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NEWSLETTER

JUNE 2010

BREAD BONANZA!

There appears to be a huge surge

in interest in bread making right
now and | seem to have been
running classes on a near daily
basis since my last newsletter.

The variety of things we've been
producing has been amazing,
including the croissants above

«[Nalal-=WFrench Artisan Bread
class. There's more in the Em

including Mediterranean Breads as
part of our Mediterranean Month
in August.

Family Classes:
Bring the kids and create lifelong memories.....

Some of my best memories of growing up centre on the kitchen at home;
preparing Sunday lunch together, licking the cake spoon, trussing pigeons.
Vivid memories of childhood created through the shared experience of
cooking.
Maybe that's why we love our family cooking classes so much and why they
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DARTMOUTH FOOD
FESTIVAL
Lots has been happening in
preparation for Food Festival this
year. The markets are already
sold out, guest chefs are
confirming their attendance and
the programme is starting to take
shape. To keep up to date visit
the excellent, brand new website
www.dartmouthfoodfestival.comk
Better still, add a link to your
website.
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Coming Soon in July

Thur 1st Fabulous Fish
Sat 3rd Essential Bread

Sun 4th Artisan French Bread

Sat 10th Dartmouth Farmer's Mkt

Sun 11th Family Mediterranean

Thur 15th Tapas

What We've Been Up To:

| had a great day out at the
Camden Green Fair helping the
Real Bread Campaign. | took the
little woodfired oven up to
Regents Park and ran back to
back bread and pizza making
classes. Slightly crazy but good
fun and hopefully useful in
showing some people how bread
can be simply made without
adding a load of artificial c**P!
These three enjoyed it.




are becoming so popular. Since all the Family Mediterranean classes that
we put in the diary for August have filled up we've added more throughout
July & the summers hols.

In these classes we'll be out on the deck making bread, grilling fish, tossing
fresh salads, skewering kebabs and whipping up a semi-freddo. What a
great day!!

River Dart Food Break:

Joint Venture :

We're joining forces with Kingswear's top bed and breakfast hosts, Kit and
Penny Noble of Nonsuch House to put together a fabulous three night
break for sampling the best of South Devon's Food. We think we've got a
great package for food lovers but we're lacking inspiration on the name;
River Dart Food Break is a bit too dry. So if you have any bright ideas
please reply to this email, something catchy but not too cheesy would be
great.

Favourite Quote from the Visitors Book ....

From Harriet, Dave, Joshua, Tobias and Jemimah Calfo from London:
"We have all thoroughly enjoyed our time with you. So much learnt that
we were making notes on the way home - filleting fish, jointing chickens
and delicious mezzes. Thank you for a great culinary feast and all that all
5 of us have learnt”.

Widewell Primary School near
Plymouth are running their own
Farmers Markets on the next two
Fridays. It's a fantastically
enterprising project and we'll be
there with bread and brownies.
Come along and give your
support.

Joke of the Month:

What do you call someone who
comes to the door and lectures
you about the benefits of whole
meal bread? A Jehovis Witness!

very best wishes

David
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