HOTPOT CLASSES
AUTUMN 2016
FESTIVE ENTERTAINING
Friday 4 November

Blackberry Friands
Thai Turkey Filo Dippers
Hedgerow and Goat’s Cheese stuffed Mushrooms
Whole Crab Soup
Warm Smoked Salmon Soufflés
Game Pie with a Rosemary and Juniper Crust
Divine Chocolate Orange Fondant Puddings

Friday 4 November
Price : £80 per person
The class starts at 9.30 am when you will be given a pack of recipes plus wine tasting notes.
A fun and informative demonstration will start promptly at 9.45 am. During the morning you
can enjoy a cup of freshly-brewed coffee with cake, sampling of more dishes and finally a
relaxed and sociable three-course lunch with wine will be served at around 1 pm. The day will
finish by approximately 3 pm.
Click here for full details of the Festive Entertaining class

TURKEY AND CRANBERRY WELLINGTONS
“Hands-on” Class
Friday 11 November

Come along to a small “hands-on” class where you will learn to make
mouth-watering Turkey and Cranberry Wellingtons and sample a delicious
Port and Mushroom sauce. The perfect way to enjoy the delights of a
traditional Christmas Dinner without having to cook a whole turkey!
These individual “wellies” are packed with tender turkey breast steaks, a delicious
cranberry and chestnut stuffing, Parma ham and encased in a light puff pastry – perfect
for freezing ahead of the festive season.
The class will start at 9.30 am with a full demonstration after which freshly-brewed
coffee and cake will be served. A “hands-on” practical session follows where everyone
will practice the technique learnt and I’ll be on hand to lend any assistance if required.
A two-course “Turkey Wellington” lunch with wine follows with the day finishing by 3
pm.
The price includes : information pack containing recipes; top-quality ingredients; all
equipment; lunch with wine and EIGHT individual Turkey and Cranberry
Wellingtons ready to cook or freeze at home. Even the air-tight container for freezing
is included!
Price : £95 per person
Click for full details of Turkey Wellington class

