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Learn to cook like a professional in 
the Dordogne, SW France, during a 
Cook Like A Chef Cooking Course 
(www.cookinfrance.com ).
This five-day course runs on dates 
throughout May and June and will 
teach you techniques used in busy 
professional kitchens, such as menu 
planning, ingredient selection, 
knife skills, sous vide (cooking 
under vacuum), cooking ahead for 
numbers, fish prep, low temperature 
water bath cookery (with sous vide), 
butchery, modern presentation and 
more. 
Perfect for novice, intermediate 
or experienced cooks, the course 
includes practical hands-on tuition 
with an English chef, all cooking 
ingredients and equipment, a take-
home recipe pack and apron, plus 
en-suite accommodation and most 
meals.
Dates are also available throughout 
May and June at www.cookinfrance.
com  for the Empty Nesters 
Cooking Course. This break aims 
to increase cookery confidence 
and will teach you restaurant 
techniques adapted for the home 
cook, cooking for dinner parties, 
cooking for two, modern dishes and 
presentation.

For a flavour of Spain why not 
take part in a Tapas and Paella 
Making Trip in Lanjarón, Spain? This 
six-day holiday, available through 
Solo Holidays (www.solosholidays.
co.uk), aims to help guests discover 
first-hand how the locals eat while 
learning all about the wonders of 
Spanish cuisine.
Holiday highlights include a guided 
tour of Alhambra Palace, a Tapas 
and Paella making session, wine 
tasting at a local vineyard, guided 
tours of Las Alpujarras and Lanjarón, 
plus a themed Spanish evening with 

Flamenco dancing. Prices start from 
£859 per person.
Staying in Spain... culinary 
breaks are also held several 
times throughout the year at The 
Olive Grove in Andalucia (www.
theolivegrove.uniquehomestays.
com).
The four night-breaks are available 
for four guests sharing a private villa 
who want luxurious accommodation 
and specialised cooking classes in 
the most stunning of locations.
The holiday includes Tapas and 
wine-tasting on arrival, plus a 
welcome hamper filled with local 
culinary treats and wine, local 
guides and advice on restaurants 

and other sites of culinary  interest, 
wine tasting at a local bodega and 
private gourmet meals prepared 
with you – or for you – at your 
exclusive property by your personal 
in-house chef.
The property is available to let 
through Unique Home Stays www.
uniquehomestays.com Tel: 01637 
881942.

Learn to cook the Italian way at 
Agriturismo Calagrana, a family-run 
organic small holding set above 
the fertile valley of Niccone, on 
the border between Umbria and 
Tuscany (www.calagrana.com). 
During your stay you can attend 
a selection of master classes with 
Chef Alberto, including how to 
make the perfect risotto, artisan 
Italian bread and fresh pasta. Plus 
you will create wonderful dishes, 
such as deep-fried stuffed zucchini 
flowers, stuffed ravioli and try 
baking pizza in their new wood 
burning pizza oven.
After all the hard work, you can relax 
in the restaurant and enjoy your 
delicious food, accompanied by a few 
glasses of well-chosen, local wine.
* All dates and prices correct at 
time of press but are subject to 
change.

Kitchen 
classes

Become an expert in the kitchen with a splendid 
cookery class or foodie short break...

Always wanted to learn how to cook like 
a professional? Previously pondered 
how to bake the perfect loaf? Perhaps 

you’ve secretly dreamed of making fruity jams 
and preserves? 

With many classes, bespoke schools and 
even short breaks widely available throughout 
the UK – and abroad – cookery lessons can 
be an ideal way to combine a holiday with 
learning something new.

And there’s likely to be a kitchen class that 
will suit your needs, whatever your interest or 
level of expertise....

More popular than ever, cookery courses 
can range in duration from a quick 30-minute 
master class to up to a fortnight of intensive 
tuition. Many aim to impart specialist 
knowledge and are based around a general 
theme, such as bread-making, seafood or world 
cooking. 

Others are more generalised, teaching all-
round techniques for novices, intermediates 
and advanced cooks.

Usually run by experienced chefs or 
nutritionists, cookery classes are mostly located 
at lavish hotels or set in their own purpose-
built ‘cookery schools’. Residential and non-
residential options are often available too. With 
a myriad of courses to choose from you’ll be 
spoilt for choice...

Extremely popular is 
The WI Cookery School 
in Oxfordshire (www.
denmancollege.org.uk). It 
offers an extensive range of 
courses designed to improve 
key skills and techniques, 
with options ranging from 
French Cookery to family 
baking days. Students can 
choose from a variety of day 
classes or, for those who 
would like a more in-depth 
approach, there is a range 
of three to five-day courses 
that allow you develop 
your cooking skills further. 
All courses and classes 
are available to both WI 
members and non-members.
And with longer days and 
warmer evenings just around 
the corner, The WI Cookery 
School’s Barbeque Course 
in June is bound to be a 
sizzling winner. During the 
three-day residential course 
you will learn how to make 
lamb kebabs with fennel 
and garlic, pork spare ribs 
oriental style, griddled 
spiced tuna with garlic 
mayonnaise, plus a variety 
of Mediterranean dips, 
salads and simple dressings. 
All ingredients, meals and 
accommodation are included 
in the price of £271 for WI 
members and £308 for non-
members. 
Another popular cookery 
school is Thyme at Southrop 
Manor Food School (www.

thymeatsouthropmanor.
co.uk), which is set in a 150-
acre estate in the beautiful 
Cotswolds. Here you can 
choose from classes in 
chocolate and charcuterie, 
foraging, children’s cookery, 
baking, butchery and game, 
fish and shellfish, pies and 
pastry or World Class foods, 
including Thai, Italian and 
Middle Eastern. And Thyme 
is so much more than a 
cookery school: with its own 
luxury holiday cottages, 
amazing entertainment space 
in the restored barn and its 
village pub and restaurant, 
it offers something for 
everyone.

Back to school

A simple search of the web will reveal that cookery courses, classes 
and workshops are widely available nationwide. If you don’t want to 
combine a class with a holiday or short break, there’s bound to be 
something closer to home that’s suitable for your needs.

Local flavour

Kitchen classics
For a specialised course in the kitchen classics, 
such as preserving and bread-making, why not 
head to the south coast and combine a stay at 
the Bedruthan Steps Hotel, Mawgan Porth, 
Cornwall (www.bedruthan.com), with a short 
master-class. 
On 1st July and 30th September you can enjoy 
a one-day Sugar & Spice class, which is great 
for anyone looking to hone the art of preserves. 
During the class you will learn how to make 
jams, cordials, curds, jellies, bottled fruits 
and spiced and flavoured vinegars, plus you 
will be able take away everything you make. 
Scrumptious souvenirs to enjoy at home or ideal 
for gifts.
Alternatively, why not try ‘The Best Thing 
Since Sliced Bread’ course, which will run this 
October. The two-day course includes two 
night’s full-board at the Bedruthan Steps Hotel, 
plus two days of tuition and all ingredients. 
Here you will learn how to knead your way to 
the perfect loaf, plus master the art of making 
bagels, focaccia, olive and tomato bread, 
sourdough, soda bread, rye bread and more.

The great outdoors

Party time

For the more adventurous of you, 
why not try Scallop Diving at 
Stonefield (on Loch Fyne). This 
course is ideal for those who want 
to learn how to catch their own 
food as well as cook it – and all 
explorers and adventurers are 
welcome! 
The course includes numerous dives 
on the Loch (diving experience is 
necessary), hand-plucking scallops, 
picking dinner from a huge 
selection of fresh seafood at the 
local Tarbert fishery and a scallop 
and fish cooking lesson. For more 
information, call 01880 820836.

Alternatively, if you’re a lobster 
lover, you can head to Cornwall 
for a Lobster Catch and Cook 
course, which is run from April to 
September. 
Priced at £440 per couple, 
the break includes two night’s 
accommodation, with breakfast, at 
the beautiful coastal Lugger Hotel 
(www.luggerhotel.co.uk), tuition on 
how to catch a lobster, plus how to 
prepare, cook and dress it. Class 
highlights include fishing with a 
local fishermen and tucking into 
your very own caught and cooked 
dinner!

Back on dry land... if you want to 
learn how to throw the perfect 
dinner party, then head to 
Glasgow for an overnight break at 
the Malmaison. 
During your visit you will learn 
how to make a superb three-
course dinner, plus you’ll take 
away lots of ideas with which to 
wow future dinner party guests. 
Priced at £204 per couple, 
the course includes gourmet 
training at the Tennent’s Training 
Academy, a dinner party and 
cocktail lesson, plus bed and 
breakfast. This ‘Cooking up a 

Storm’ course is aimed at novices 
or people looking to have fun 
while learning – and participants 
get to eat the food and drink 
the cocktails they have made. 
Delicious!
For more information, call 0141 
572 1000.

Further afield, cookery courses are available worldwide too...
French feasts

Spanish delights

Italian highlights


