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A Set of Preserve Making Courses

taught by Lori Reich, winner of Taste of the West Best of Preserves 2008

Preserving the Harvest 

Saturday  9th October 9:30 – 4:00 

and

Preserving Masterclass

Sunday  10th October, 11:00 _ 4:30

Both at  Bishopsteignton Community Centre, Bishopsteignton Teignmouth, Devon TQ14 9QL
Two jam packed, hands-on days dedicated to preserving the harvest.  In the first, basic course learn the secrets of perfectly set jam and tangy marmalade, Make velvety lemon curd and lively chutney.  Discover labour and time saving tips.    Relish your own garden produce and wild foods. 
Then take your preserving one-step further. Learn how to make crystal clear jellies.  Practice the art of making crisp pickles and smooth fruit butters. Discover new techniques to make jam using your freezer and microwave. Save money by making tasty flavoured vinegars and spice up your meals. 
Celebrate the seasons’ bounty by learning new skills, and preserving your own garden produce.  Prepare ahead for the holiday season with delicious handmade gifts.

Comments from the previous course participants include::
"Everything you need to know and more. A lovely social way to learn and a great opportunity to sample different preserves. It was great!"

   

"Have never known a day to pass so quickly and it was so informative"

 "Very good.  Definitely want to do it again."
Book them separately or make it a memorable weekend of preserving.  Preserving the Harvest Course costs £47.00 and includes morning coffee, lunch and cream tea, preserves to take home and a recipe booklet.

Preserving Masterclass costs £57.00 and includes lunch, cream tea, preserves to take home and recipe booklet.

For more information or to arrange a photographic opportunity:

Lori Reich at info@shutefruit.co.uk or phone (01626) 777570
Website: www.shutefruit.co.uk
See additional Editor’s notes, next page
Editor’s notes:

Lori writes the food column for Dartmoor Magazine and edited the Devon Farmers’ Market Cookbook series.  She was filmed on BBC Countryfile making scones for a Devon cream tea.  She is featured in the preserve chapter of Carol Trewin’s Devon Food book for her “legendary strawberry preserve.”

Together with her husband David Lamboll, she owns Shute Fruit and Produce, a Pick Your Own farm on the banks of the beautiful Teign estuary at Bishopsteignton.  They are noted for their quality produce including tasty raspberries, hand dug new potatoes, and exquisite runner beans. 
You will find them also at many local farmers’ markets, including Newton Abbot, Teignmouth and Dawlish.   Shute Fruit won “Best of Preserves 2008” from Taste of the West for their strawberry jam.  Their elderflower cordial is pretty good too, with a gold medal in 2009.  

Shute Fruit and Produce
Shute Farm

Newton Road

Bishopsteignton

Teignmouth, Devon  TQ14 9PN
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