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I grew up between Nigeria and the UK. 
My mum started trading in spices so 
we travelled about. She’d come back to 

Nigeria from South Africa with apples and 
from England with strawberries. I’ve always 
eaten foods from across the world. My 
favourite breakfast is plantain with sausage 
and baked beans! In Nigeria I lived between 
Lagos on the Gulf of Guinea and the 
inland capital Abuja, but we had a beach 
lifestyle – our most memorable birthdays 
were picnics on the beach. 

Around the time we married, my 
husband Thurston’s mum had a stroke, 
so we moved from London to Eastbourne 
to help. I was used to sandy beaches and 
turquoise waters so at first I paid no 

attention to the pebble beach. After a 
year I noticed people arriving for holidays. 
It changed my mindset. It was almost like 
a rebirth. Now I encourage London friends 
to visit. One hadn’t been to the sea in 20 
years! It took me sharing my photos and 
my happiness to entice them. 

My cooking classes are African-inspired 
using UK ingredients, dishes such as 
Kenyan fish curry and Senegalese rice 
with sea bass. In Brighton they’re held at 
a community kitchen so there’s access 
for everyone. It’s been wonderful sharing 
this joyous, vibrant cooking. In Eastbourne 
I’m planning classes with a kids’ club. I also 
run supper clubs in restaurants or my home 
and some in collaboration with Waitrose. 

In summer we’ve arranged yoga in 
Seven Sisters Country Park then stand-up 
paddleboarding at the beach, followed by 
a picnic in the forest. I do an afternoon 
tea adapting African-inspired recipes into 
smaller treats, like a traditional bean dish 
made into muffins. It is sumptuous food, 
exciting and different. Thurston loves 
history and knows Sussex well so we also 
host walks. We’ve welcomed visitors from 
as far afield as Bahrain. Thurston tells 
stories about the Seven Sisters and 
smugglers, then we picnic on the cliff. 
Discover Lerato’s classes, supper clubs 
and more at Leratofoods.com and follow 
her @leratofoods on Instagram. Her debut 
cookbook Africana is published in May.

When British-Nigerian chef Lerato Umah-Shaylor moved to Eastbourne, 
 she began sharing her culinary heritage through cooking classes and  

supper clubs on the coast
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