
Calendar of Events May to December 2009 

Impressively Veggie - Cookery demonstration for National Vegetarian Week 
Gill Potterton shows us how to conjure up delicious vegetarian versions of some well-known classics and shares her own recipes.   
 

CHOICE OF DATE Tuesday 19th and Wednesday 20th May, 10.30 am – 12.30 pm 

Price:    £12 members, £15 non-members, including freshly baked cake, coffee and tastings. 

Cookery For Kids - Cookery demonstration for all the family 

Bring the children along to a very special cookery demonstration as we aim to inspire all our budding Nigellas and Jamies! All children 
must be accompanied by an adult. Open to ages 6 + 
 

Date and time:  Wednesday 27th May, 11am (around an hour long) 
Price:    £6 Adults, £4 child, further children £3.50 each 

Sunshine Food - Cookery demonstration by La Barbe Chez Vous 

Chefs Martin Bradley from Chez Vous and Laurent Pacaud from La Barbe French Restaurant team up for another of their highly  
popular shows. 
 

Date and time:  Tuesday 9th June, 10am - 12:30pm 
Price:     £17 members, £20 non-members, including freshly baked cake, coffee & tastings 

An Italian Affair - Cookery demonstration with Gill Potterton 

Italian cooking is diverse, with many regional specialities, but the one unifying factor is the freshness of the ingredients. Gill captures 
the Italian enthusiasm for food, with dishes perfect for summer outdoor eating, including a simple salad, a rustic family platter, and a  

luscious dessert. 
 

Date and time:  Thursday 9th July, 10:30am - 12:30pm 

Price:    £12 members, £15 non-members, including freshly baked cake, coffee and tastings. 

Fabulous Fish - Cookery demonstration by Diana Mineck 

Diana, chef and owner of Cooking at the Lodge cookery school, teaches techniques for cooking a variety of fish and seafood dishes. 
Discover how easy and healthy it is to enjoy the ’catch of the day’ with these perfect summertime recipes. On the menu: Crab Cakes 

with Aioli, Mixed Shellfish Salad, Salmon Noisettes with Yoghurt Sauce and Sole en Papillote with Citrus Beurre Blanc. 
 

Date and time: Wednesday 12th August, 10.30 am – 12.30 pm 

Price:     £12 members, £15 non-members, including freshly baked cake, coffee and tastings 

Authentic Indian with Anila - Cookery demonstration 

Anila Veghela, founder of Anila’s Authentic Sauces, shows us how to prepare homemade Indian dishes. Anila will also be inviting us to 
try delicious chutneys, pickles and sauces from her range that is stocked in the Farm Shop. 
 

Date and time:  Tuesday, 15th September, 10:30am - 12:30pm 
Price:    £12 members, £15 non-members, including freshly baked cake, coffee and tastings 

Bon Appétit - Cookery demonstration by La Barbe Chez Vous 

Chefs Martin Bradley from Chez Vous and Laurent Pacaud from La Barbe French Restaurant impress us with more of their mouth  
watering cuisine 
 

Date and time:  Tuesday 6th October, 10:00am - 12:30pm 
Price:    £17 members, £20 non-members, including freshly baked cake, coffee and tastings. 

Delicious Autumn Food - Cookery demonstration with Swantje Postlethwaite 

Talented cookery teacher Swantje will be creating a warming daube of lamb with cherries and thyme, an easy to prepare chowder and 
luscious apple and marzipan pastries. 
 

Date and time:  Wednesday 4th November, 10:30am - 12:30pm 
Price:    £12 members, £15 non-members, including freshly baked cake, coffee and tastings. 

PLEASE BOOK IN ADVANCE BY RINGING 01737 822 603 
Payment is requested on booking. Refunds are at the discretion of Priory Farm and we regret that they cannot be made within 48 
hours of the event. The Granary Theatre is accessed by stairs. 

Visit our website www.Prioryfarm.co.uk for up to date information 
. 

Priory Farm, Sandy Lane, Nutfield, Redhill, Surrey, RH1 4EJ. Tel: 01737 822 603 Email:taste-experience@prioryfarm.co.uk 

Christmas Gifts Galore, and More! - Cookery demonstration by Gill Potterton 

Simple ideas for festive ‘foodie’ gifts, to inspire you to cook up some tasty treats to give to your friends and family. Plus a quick ‘make 
ahead’ three-course supper for this busy time, as after all, this too might be given as a gift! 
 

CHOICE OF DATE  Wednesday 2nd & Thursday 3rd December, 10:30am - 12:30pm 
Price:    £12 members, £15 non-members, including freshly baked cake, coffee and tastings. 


