cook inside, you may want a little help from Leiths. 
Need to master that basic mayonnaise? Join a key skills course, and hone 
your core skills; but if you’re already there, and hungry for more, our new 
list of courses for 2018 is sure to inspire.
 
We look forward to seeing you at the school soon.

Camilla Schneideman, 
Managing Director
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There will be more tense, tent-based patisserie this year when the 
Great British Bake Off returns to our screens. While we can’t offer 
you Paul Hollywood’s icy blue eyes, we do have a great range of 
classes and courses for baking aficionados. You can learn to bake 
Afternoon Tea with Edd Kimber, who won the first ever Bake Off, 
join us for a cake decorating masterclass with Steven Carter  
Bailey who reached the finals of GBBO 2017, or enrol in the  
crème de la crème of our pastry courses, Essential Professional 
Patisserie Skills.

Our Diploma students love a 
challenge, but can they reinvent  
a classic pasta dish for a high-end 
pasta delivery company? On 17th 
May, Pasta Evangelists will be 
challenging them to do just that. 
Student dishes will be judged by 
a panel including Camilla, Prue 
Leith herself, and journalist and 
Leiths-trained chef Lisa Markwell. 
We know they’ll do us proud, so 
if you want to see some pretty 
penne, keep an eye on our social 
media channels. You can even 
order the winning dish from the 
Pasta Evangelists website!

If you should find yourself in the Buddhist region of Ladakh,  
11,000 feet above sea level in the Western Himalayas, you might 
want to stop in at the Indus River Camp. Mary Harding, Leiths  
Student of the Year 2016, has chosen this panoramic spot to 
launch her own restaurant, serving dishes like South Indian crab 
cake with avocado to adventurous tourists. She relishes the  
challenge of creating interesting menus with limited equipment, 
using local ingredients and observing religious restrictions on  
meat. With Mary’s food winning rave reviews on Trip Advisor,  
this is a treat worth travelling for.

Not many people know this yet, but we will  
soon be offering a series of exclusive online  
classes in partnership with education app  
Workshop. For a small fee, you’ll be able  
to take a Leiths cookery class in your own  
kitchen. To ensure you hear about the launch,  
sign up to our email newsletter at Leiths.com/newsletter.

Sweet Spot

Help Us Reduce Hunger...
     ...and Food Waste

Prizewinning  
Pasta

Leiths News
The Height  
of Fine Dining

Learn with Leiths at Home

We’re delighted to announce  
that City Harvest will be our  
Charity of the Year for the  
second year in a row. The charity  
do incredible work rescuing  
delicious surplus food from  
supermarkets and restaurants  
and delivering it to the hungry,  
so it’s wonderful to be able to  
offer continuing support. 



There’s a real move towards eating less 
meat and fish at the moment, and the 
world of grains and pulses offers a  
fantastic diversity of flavours, textures  
and tastes from around the globe.
 
These versatile ingredients provide slow 
release energy, to help stop you snacking, 
and the variety available in the average 
supermarket is growing all the time.

 
Grains and pulses can be combined with endless different  
ingredients, giving you the chance to be really experimental 
and creative at home. 
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GUEST CHEF

Great Grains

METHOD
1   Preheat the oven to 200ºC
 
2  Rinse the freekeh and place in a pan with the stock. Bring up to 

the boil, cover and reduce to a simmer for about 15 minutes until 
cooked but still slightly chewy (timings will vary according to the 
coarseness of the cracked grain; you may even need to add a  
few more tablespoons of water).

 
3  Peel the onions and cut each one into about 8 wedges. Wash the 

artichokes well and cut lengthways into quarters. Place on a large 
oven tray, toss in the olive oil and roast for 30-45 minutes until 
toasty and browned.

 
4  Wash and chop the rhubarb into 4cm pieces and place in an 

ovenproof dish. Add the zest from 1 orange. Then peel and  
slice the oranges into segments and set aside.

 
5  Pour any juice from chopping over the rhubarb along with  

the honey. Turn the rhubarb around in the syrupy juices, cover 
with foil and cook in the hot oven for about 15 minutes until  
just tender.

 
6  Once the rhubarb is ready, carefully drain off the juices and  

add the extra virgin olive oil, along with enough salt and pepper 
to make a zippy dressing.

7  Spoon the freekeh into a large bowl, pour over the dressing  
along with most of the parsley and hazelnuts.

 
8  Whilst still warm, add the onions and artichoke along with 

rhubarb and orange to the freekeh taking care not to break them 
up too much. Sprinkle with the remaining parsley and hazelnuts. 
Serve warm.

 
Note
If making ahead it is worth reheating the artichokes just before 
serving, as they do lose their gloriously creamy texture once cold.
 
Great as a side dish or make it a main with…
Plenty of hummus (vegan), some crumbled feta (vegetarian)  
or a few fillets of smoked mackerel.

SERVES 4

INGREDIENTS
150g cracked freekeh
300ml vegetable stock
2 red onions
400g Jerusalem artichokes
3 tbsp olive oil
300g rhubarb
2 oranges – blood if available
2 tbsp honey
3 tbsp extra virgin olive oil
salt and black pepper
Leaves from a really large bunch of flat leaf parsley
100g roasted hazelnuts

Freekeh, Rhubarb and Jerusalem Artichoke Salad
by Jenny Chandler

Join Jenny at Leiths on Fri 1st Jun or Sat 29th Sep to learn  
all about grains and pulses in her brand new class, which  
is suitable for vegans, vegetarians and omnivores alike.

You may also enjoy The Flexible Vegetarian with Jo Pratt  
(Fri 11th May), Healthy and Delicious Entertaining (Sat 21st 
Apr) or Everyday Eating: Sugar Free (Thur 17th May).  
Vegans should have a peek at The Essential Vegan (Sat 
18th Aug or Wed 26th Sep) or try our new four part evening 
course, Everyday Vegan (from Wed 9th May).
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JENNY CHANDLER
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BRAVE
NEW
WINES
By Jennifer Coles

How do you feel about  
hosting a dinner party? 
 
Personally, I find it hectic, yet 
rewarding. It’s so much fun to 
plan a party, then see everyone 
relaxing in your home, enjoying 
the dishes you’ve prepared. 
 
Whether I’m pushing myself 
to cook something tricky, or 
serving simple dishes that rely 
upon the best ingredients, it’s a 
satisfying and sociable process.
 
One thing I am certainly guilty 
of, however, is putting too little 
effort into the wine selection.  
It can become such an  
afterthought; I find that by the 
time I reach the wine aisle in the  
supermarket, I’ve already used 
up all my brainpower on the food!
 
I live in fear of serving ropey 
wine, yet I’ve never taken the 
time to learn more about it.  
I know that spicy food can 
overpower a delicate wine, and 
that a full flavoured wine can 
erase the flavours in a delicate 
dish. When it’s hot, I try to pick 
light wines with a lower ABV. 
 
But beyond this, I really do  
just quickly grab a wine I have 
heard of before, perhaps from 
the supermarket’s ‘Finest’ or 
‘Taste the Difference’ range, 
and cross my fingers.
 
Yet in the spirit of  
experimentation, I believe I 
need to be more adventurous 
when choosing wine for family 
and friends.
 
Richard Bampfield, a Leiths 
teacher who co-hosts the Love 
Wine Festival in Guildford each 
year, completely understands.
 
“I frequently hear people say 
‘I know what I like’,” he says, 
“and I would not be critical  
of anyone who sticks to the 
wines they know when  
catering for others. 

“Wine is an extremely  
complicated subject and there 
is always the risk that a sense 
of adventure might lead to 
disappointment. However, the 
complexity and diversity of wine 
is precisely what makes it such 
an exciting subject.
 
“If you go out of your way to try 
unusual wines, some will please 
you less than others, but that 
can be much of the fun... for 
you and for your guests too.”
 
Vivienne Franks, who teaches 
our new one day WSET Level 1 
wine course, agrees. 
 
Vivienne is Director of Good 
Wine Tours, so she is used  
to guiding tourists through the 
lush vineyards of Burgundy, 
Champagne and South Africa.
 
She believes that it is really  
important to try new wines, 
even if you’re busily hosting  
an event.
 
“Every day I get the opportunity  
to taste wine from new  
countries, new regions and  
new grape varieties,” she says.
 
“The pleasure of experiencing 
these new flavours and styles 
in wine broadens my horizons 
in just the same way that new 
recipes, ingredients, flavours 
and texture combinations  
can within the world of food. 
 
“Exploring new tastes in both 
food and wine is an awesome 
way to live, and taking people 
to visit wine regions and explore 
new tastes is the icing on  
the cake. 
 
“In my experience there is a  
real joy to be found in surprising 
your guests with a memorable 
wine. It’s worth taking a risk!”
 
OK, I get it guys. The verdict 
is unanimous, if I don’t branch 
out, I’ll miss out. But as well  
as trying Richard and Vivienne’s 
suggested wines, is there 



WINE
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 Richard  
 Recommends

 
Ridgeview Bloomsbury Sparkling English 
Wine – Waitrose – £26.99
This is a top class example of English  
sparkling wine from one of the pioneers  
of the style. A blend of the classic  
Champagne grape varieties, this has the 
delicacy and balance you expect of a high 
class sparkling wine, but also that hint  
of hedgerow scents that makes it taste 
quintessentially English. It’s ideal as an 
aperitif or with fish starters such as  
smoked salmon.
 
Montepulciano d’Abruzzo – Lidl – £3.99
I suspect many readers of Leiths Magazine 
will be dubious about buying a wine that 
costs just £3.99. But this gem proves that  
it is still possible to find decent wine at such 
a price. Exactly the sort of wine that would 
be served by the carafe in Italian trattorie, 
this is fresh, appetising and not too heavy. 
Ideal served lightly chilled on its own,  
or with cold meats.
 
Rustenberg Sauvignon Blanc – Majestic 
– £12.49 (£8.99 Mix Six)
I find that the best value in wine is currently 
to be found in South Africa and Portugal. 
This is a typical, finely scented Sauvignon 
Blanc from Rustenberg, consistently one 
of the Cape’s most reliable and best value 
producers. Lovely, refreshing summer  
drinking, easy on its own but also a good 
match for fish, seafood and cold meats.

 Le Vin de 
 Vivienne

 
Camel Valley Brut, Pinot Noir English 
Rose – Waitrose – £28.99
This is a sparkling wine made from 100% 
Pinot Noir with fresh strawberry flavours. 
It is ideal served with poached or smoked 
salmon, spicy prawn or crispy duck salads.
 
Chateau de la Grave ‘Grains Fins’ Cotes 
de Bourg – The Wine Society – £9.95
This is a delicious blend from 70% Semillon 
and 30% Colombard grapes. An unusual 
Bordeaux blend and a refreshing white wine 
to pair with seafood, fresh asparagus  
risotto or crumbly cheeses.
 
Cusumano Nero d’Avola – Wine Direct – 
£11.95
This Sicilian red wine from 100% Nero 
d’Avola grapes is a juicy, fruity wine with 
spicy notes and a great match for summer 
barbeques and charcuterie platters.

 Singer  
 Sips

Dr Loosen Riesling Kabinett – Waitrose 
– £15.99 
This Riesling is one of the most versatile 
wines around. The honey-baked apple 
ripeness is matched head on with a thrilling 
acidity and spicy white pepper sidekick. 
It will glam up roasted vegetables, cut 
through fatty Easter lamb and harmonise 
spring vegetable salads with goat’s cheese. 
 
Musar Jeune Rosé, Chateau Musar – 
Roberson Wine Online – £13.99  
If you want to pair a rosé with rich BBQ 
meats, al fresco mezze or smoky, earthy 
flavours go for something with more  
structure like this Lebanese Rosé from  
the iconic winery Chateau Musar.  
This is made from 100% Cinsault grapes. 
Perfumed, full of pomegranate fruit and 
orange marmalade, and with an awesome 
structure – this is a really unique and food 
friendly wine. 
 
Taylor’s Chip Dry White Port – Majestic, 
Waitrose, Fortnum and Mason – £13.29 
Move over G and T’s... it is time for the 
White Port and Tonic. Full of citrus fruit, 
subtle herbal freshness and smooth texture 
from barrel ageing, white port is delicious 
poured over ice with your favourite tonic 
and garnished with mint and cucumber. 
Port also has half the alcohol of gin  
which makes it a really light and refreshing 
apéritif on those elusive sunny English 
summer days!

BRAVE
NEW
WINES

BRAVE
NEW

WINES
BRAVE
NEW
WINES

a quick way to improve my 
knowledge so I can pick my 
own wines with confidence?
 
Of course there is, we are Leiths 
School of Food and Wine after 
all! As well as offering the WSET 
Level 1 Award, we also run a 
brilliant lunchtime wine pairing 
workshop with Amelia Singer, 
presenter of Channel 5’s  
The Wine Show. 

This workshop sees guests 
enjoying a beautiful tasting 
menu of dishes, each served 
with a specially paired wine. As 
each dish and wine is enjoyed, 
Amelia schools guests on how 
to choose wine for themselves.

“Wine has never been made  
at such a universally high level,” 
she says, “so now is the time 
to be adventurous and take full 
advantage of the plethora of 
options here in the UK. 

“There is so much to discover,  
new regions to uncover and 
grapes to explore. I love 
engaging with new flavours 
and seeing how my own taste 
changes as I discover different 
styles and encounter cutting 
edge wine makers.”

I don’t know about you, but I 
can’t wait to learn more about 
wine. And if I invite you over 
for lunch this summer, your 
tastebuds had better be ready!

We are thrilled to offer 
WSET Levels 1 and 2 for 
wine lovers who want to 
take their appreciation to 
professional heights. Level 
1 runs on Sat 23rd Jun and 
Sat 22nd Sep, and Level 2 is 
a three part course starting 
on Thur 26th Jul. You can 
also join Amelia for her 
popular Wines from Around 
the World tastings on Sat 
9th Jun and Sat 6th Oct.
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GUEST CHEF

Mr Todiwala’s 
Triumph

By Jennifer Coles
Cyrus Todiwala OBE has a curriculum 
vitae that is both daunting and inspiring. 
Born in Mumbai, he is author of six  
cookery books, chef patron of four 
London restaurants, and he even has 
his own hand-made line of gluten-free 
pickles and chutneys.

His flagship restaurant, Café Spice 
Namasté, is the longest standing Michelin 
BIB Gourmand restaurant in the UK, 
having achieved the award every year 
since 1997. He is a much-loved presence 

on our TV screens, presenting the hit 
BBC2 series ‘The Incredible Spice Men’ 
with Scottish chef Tony Singh, cooking on 
Saturday Kitchen, and being named BBC 
Food Personality of the Year in 2014.
 
A passionate campaigner for sustainability 
and buying British, his restaurants have 
won five different sustainability awards 
and he is patron of the British Lop Society, 
which protects one of the rarest breeds 
of pig.

Add to this his work for numerous  
charities, culinary academies and industry 
bodies, and it is not hard to see why he is 
known as the chef who never stands still!
 
Yet at the root of Cyrus’s success is 
experimentation; he is brave enough to 
combine ingredients, spices and flavours 
in ways no other Indian chefs have tried.  
I wanted to find out how he developed  
his creativity and drive.
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CYRUS TODIWALA

Cyrus, you were executive chef of two 
prestigious hotel complexes in India 
when you were only in your twenties, 
would you describe yourself as  
ambitious?
 
I think it is more that I am passionate  
about what I do.
 
There were eleven restaurants within the 
two hotel complexes, and the reason is  
that I wanted our customers to have lots  
of different places to eat within our business.
 
I definitely over extended myself  
sometimes, for example, deciding to set  
up a barbecue restaurant on top of a hill! 
But those were my best learning years.
 
We had a massive crew and there was  
so much to do. It’s where I learnt the  
restaurant trade but also where I learnt  
how to be a good manager.
 
Moving to the UK at the age of 35  
to work as a chef must have seemed  
like a big risk – was it scary?
 
It was a risk, as it meant giving up a  
promising job and a senior position in India. 
I basically became a commis chef all over 
again. It was very daunting, but worth it.
 
The Indian food we were serving here in  
the UK was totally different to what we  
grew up eating in India. Even what we call 
curry is very different.
 
I decided that I had to be brave and serve 
the Indian food I loved, but people were 
very unfamiliar with it. They would come 
into the restaurant, read the menu, and  
walk out again. The experience was  
actually scary!
 
I didn’t want to lose customers, but I  
decided to stand by my convictions  
because I knew it was the right thing to do.
 
We know that it worked out well in the 
end, but what was the turning point?
 
The first thing that happened was that  
Fay Maschler gave us a glowing review  
in the Evening Standard.
 
Then other journalists picked up on us.  
We got a good review in BBC Good  
Food, and then the Guardian journalist 
came in too.

“I one hundred 
per cent like to 

take risks  
in the kitchen...
it’s what we do 

all the time!”

They said we made the classiest curries  
in the City! Then, the same people who  
had walked out before came back, and  
this time they stayed to eat!
 
I understand it was mainly Parsi cuisine 
you were serving. What is your favourite 
Parsi dish?
 
I’m a very simple man; I love my Dahl  
and rice! And there is abundant seafood 
in the region I grew up in, so one of my 
favourite dishes is Fish Patia, which is  
also very simple.
 
You were brave enough to take risks 
in your career, is the same true in the 
kitchen today?
 
I one hundred per cent like to take risks  
in the kitchen...it’s what we do all the time!
 
For example, very few Indian restaurants 
do game, but as soon as it is game season 
we serve mallard, grouse, pheasant and 
partridge. People don’t expect to be  
served venison as it is not considered  
Indian, but if you look at the geography  
of India, it is 25 times the size of the UK 
and we do have deer!
 
Spiced venison sounds delicious,  
are you planning to introduce any new  
dishes in 2018?
 
This year we will be focusing on our new 
restaurant, Mr Todiwala’s Kitchen 2, which 
will be opening in Canary Wharf. To see  
the menu you will have to visit!
 
You can count on it! I also wanted to  
ask you about cooking for the Queen, 
was that stressful?
 
I prefer to say exciting. It was a big event 
for 400 people, but the most exciting part 
was that it was top secret. The plans said 
she was going to a completely different  

location, Walthamstow in North East  
London, for security reasons. Then on the 
day it was revealed she was coming to us. 
Even my children didn’t know!
 
What did you cook?
 
I was honoured to be the first chef serving 
food to the Queen for her Diamond Jubilee 
celebration. One of the dishes we served 
was a Country Captain – an Indian  
Shepherd’s Pie. It used mutton, as I wanted 
to revive this on the British menu and  
celebrate British farming.
 
The Queen doesn’t like chilli so we left  
that out, but we were still able to use a 
wonderful blend of spices. The dessert was 
Indian bread and butter pudding with sloe 
gin and plum syrup. You can find the recipe 
on the BBC website.
 
Thank you, that sounds like a gorgeous 
pudding and a good challenge! I know 
you have trained many chefs in your 
time. What advice do you give to those 
coming into the profession?
 
You must have patience. The younger  
generation often wish to rise to the top  
very quickly, but it is important to take  
the time to get a good training. When  
you are handling food you are handling  
a dangerous commodity. If you stay 
focused and patient, avoid idealism and 
appreciate the opportunities you are given, 
then everything will come your way.

Join us for an exclusive cookery class 
with Cyrus Todiwala at Leiths on Friday 
8th June or Friday 5th Oct 2018.  
To book, visit www.leiths.com/classes.

We also love Sri Lankan Street Food 
(Sat 14th Apr or Thur 28th Jun), Atul 
Kochhar’s Fresh Taste of India (Sat 21st 
Apr, Sat 30th Jun or Fri 28th Sep)  
and Indian Cooking with Angela Malik 
(Sat 19th May or Sat 21st Jul).
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GUEST CHEF RECIPE

Cyrus has generously given us permission to use this recipe.  
It is taken from The Incredible Spice Men by Cyrus Todiwala 
and Tony Singh, available from BBC Books. 

SERVES 4–6

INGREDIENTS
1 small cucumber or half a large one 
1kg (2lb 4oz) ripe tomatoes, roughly chopped 
1 green pepper, seeds removed, chopped 
2–3 spring onions, white part only, chopped (reserve green parts 
for the garnish) 
1 small red onion, chopped 
2 garlic cloves, roughly chopped 
1 mild green chilli, seeds removed, chopped 
A large handful of basil leaves 
A handful of coriander leaves and tender stems 
1–1½ tbsp sherry vinegar (or use sherry and a dash of other vinegar) 
75–100ml (2½–3½fl oz) extra-virgin olive oil 

METHOD
1   Peel the cucumber and reserve the skin. Place the skin in a  

bowl of cold water and set aside for the garnish. Chop the flesh  
roughly. Place all the soup ingredients, except the reserved  
cucumber skin, vinegar and olive oil, into a blender and blend 
until smooth. 

 
2   Add 1 tbsp of the vinegar and 75ml (2½fl oz) of the oil and blend, 

then taste and add more oil and vinegar to taste. Strain through 
a coarse sieve over a bowl and press through as much as you 
can, squeezing out all liquid with a spatula or the back of a large 
wooden spoon. 

 
3   Stir all of the seasoning ingredients into the strained soup.  

Adjust the seasoning to taste, then cover and chill until needed. 
 
4   To make the chilli croûtons, preheat the oven to 160°C/325°F/gas 

mark 3. 

5   Arrange the slices of bread evenly in single layers  
on baking sheets. Cook in the preheated oven for  
5 minutes, then turn the slices over and cook for  
a further 5 minutes or until crisp and lightly golden.  
Remove to cool slightly but do not turn the oven off.

 
 6   Mix the butter with the garlic and chilli powder. Just before  

serving, spread a little chilli butter on all the toasted bread slices. 
Reduce the oven temperature to minimum and return the toasts 
to the oven to warm through and keep warm until ready to serve. 

 
7   Gently mix together all of the garnish ingredients except the ice 

cubes. To serve, portion the soup out into cups or bowls and 
place an ice cube or two in each. Spoon a little garnish onto  
each soup, and serve with the chilli croûtons on the side.

FOR THE SEASONING
1 tsp cumin seeds, very finely ground 
½ tsp crushed black peppercorns 
A few drops Tabasco (optional) 
1 tsp salt, then more as desired

FOR THE CHILLI CROÛTONS 
1 small baguette or half a large one, cut into roughly 20–25 thin  
slices (stale bread works well)
2 tbsp butter, softened 
1 garlic clove, finely crushed 
½ tsp chilli powder 
 
FOR THE GARNISH 
Reserved spring onion green parts, thinly sliced 
Reserved cucumber skins, drained and finely chopped 
½ small red onion, very finely chopped 
½ red pepper, seeds removed, finely chopped 
1 tbsp chopped fresh coriander leaves 
A few basil leaves, torn 
Ice cubes

Cyrus’s  
Gazpacho with a Kick
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SaladDays
Our beautiful front cover was styled and  
shot by Georgie Hodgson and Ryan Ball.

Georgie

After completing the Food Styling course  
at Leiths in 2014, I started assisting  
established food stylists, learning the  
tricks of the trade. 

I then took the Evening Essential Certificate 
at Leiths to gain further professional  
cooking experience. 

With a few test shoots under my belt, I am 
now being booked for my own food styling 
jobs – result!

I did my Degree in Fine Art, so I’ve always 
been very creative. Throw in a long-lasting 
love affair with food and it’s easy to see 
why food styling appealed to me so much.

I developed my personal style through trial 
and error. As with any skill, the best way  
to learn is just to keep practising, even if  
it’s just at home. 

I spend a lot of time looking at food  
photography, and if particular images grab 
my attention, I’ll keep them for reference. 
I ask myself why I like the image and what 
it is that makes it work, then I apply these 
principles to my own styling. 

For the Leiths Magazine cover, Ryan  
and I were keen to play with a seasonal 
ingredient, and we agreed that beetroot 
would be fun to focus on, with its hypnotic 
shapes and punchy colours.

The focal point of this image is the  
incredible natural beauty of the beetroot 
slices themselves. I tried to maintain a 
sense of movement when styling the salad, 
as if the leaves had just naturally fallen  
onto the plate. 

We finished it off with just a drizzle of oil 
and lemon juice, and a sprinkle of black  
pepper, to add layers of interest. 

It’s always a wonderful experience to  
work with talented photographers like  
Ryan, and it’s a real honour to collaborate 
with someone who does such justice to 
your food! 
 
Website: www.georgiehodgson.co.uk 
Instagram: @memyselfand_pie
Twitter: @GeorgieHodgson1
Facebook: @GeorgieHodgsonFood

Ryan

Growing up in rural Somerset gave me an 
amazing insight into food, from the farmers 
who dedicate their lives to producing it, to 
the local cider houses serving up pints of 
scrumpy. 

Mum’s kitchen was always bursting with 
food magazines and cookbooks, and it  
was here that I first began to notice great 
food photography. 

I’ve never had any formal training in  
photography. After studying Music  
Technology at Uni, I spent some time  
trekking around Nepal. I took my first  
photos there and came back hooked!

After moving to London, I was hired as  
a photographer for a major supermarket. 
I loved working with food and was thrilled 
to be made head photographer and studio 
manager within a few years. 

Last year I decided to be brave and set up 
my own food photography business. I really 
feel I have the best job in the world. 

My advice to anyone starting out in food 
photography would be to make sure you 
don’t do everything yourself. Food is not an 
easy subject matter as it can spoil quickly, 
so working with others will help you focus 
on the photography, which will result in 
better images. Social media is a great  
tool to find people to collaborate with.

Website: www.ryanballphotography.com 
Instagram: @ryanball.foodphotographer
Twitter: @ryan_ba11
Facebook: @ryanballfoodphotography

For information about our  
Food Styling and Food  
Photography courses,  
visit Leiths.com/FoodMedia.

Magazine issue #4Spring/Summer 2018Includes classes and short courses 

THE EXPERIMENTAL ISSUECyrus Todiwala on AmbitionJenny Chandler’s New Spring GrainsAdventures in Summer WinesCooking on the Set of Star Wars
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Anchovies
Delicious on home-made pizza.

Brown Crab
Look for crabs caught by potting, a low 
impact and relatively selective method of 
fishing. In season from April to December.

Coley
In season from April to December.

Farmed Mussels
Try the Moules Marinière recipe in the  
seminal Leiths cookbook ‘How to Cook’.

Arctic Char
In season throughout the year.

Clams
Sustainable choices include farmed 
clams, or those harvested from the wild 
using sustainable manual methods such 
as hand gathering.

Crayfish
Go beyond the lunchtime sandwich  
and try grilled crayfish with buerre blanc.

Hake
In season from July to January.



SUSTAINABLE FISH
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If you saw Blue Planet II last year, you’ll  
understand what a beautiful, wild and  
fragile ecosystem lies beneath the waves. 
Lots of us realise this, and we want to buy 
fish and shellfish responsibly. However,  
it can be difficult to know what to choose 
when you’re at the fishmonger or  
browsing the supermarket fish counter.

It takes a little effort, but the Marine  
Conservation Society has a fantastic 
website and a handy app, The Good Fish 
Guide, which you can use as you shop.  
For example, you might see some wild 
caught Cornish Hake fillets, then search  
the MSC website and discover European 
Hake has a great sustainability rating.  
Into the trolley!

Ocean campaigners say it is important  
to keep on checking while you shop,  
as things change. A particular fish may  
be considered sustainable at one point,  
but a few months later, fish stocks may 
need to recover, so another species will 
become the better choice. 

On the packaging, look for stamps  
of approval from the Marine Stewardship 
Council, Sustainable Seafood Coalition  
or Responsible Fishing Scheme. You  
can also plump for pole and line caught  
fishing, which minimises bycatch. 

If you’re buying farmed fish, look for  
the RSPCA Freedom Food or Global  
Aquaculture Alliance badges.

At Leiths, we source locally and  
sustainably wherever possible, so we’re 
thrilled to announce that our popular one 
day class, Chef Skills: Fish, now has  
a sustainable menu. In this in-depth  
session, you’ll learn how to fillet Slip Sole 
and Mackerel, a real skill for life!

You’ll then prepare delicious dishes such  
as Slip Sole with spiced winkle butter and 
sea herbs, Hake Osso Bucco with sea  
vegetables, and Escabeche of Mackerel.

And if you’re looking for some advice  
on what to buy now, the choices on  
these pages are currently sustainable  
and coming into season. We think  
David Attenborough would approve!

Halibut (Pacific)
We have a gorgeous recipe – Halibut with 
brown shrimp, pea and tomato butter –  
in our cookbook ‘How to Cook’.

Oysters
In season from September to April.

Salmon
Avoid Atlantic salmon that has been  
caught at sea, and buy organic if possible.

Mackerel
Pressure on mackerel stocks is a little 
high, so try to source fish caught locally 
using traditional methods and equipment 
like handlines and ringnets.

Rainbow Trout
Buying organic farmed trout is the best 
choice as feed is sustainably sourced  
and fish welfare is higher.

Tilapia
In season throughout the year.  
Delicious baked ‘en papillote’.

We’re proud to use sustainable fish wherever we can in our classes and  
courses. Accomplished cooks can learn how to prepare inventive fish dishes  
in our Chef Skills: Fish, Thur 12th Apr or Thur 27th Sep. For those who want  
to build on their confidence, Fabulous Fish is a brilliant masterclass in fish  
and seafood, running on Sat 14th Apr and Sat 4th Aug.



LEITHS LIST

INSIDE THE      
OF A LEITHS 

By Jennifer Coles

Here at Leiths we don’t just train chefs 
and run cookery classes for enthusiasts. 
We also run a very busy employment 
agency – Leiths List.

Leiths List chefs are booked for everything 
from a one-off intimate dinner party to a 
sensational celebration for five hundred.

As well as event catering, many families 
turn to Leiths List because they want  
a break from cooking whilst they’re on  
holiday. Increasingly, they fly our chefs 
everywhere from the Seychelles to the 
Swiss Alps, providing our graduates with 
some memorable professional experiences.

Mary Harding, 2016 Student of the Year, 
worked as a Leiths List chef on the idyllic 
Île de Ré in the South of France shortly 
after graduating. 

“From the moment I arrived in Les Portes 
en Ré my employers were friendly and  
supportive, and before long I felt very at 
home on the beautiful island,” she says.

“The traditional daily market was just two 
minutes’ walk from the house and it was 
teeming with local delicacies. 

“The abundance of fresh produce meant 
an exotic fruit salad accompanied every 
breakfast and vegetables formed the basis 
of most meals. The variety of fresh fish  
and meat was so outstanding, I had to  
shop carefully to ensure I stayed within  
the family’s budget!”
 
One challenge Mary encountered was  
that that the family insisted she sat and  
ate with them every evening. 

“Kind as they were to include me, this  
did present certain difficulties, especially 
when cooking three courses for 20 guests, 
five of whom had only been invited last 
minute. However, this quickly taught me  
to be very organized and always plan  
flexible menus.”

The family sang Mary’s praises, and  
she gained a huge amount of confidence.

“Looking back, I recognize this private 
cheffing job as a pivotal moment. I was able 
to apply every practical skill that I learned  
at Leiths, from budgeting and menu  
planning to choux pastry and soufflés,”  
she says.

“The autonomy I experienced provided the 
perfect segue into restaurant cheffing and 
gave me the confidence I needed to pursue 
more challenging jobs in the months that 
followed.”

“Looking back,  
I recognize this private 

cheffing job as a pivotal 
moment. I was able to  

apply every practical skill 
that I learned at Leiths.” 
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LEITHS LIST

 WoR LD  
LIST CHEF

Annabel ended up cooking for the actors 
who featured in Fantastic Beasts and 
Where to Find Them, Justice League, 
and Tomb Raider.

“Cooking on any film set has its own  
challenges,” Annabel says.

“The actors only have a very small  
window in their schedule for each meal,  
and you only get a ten minute warning. 
They rarely have time to sit down, so I’ll 
cook something delicious and satisfying, 
but I’ll present it in bite-size pieces,  
so they can eat it with a fork on set.”

Annabel says film set favourites include 
Japanese ginger and garlic chicken with 
black rice and an edamame and sugar snap 
salad, or Marinated steak slices with sweet 
potato rösti and steamed asparagus.

Often, she will need to take into account 
not just each actor’s preferences, but their 
aesthetic and nutritional needs too.

“Some parts require a muscular torso; 
others demand that the actor is very lean. 
What they eat during filming really affects 
the way they look, so this is a major  
consideration, and it’s usually briefed  
by the director.

“The actress who played Lara Croft in  
Tomb Raider needed to maintain her fitness 
for obvious reasons, so her diet was very 
finely tuned!”

Last year, the team at Lucas Films asked 
Annabel to cook on the set of Solo: A Star 
Wars Story, which will hit cinema screens 
later on this year.

But her food wasn’t just headed for  
the actors’ plates, it would be seen on 
camera, too.

“There are various scenes in the film which 
require actors to eat on camera, and they 
all feature my food,” Annabel explains.

“It was such an exciting, creative brief,  
as everything I designed had to fit into  
this unidentifiable environment in a galaxy 
far, far away! I had so much fun creating  
the food using molecular gastronomy, 
coloured dyes and gold leaf. 

“I had to make plenty as some scenes had 
over fifty takes. It was an absolute thrill.”

 

So there you have it, whether you’re on  
Île de Ré or the Death Star, you’re never  
far from a Leiths List chef.

“The actress who played 
Lara Croft needed to 

maintain her fitness for 
obvious reasons, so her diet 

was very finely tuned!” 

Hire a Private Chef

Leiths List chefs are adept at planning, 
budgeting, making sure events run 
smoothly, and serving delicious,  
stunningly presented food. When it 
comes to holiday catering, they are  
often less expensive than eating out 
each night, and they will tailor the 
menu to suit your preferences and  
dietary needs. To book a private chef, 
call Alison or Sarah on 01225 722983  
or email info@leithslist.com.
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COURSES FOR YOUNG PEOPLE

Holiday
Su

m
m

er Fun
By Richard Horsefield 

The school holidays are fast  
approaching, giving kids and teens  
plenty of free time and a good  
opportunity to try something new.

Our holiday courses aim to teach  
youngsters a host of handy culinary 
skills, opening the door to a new  
hobby or even a new career.
 
We can even teach those who will be  
heading off to university that there’s  
more to cooking than microwaves!

Let’s Cook! The Cookery  
Toolbox for Teenagers
 
Ages 12 to 17
Tuesday 24th July to Friday 27th July 
2018 (four days)
10.00 to 15.30 each day
£615
 
Designed to be a fun introduction to the 
kitchen, this course covers everything from 
making meringues to baking – via simple 
sauces, how to cook meat and fish, and 
much more.
 
Young chefs will discover how to cook  
with confidence, and will be inspired to 
keep at it, learning a range of skills that  
will help set them up for the long term.  
Each course is tailored to the skill level  
of the class and covers how to create all 
sorts of dishes for breakfast, lunch and 
dinner using seasonal produce.  
 
All ingredients are provided, and each  
student will take home a recipe booklet  
so they can impress you with what  
they’ve learnt!
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COURSES FOR YOUNG PEOPLE

Kitchen Survival Kit
 
Ages 15 to 18
Monday 23rd July to Friday 27th July 
2018 (five days)
10.00 to 15.30 each day
£705
 
Ages 18 to 25
Monday 30th July to Friday 3rd August 
2018 (five days)
10.00 to 15.30 each day
£705
 
Aimed at young people who love food and 
want to hone their skills, this course offers 
practical tips whilst encouraging them to  
be bold and experimental in the kitchen.
 
Each student will learn a selection of vital 
skills and techniques as they try their hand 
at whipping up a wide range of recipes.  
The course ends with an Invention Test; a 
fun cook-off where everyone can use what 
they have learnt to show off their creativity.
 
The Kitchen Survival Kit courses are aimed 
at those taking their first foray into cooking, 
or anyone wanting to spruce up packed 
lunches when they start their new career. 
Others may be looking to explore possibilities  
like a culinary gap year, or simply wishing  
to bond with new friends at university over 
an incredible meal. 

How to be a Food Presenter
 
Ages 11 to 16
Monday 23rd July to Wednesday 25th 
July 2018 (three days)
10.00 to 15.00 each day
£390
 
This course is ideal for those bright young 
things dreaming of taking to tomorrow’s TV 
kitchens, live stages and YouTube channels.
 
Rising stars will learn surprisingly tricky 
skills such as telling the audience key  
recipe information – ingredients and  
measurements – whilst also cooking on 
camera! Technical presenting aspects such 
as using Autocue, voice projection and 
interviewing will be covered.

This course is offered in partnership with 
Chef’s Training, who work with a number 
of celebrity chefs and some of the world’s 
best culinary schools. There will be plenty 
of support to help students relax and build 
their confidence on screen.

Let’s Cook! Classes
 
Ages 16 to 18
Tuesday 3rd July, Wednesday 4th July or 
Thursday 5th July 2018 (one day)
10.00 to 14.30
£100
 
Exams are notoriously stressful, so once 
they are over and done with it’s only natural 
that everyone wants to relax.

Our Let’s Cook! classes are held in that  
quiet period after GCSEs and other exams 
are finished, allowing tired teens to unwind 

by doing something fresh and exciting. 
After all, what could be a better break from 
exam halls, time limits and silent periods 
than a bustling kitchen?
 
They can try their hand at French Cookery,  
preparing brasserie classics such as 
Moules Marinière, Cider-braised chicken 
and Crème caramel. They can join us for  
a Spanish class and prepare Paella, Tortilla 
Española and Croquetas, or they can take 
Let’s Cook! More Street Food for Teenagers 
and create delicious snacks from every 
corner of the globe. 

These sessions are great bite-sized palate 
cleansers that can help inspire a passion  
for food, as well as encouraging creativity 
and providing skills that can really help  
later in life.

 

The Foodie Family –  
Parent and Child Cookery Day
 
For adults and children aged 8 to 16
Friday 24th August 2018
10.00 - 14.30
£230 per pair (£155 for each adult and 
£75 for each child)
 
The kitchen is a great place for families to 
spend some quality time together and this 
course will teach you and your child lots  
of useful cookery skills you’ll use time  
and time again.

From mouth-watering baking to simple 
healthy mains, each adult and child pair  
will prepare a selection of dishes to be 
proud of.

For every child that enrols, Leiths will  
donate £10 to our Charity of the Year,  
City Harvest. 

Your £10 will deliver forty tasty and  
nutritious meals to the hungry, helping to 
reduce food waste in the process.

Holiday

Fun
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PUT LEITHS ACADEMY ON  
THE MENU AT YOUR SCHOOL!

Our courses for schools teach the important life skill of cookery 
while developing creativity, teamwork and time management.

We provide full training for your teachers, extensive course 
literature and expert support from visiting teachers.

Leiths Introductory Certificate
✩ Suitable for Years 12 & 13 
✩ 5 terms
✩ 40 x 2.5 hour lessons
✩  Counts towards UCAS points  

from September 2018.

Let’s Cook
✩ Suitable for Years 5 - 13 
✩ 1 - 2 hours per lesson
✩  Bespoke course:  

Choose anything from  
a standalone lesson  
to three terms

Leiths Cookery Toolbox
✩ Suitable for Years 10 - 13 
✩ 12 x 2.5 hour lessons

 St Edmunds School 

Millfield School 

01225 722983 ✩ info@leithsacademy.com ✩ leithsacademy.com



Egg whites must be whisked in clean 
bowls just before you need to use them; 
if left to sit for any length of time they  
will separate and begin to collapse.

Egg whites are whisked to different extents 
for different purposes, so it helps to recognise  
the consistency at the various stages.  
For meringues, they are whisked until stiff. 
For most other puddings, egg whites are 
whisked to a similar texture to the mixture
which they are to be combined with.

As you start to whisk the egg whites they 
will increase in volume, becoming white  
and foamy. Continue to whisk and the 
whites will become paler and progressively 
stiffer, passing through the following  
recognisable stages.

1 SOFT PEAK STAGE 
As the whites are whisked and stiffen, test 
them by lifting the balloon whisk vertically, 
then turning the whisk upside down. If the 
whites cling to the whisk and start to  
create a ‘peak’, but the peak falls over  
on itself, the egg whites have reached  
the soft peak stage.

SUMMER BERRY PAVLOVA 
Use this skill to make our gorgeous  
Summer Berry Pavlova for summer parties. 
You can find the full recipe at  
www.leiths.com/blog/recipes.

2 MEDIUM PEAK STAGE 
For firmer whites, whisk for a little longer 
then test again by lifting the whisk; the 
whites will cling to the whisk and, as it 
is pulled up vertically and turned upside 
down, they will start to fall over onto  
themselves, then stop halfway. This is  
the stage used for soufflés and mousses.

3 STIFF PEAK STAGE 
Continue to whisk and the whites will  
become very stiff. When tested the peak  
will hold its vertical position. This is the stiff 
peak consistency required for meringue.  
At this stage there is still some elasticity  
in the whites. Avoid over-whisking, or they 
will lose this and break on the whisk.

STEP BY STEP

For lots more 
HOW TO 

guides visit  
www.leiths.com/

how-tos.
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HOW TO WHISK 
EGG WHITES

Put your whisk to work in our How  
to Cook Desserts class on Sat 7th 
Jul or Sat 20th Oct. Or, if you’re crazy 
about cakes, try our How to Cook 
Cakes classes: Part 1 – Thur 10th May 
and Sat 1st Sep & Part 2 – Sat 19th 
May and Sat 29th Sep.
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LEITHS ALUMNI

The Cookie Maestro

Rich, have you always been an  
experimental cook?

When I first started cooking, I would follow 
a recipe and check it every thirty seconds 
to make sure I wasn’t doing anything 
wrong! As I’ve become more experienced, 
I’ve relaxed a little, but I still have a healthy 
respect for process. When it comes to  
baking, things have to be exact and it really 
is a science, but you can still branch out 
and try new things.

My style of cooking really does revolve 
around ‘hearty’ and ‘home cooked’ food. 
It suits who I am; it’s the type of food I like 
to eat. I have experimented with different 
styles, different plating techniques and 

different flavours, but what suits me best  
is cooking something I know I love. It 
makes me so happy to see other people 
enjoying what I’ve produced.
 
Do you think it’s important to learn  
fundamental cooking skills, even if you 
do like to experiment?

The most valuable thing Leiths has given 
me is confidence in the kitchen. Learning 
basic skills and recipes such as mayonnaise,  
Victoria sponge, bread, pastry, and meat 
preparation really gives you an insight into 
how food and recipes work. This knowledge 
is essential if you wish to create recipes  
of your own.

Avid home cook Rich Milford decided to study the three  
month Foundation Certificate at Leiths in 2016. Since graduating,  
he’s been baking for clients, working in the digital marketing team  
at ‘delicious.’ magazine and developing his own boutique cookie  
business. I wanted to find out if his Leiths training has helped  
him to become more experimental in the kitchen…

By Lily Grouse
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LEITHS ALUMNI

The Cookie Maestro

Tell us about a food experiment that 
went wrong...

I once tried making Prosecco and pear 
marshmallows from scratch. This flavour 
combination sounds amazing right? Yet 
marshmallows are made using a funny  
recipe; there are so many things that can 
affect the final result. 

One thing I didn’t take into consideration 
was the CO2 in the Prosecco, which  
I mixed into the gelatine and used to set  
the marshmallows. 

I now know I should have waited for the 
drink to become flat before mixing it in.  
It bubbled away for ages, and I was left with 
marshmallows that were more stringy than 
fluffy! I’m pleased to say that I have made 
them many times since and they are now  
a favourite amongst my friends and family.
 
Tell us about some food experiments 
that went right, that people might like  
to recreate?

I’ve spent countless hours experimenting 
with cookie recipes. From recipe testing 
to get the perfect base, to adding new 
flavours to that recipe and making sure  
it doesn’t affect the bake, I’m determined  
to create amazing cookies! 

Some tried and tested favourites are Triple 
chocolate with salted caramel, Volcanic 
peanut butter and jelly, and my own Rocky 
road cookies. It all comes down to practice. 
Just make sure you make a note when you 
get it right!

A recipe that has gone down well recently  
is my own rich and buttery Mac’n’Cheese.  
I serve it with a strong, sharp, herby  
marinara sauce which cuts straight through 
the cheese. You slow cook the marinara 
for at least five hours, then mix in a knob 
of butter before serving. It makes SUCH 
a difference to your final sauce and you’ll 
never look back.
 
What is the most challenging dish you 
have cooked?

The most unique dish I’ve ever put together 
was served at a beautiful fine dining restaurant  
located in The New Forest called ‘The  
Elderflower’, where I did work experience. 

Chef Andrew Du Bourg works tirelessly,  
creating some of the best food I’ve tried  
in a long time. 

One of the dishes was a ‘Black New Forest 
Gateau’; a masterpiece featuring precise 
chocolate work and perfectly matched 
flavours. If you ever get the chance to  
visit the restaurant, I highly recommend it. 
It’s a one-of-a-kind gem that will leave you 
wanting more.

Why is it important to break free from 
your comfort zone?

Ambition has to come naturally in this 
industry: if you don’t break out of your  
comfort zone, you’re never going to evolve 
as a chef. No matter how experienced you 
are, I think there will always be something 
new to explore and create.

I recently tried out a different style of 
presentation, just because I wanted to 
experiment and do something new.

It was a complicated dessert featuring 
a peanut butter oat cookie served with 
French meringue, Swiss meringue, peanut 
praline, raspberry coulis and a hazelnut 
mousse, but it looked and tasted amazing.
 
It was a challenge, but I learnt from the  
process, and I’ll probably use it in the future.

What would be your dream job in the 
food industry?

I would love to work for myself and grow 
my cookie business. I also enjoy working 
in digital marketing and seeing how people 
react to recipes online through social 
platforms.

Completing the Foundation Certificate at 
Leiths was one of the best things I’ve ever 
done. If you are a passionate amateur chef 
who wants solid classical training, go to an 
open day and meet a few teachers and  
current students. It really is an amazing place.

Follow Rich on Instagram 
@Richs_Kitchen
Follow his business on Instagram 
@TheCookieMill
Coming soon – www.thecookiemill.co.uk

Avid home cook Rich Milford decided to study the three  
month Foundation Certificate at Leiths in 2016. Since graduating,  
he’s been baking for clients, working in the digital marketing team  
at ‘delicious.’ magazine and developing his own boutique cookie  
business. I wanted to find out if his Leiths training has helped  
him to become more experimental in the kitchen…

Fancy following in Rich’s footsteps? 
Learn all about our professional 
courses by visiting  
Leiths.com/Professional.  
The Foundation Certificate starts  
on Mon 24th Sep and runs full time 
for 11 weeks. If you’re not able to 
study full time for a period of that 
length, our Essential Certificate  
covers the same skills in both a  
four-week and evening course format.
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April 2018 Course & Class Calendar

 WEEKDAY    EVENING    WEEKEND    WEEKLONG

Monday Tuesday Wednesday Thursday Friday Saturday

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

Monday Tuesday Wednesday Thursday Friday Saturday

07
Malaysian Street Food with Norman Musa 
10.00-14.30  
£175.00  
Ursula Ferrigno’s Italian Spring Feast  
10.00-14.30  
£155.00  
Knife Skills: Butchery  
10.00-14.30  £180.00  
Evening Essential  
(Tue & Thu evenings for 10 weeks + 3 Sats) 
10.00-15.00  £3,175.00   

10
The Essential Vegan 
10.00-14.30 
£155.00 

11
Artisan Cheese 
Making with Louise 
Talbot  
10.00-14.30 
£155.00 

12
Chef Skills: Fish 
10.00-16.00 
£205.00 

14
Sri Lankan Street Food  
10.00-14.30  
£155.00  
Fabulous Fish  
10.00-14.30  
£155.00  

16
Knife Skills: Fruit, 
Vegetables and 
Herbs  
10.00-13.30 
£120.00 

17
Japanese Cookery 
with Yuki Gomi 
10.00-14.30 
£155.00 

18
Nutrition in  
Culinary Practice  
(10 sessions, Wed) 
10.00-16.00 
£2,995.00 

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

19
Recipes from  
Eastern Europe  
with Olia Hercules 
10.00-14.30 
£155.00 

Cooking with  
Confidence,  
Part 2 (6 week 
course, Thu  
evenings)  
18.45-21.15 
£545.00  

20
Afternoon Tea  
with Edd Kimber 
10.00-14.30 
£155.00 

21
Healthy and  Delicious Entertaining  
10.00-14.30 
£155.00  
Atul Kochhar’s Fresh Taste of India  
10.00-14.30  
£195.00  
Pizza Pilgrims  
10.00-12.30  £100.00  
How to Start Up a Successful Food  
Business (2 day course)  
10.00-17.00  £495.00  

24
Gluten Free Bread 
and Baking with 
Adriana Rabinovich 
10.00-14.30 
£155.00 

26
How to Cook:  
Sauces  
10.00-14.30 
£155.00 

27
A Taste of East Asia 
with Jennifer Joyce 
10.00-14.30 
£155.00 

28
How to Cook: Desserts  
10.00-14.30  
£155.00  
One Pot with Alan Rosenthal  
10.00-14.30  
£155.00  
Knife Skills: Chicken and Fish  
10.00-14.30  
£155.00  
Spring Entertaining 
10.00-14.30  £155.00  



25View all our courses and classes online at leiths.com

Course & Class Calendar May 2018

 WEEKDAY    EVENING    WEEKEND    WEEKLONG

Monday Tuesday Wednesday Thursday Friday Saturday

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

Monday Tuesday Wednesday Thursday Friday Saturday

01
Chef Skills:  
Patisserie  
10.00-16.00 
£205.00 

Food Writing with 
Andy Lynes  
(6 week course, 
Tue evenings) 
18.30-20.30 
£395.00  

03
Flavours of  
The Middle East 
10.00-14.30 
£155.00 

08
Knife Skills:  
Fruit, Vegetables 
and Herbs  
10.00-13.30 
£120.00 

09
Everyday Vegan  
(4 week course, 
Wed evenings) 
18.45-21.15 
£485.00  

10
How to Cook: 
Cakes, Part 1 
10.00-14.30 
£155.00 

11
The Flexible  
Vegetarian with  
Jo Pratt  
10.00-14.30 
£155.00 

12
How to Cook: Sauces  
10.00-14.30  
£155.00  
Shelina Permalloo’s Mauritian Kitchen 
10.00-14.30  
£155.00  
Dishes from Northern  
Spain with Jenny Chandler  
10.00-14.30  
£155.00  

14
How to Cook: 
Bread, Part 1 
10.00-14.30 
£155.00 

15
Flavours of Sicily 
with Ursula Ferrigno 
10.00-14.30 
£155.00 

17
Everyday Eating: 
Sugar Free  
10.00-14.30 
£155.00 

19
Indian Cooking with Angela Malik  
10.00-14.30  
£155.00  
How to Cook: Cakes, Part 2  
10.00-14.30  
£155.00  
How to Cook: The Perfect Steak  
10.00-14.30  
£155.00  
Flavours of South East Asia  
10.00-14.30  £155.00  

22
Pasta Perfection 
10.00-14.30 
£155.00 

24
Small Plates  
of the Pacific Rim 
10.00-14.30 
£155.00 

25
Knife Skills:  
Chicken and Fish 
10.00-14.30 
£155.00 

31
Street Food from 
Around the World 
with Jennifer Joyce 
10.00-14.30 
£155.00 

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



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

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.

Monday Tuesday Wednesday Thursday Friday Saturday

01
Grains and Pulses 
with Jenny Chandler 
10.00-14.30 
£155.00 

02
Malaysian Street Food with Norman Musa 
10.00-14.30  
£175.00  
Complete Cook, Part 1  
(5 week course, Sat)  
10.00-14.30  
£695.00  

05
Chef Skills:  
Creativity  
10.00-16.00 
£205.00 

07
Everyday Eating: 
Gluten and Dairy 
Free  
10.00-14.30 
£155.00 

08
Cyrus Todiwala’s 
Innovative Indian 
10.00-14.30 
£180.00 

09
Summer Entertaining  
10.00-14.30  
£155.00  
Brazilian Street Food  
with Jorge Baumhauer da Silva  
10.00-14.30  
£155.00  
Wines from Around  
the World with Amelia Singer 
12.00-14.30  
£100.00  

12
How to Decorate 
Cakes with Steven 
Carter Bailey  
10.00-16.00 
£220.00 

Ultimate Italian 
18.45-21.15 
£95.00  

14
How to Cook: 
Bread, Part 2 
10.00-14.30 
£155.00 

15
In the Mood for 
Healthy Food  
with Jo Pratt 
10.00-14.30 
£155.00 

16
Pizza Pilgrims  
10.00-12.30  
£100.00  
Home Smoking & Preserving  
with Steven Lamb  
10.00-14.30  
£195.00  
Summer Meats  
10.00-14.30  
£180.00  

19
Spanish Tapas 
Revolution with 
Omar Allibhoy 
10.00-14.30 
£155.00 

21
Peruvian Cooking 
with Jorge  
Baumhauer da Silva 
18.30-21.30 
£100.00  

22
Mexican Cooking 
with Jennifer Joyce 
10.00-14.30 
£155.00 

23
WSET Level 1: Award in Wines  
09.00-17.00  
£185.00  
How to Cook: Sauces  
10.00-14.30  
£155.00  
Patisserie Perfection with Edd Kimber 
10.00-14.30  
£155.00  

27
Essential  
Professional  
Patisserie Skills  
(6 week course,  
Wed & Thu)  
10.00-16.00 
£2,495.00 

28
Sri Lankan  
Street Food 
10.00-14.30 
£155.00 

29
Artisan Pasta with 
Ursula Ferrigno 
10.00-14.30 
£155.00 

30
Fresh Taste of India  
with Atul Kochhar  
10.00-14.30  
£195.00  
Summer Puddings  
10.00-14.30  
£155.00  
Knife Skills: Chicken and Fish  
10.00-14.30  
£155.00  
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Course & Class Calendar July 2018
Monday Tuesday Wednesday Thursday Friday Saturday

 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.

Monday Tuesday Wednesday Thursday Friday Saturday

02
Complete Cook, Part 2  
(5 week course, Mon) 
10.00-14.30  
£695.00 

Key Cooking Skills, 
Part 1 (1 week course) 
09.45-17.00  
£820.00  
Intermediate Cooking  
Skills, Part 1  
(1 week course) 
09.45-17.00 £840.00  

03
Let’s Cook!  
More Street Food 
for Teenagers 
10.00-14.30 
£100.00 

04
Let’s Cook! Tapas 
and Spanish  
Cookery for  
Teenagers  
10.00-14.30 
£100.00 

05
Let’s Cook!  
French Cookery 
for Teenagers 
10.00-14.30 
£100.00 

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

07
Escape to Provence  
10.00-14.30  
£155.00  
How to Cook: Desserts  
10.00-14.30  
£155.00  
Malaysian Street Food  
with Norman Musa  
10.00-14.30  
£175.00  

09
Key Cooking  
Skills, Part 2  
(1 week course) 
09.45-17.00 
£820.00  
Intermediate  
Cooking Skills,  
Part 2  
(1 week course) 
09.45-17.00 
£840.00  

13
Fresh Flavours of 
the Mediterranean 
with Jennifer Joyce 
10.00-14.30 
£155.00 

14
Peruvian Cooking  
with Jorge Baumhauer da Silva  
10.00-14.30  
£155.00  
How to Cook: Sauces  
10.00-14.30  
£155.00  
One Pot Cooking with Alan Rosenthal 
10.00-14.30  £155.00  
The Essential Vegan  
10.00-14.30  £155.00  

16
Advanced  
Cooking Skills  
(1 week course) 
09.45-17.00 
£870.00  

17
Gluten Free Bread 
and Baking with 
Adriana Rabinovich 
10.00-14.30 
£155.00 

21
Indian Cookery with Angela Malik  
10.00-14.30  
£155.00  
How to Cook: The Perfect Steak  
10.00-14.30  
£155.00  
Flavours of The Middle East  
10.00-14.30 
£155.00  
Ursula Ferrigno’s Amalfi Coast  
10.00-14.30  £155.00  

23
Kitchen Survival  
Kit 15 - 18s, Part 1  
(1 week course) 
10.00-15.30 
£705.00  
How to be a Food 
Presenter: 11 - 16s 
(3 day course) 
10.00-15.00 
£390.00 

24
Let’s Cook! The 
Cookery Toolbox  
for Teenagers  
(4 day course) 
10.00-15.30 
£615.00 

26
WSET Level 2: 
Award in Wines  
and Spirits  
(3 day course) 
Check website  
for times  
£425.00 

27
Artisan Cheese 
Making with  
Louise Talbot 
10.00-14.30 
£155.00 

28
Japanese Cookery with Yuki Gomi  
10.00-14.30  £155.00  
Knife Skills: Fruit, Vegetables and Herbs 
10.00-13.30  £120.00  
Healthy and Delicious Entertaining  
10.00-14.30  £155.00  
Street Food from Around the World with 
Jennifer Joyce  10.00-14.30  £155.00  
How to Start Up a Successful Food  
Business (2 day course)  
10.00-17.00  £495.00  

30
How to be a Food 
Presenter  
(1 week course) 
10.00-17.00 
£900.00  
Kitchen Survival Kit 
18 - 25s  
(1 week course) 
10.00-15.30 
£705.00  



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

28 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.

Monday Tuesday Wednesday Thursday Friday Saturday

03
Pizza Pilgrims 
10.00-12.30 
£100.00 

04
Dishes from Northern Spain  
with Jenny Chandler  
10.00-14.30  
£155.00  
Gourmet Indian Vegetarian  
with Atul Kochhar  
10.00-14.30  
£195.00  
Fabulous Fish  
10.00-14.30  
£155.00  

13
Essential Certificate 
(4 week course,  
full time)  
09.30-17.00 
£3,175.00 

Nutrition in  
Culinary Practice 
(check website  
for course dates) 
10.00-16.00 
£2,995.00 

14
Afternoon Tea  
with Edd Kimber 
10.00-14.30 
£155.00 

16
Artisan Pasta with 
Ursula Ferrigno 
10.00-14.30 
£155.00 

18
Knife Skills: Fruit, Vegetables and Herbs 
10.00-13.30  
£120.00  
Gyoza: Japanese Street Food  
with Yuki Gomi  
10.00-12.30  
£100.00  
The Essential Vegan  
10.00-14.30  
£155.00  

21
Chef Skills:  
Creativity  
10.00-16.00 
£205.00 

23
Everyday  
Eating: Gluten  
and Dairy Free 
10.00-14.30 
£155.00 

24
The Foodie Family: 
Parent and Child 
Cookery Day 
10.00-14.30 
Adult £155,  
Child £75 

25
Knife Skills: Chicken and Fish  
10.00-14.30  
£155.00  
Flavours of South East Asia  
10.00-14.30  
£155.00  
Pasta Perfection  
10.00-14.30  
£155.00  

30
Mexican Cookery 
with Jennifer Joyce 
10.00-14.30 
£155.00 
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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 September 2018
Monday Tuesday Wednesday Thursday Friday Saturday

 WEEKDAY    EVENING    WEEKEND    WEEKLONG

Monday Tuesday Wednesday Thursday Friday Saturday

01
Brazilian Street Food  
with Jorge Baumhauer da Silva  
10.00-14.30   
£155.00  
Knife Skills: Butchery  
10.00-14.30   
£180.00  
How to Cook: Cakes, Part 1  
10.00-14.30  £155.00  
Flavours of Sicily with Ursula Ferrigno 
10.00-14.30  £155.00  

04
Chef Skills:  
Patisserie  
10.00-16.00 
£205.00 

08
How to Cook: The Perfect Steak  
10.00-14.30  
£155.00  
Everyday Eating: Sugar Free  
10.00-14.30  
£155.00  
Malaysian Street Food  
with Norman Musa  
10.00-14.30  
£175.00  

17
Food Writing  
with Andy Lynes 
(6 week course, 
Mon evenings) 
18.30-20.30 
£395.00  

18
Cooking with  
Confidence, Part 1 
(6 week course,  
Tue evenings) 
18.45-21.15 
£545.00  

19
Ultimate Persian 
18.45-21.15 
£95.00  
Recipe Writing  
with Jennifer Joyce 
(3 week course, 
Wed evenings) 
18.30-20.30 
£215.00  

20
Home Smoking & Preserving  
with Steven Lamb  
10.00-14.30   
£195.00 

Cooking with Confidence, Part 2  
(6 week course, Thu evenings)  
18.45-21.15   
£545.00 

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

22
Complete Cook 1 (5 week course, Sat)  
10.00-14.30  £695.00  
One Pot Cooking with Alan Rosenthal 
10.00-14.30  £155.00  
The Flexible Vegetarian with Jo Pratt  
10.00-14.30  £155.00  
How to Cook: Bread, Part 1  
10.00-14.30  £155.00  
WSET Level 1: Award in Wines  
09.00-17.00  £185.00  

24
Nutrition in  
Culinary Practice  
(10 week  
course, Mon) 
10.00-16.00 
£2,995.00 

26
The Essential  
Vegan  
10.00-14.30 
£155.00 

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

27
Chef Skills: Fish 
10.00-16.00 
£205.00 

28
Atul Kochhar’s 
Fresh Taste of India 
10.00-14.30 
£195.00 

29
Grains and Pulses with Jenny Chandler 
10.00-14.30 
£155.00  
Flavours of Sicily with Ursula Ferrigno 
10.00-14.30   
£155.00  
How to Cook: Cakes, Part 2 
10.00-14.30  £155.00  
Evening Essential  
(Mon & Wed evenings for 10 weeks + 3 Sats) 
10.00-15.30  £3,175.00   



Getting my nose in
New skills!

Our Summer party

Staff incentives

Really good fun

So delicious

DID YOU KNOW THAT 
LEITHS CAN HOST YOUR 

WORK EVENT?

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

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

A staff reward!

Healthy Eating Seminars



Edible Experiments

31

LEITHS TEACHERS

by Leiths Chef Mel Ryder

Quail’s egg rock garden
Quail’s eggs are a much loved canapé 
staple. I decided to make them into a rock 
garden reminiscent of prehistoric times. 
Make sure to buy extra quail’s eggs to  
use as decorative rocks. Cook the eggs 
to recipe instructions, peel, shave a small 
piece off the bottom of each egg so it  
can stand up, and skewer. I used three 
different flavours and colours of salt; 
Hawaiian black lava salt, smoked salt and 
wasabi salt. Your guests simply dip their 
egg into the salt and pop it in their mouth! 
I also added some radishes for colour, 
served with a garlic aioli.

Cherry cheese
These simple goat’s cheese bites look 
more like petit fours than hors d’oeuvres. 
Use a soft creamy goat’s cheese, mixed 
with toasted walnuts and chopped dates. 
Roll into bite-sized balls and chill. Half  
an hour before serving, roll these tasty 
morsels in beetroot powder and skewer 
with a single tarragon leaf. Cherry  
confusing!

Steak and ale cobbler
It’s always good to put your own twist 
on tradition. This recipe was inspired by 
a classic winter warmer, the steak and 
ale pie. I love dumplings but rarely make 
them, so I decided to swap a traditional 
pastry topping for herbed dumplings. 
Simply make the filling, pop it into a pie 
dish and top it with bite-sized dumplings. 
Cook until the filling is bubbling and the 
dumplings are soft and pillowy.

Secret centres
Everyone loves a chocolate fondant  
with a melting middle, but why not tweak 
the filling? You can use you favourite  
chocolate fondant recipe as a base,  
then hide a white chocolate truffle,  
salted caramel, or speculoos spread  
in the middle. Make sure you chill your  
centre before you add it to the fondant 
mixture; this will keep it from spreading. 
When filling the fondant moulds, pour in 
half the mixture, add your chosen centre, 
top with the remaining mixture and chill 
until ready to cook. Always keep one  
fondant as a tester so you can work  
out when you have achieved melting 
perfection!
 

Choux stopper
The Leiths innovation team came up  
with this quirky spin on the much-loved 
profiterole tower. To start, bake three 
choux circles. These should be six, eight 
and ten inches in diameter. You will also 
need to bake six to eight small choux 
buns. Once cool, slice the choux rings  
and buns in half and fill with Sicilian  
lemon mascarpone cream. Find a large 
presentation plate, place the largest ring 
on the plate and top with icing. Place the 
second largest ring on top of the first ring 
and repeat, using a choux bun for the 
final layer. Place the other buns around 
the bottom of the choux tower. The Leiths 
innovation team then made marzipan  
bees to decorate our hive. Oh bee-have!
 



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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