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	Beverley, a passionate cook and teacher, has been operating her cooking school since 1967.  You will be welcomed with tea or coffee and homemade biscuits or cake on arrival.  Classes are small, the atmosphere is warm and friendly and a copy of all recipes is handed out.   Demonstrations cover many options for cooking from easy and simple food to more elaborate dishes.  Hints and techniques are given, generous tastings, interesting wines, and the opportunity to wander in ‘The Edible Garden’. As the cooking school has been operating now for forty years, we shall have some special nostalgic lessons among the new ones and a dinner later this year to celebrate.   We would love to see some of our regular and very special clients again.

How to find us:

There is easy access to the cooking school from the South Eastern Freeway. Turn off at Forster Road exit and continue to Waverley Road.  Regent Street is only a couple of streets down on the left.  Except in peak hour traffic, it takes around 15 to 20 minutes from the city or from Toorak Road only 10 minutes.



 SPRING AND CHRISTMAS
CLASS PROGRAMME 
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[image: image2]You have a choice of two special meals celebrating the delicious food that we often eat in hot weather at Christmas in the summer when it is actually far more suitable to wintry cold conditions of July.   
Appetiser on arrival, first course of a rich mushroom pate served with a fragrant mushroom consomme.  To follow turkey with cherries which were brandied and allowed to mellow since last summer, fresh garden vegetables,  some cheese with our hand made quince paste and then a suitably festive rich fruity pudding followed by coffee and petit fours.  
You are welcome to bring your own wines and we won’t charge you any corkage.  You can either book a table of your own or share a table.  The same menu is served on both these dates.

Friday July 25 at 7.30 pm
or
Sunday Lunch July 27 at 1 pm

Cost   $75 per head
DEMONSTRATIONS
GNOCCHI IN A NUMBER OF STYLES (Single Lesson) -  (New lesson)
Easy to do and delicious to eat, home made gnocchi can be potato based or semolina based and there are a number of ways of serving it.   We shall look at the different kinds of gnocchi and serve some lovely dishes that you can prepare in advance and heat at dinner time.   

Tuesday 9 September

 10.15 am or 7 pm 

Tuition Fee  $75  

SPRINGTIME TEA AT THE RITZ   (New )
Our tea at the Ritz has been enormously popular and this is a new special afternoon with a demonstration followed by a delicious afternoon tea with a concentration on light and fancy springtime ideas.   Little fresh asparagus rolls, spring herb chicken sandwiches, quince butter cakes, baby pastries filled with cheese and asparagus and melt in the mouth little sponge puffs.  This is a lovely way to spend an afternoon or bring a friend.   
Sunday 14 September  
1.30  pm

$75
SPRING DINNERS   (Two Lessons) -   (New Lessons)
Always popular, our dinners give you lovely dishes that can be prepared in advance, include variations on the theme and it will include some of the new ideas that Beverley will bring back from her recent overseas trip.   Two three course dinners will be featured.

Tuesday 7 October & Tuesday 14 October
10.15 am or 7 pm
Tuition fee for 2 lessons:  $140
PASTRY  (Single Lesson) -  (New Lesson)
Most people are not so confident handling pastry and we should do a few lovely tarts using various pastry bases such as sour cream pastry for an onion and olive tart, a beautiful shortbread base for sweet tarts with a topping and a biscuit nut crust with lime custard.  These can all be made in a food processor and you will be given some additional recipes apart from the ones tasted for fillings for your tarts.
Thursday 9 October
10.15 am or 7 pm
Tuition fee: $ 72
PANTRY GOODS  (Single Lesson) -  (New Lesson)
New Ideas, not only to use as gifts but to store in the cupboards or freeze so you always have something tasty on hand.   Some will be sweet and some savoury.   
Tuesday 21 October
10.15 am or 7 pm

Tuition fee: $72 
FINGER FOOD  (Single lesson)  -   (New Lesson)
As we prepare so much food for finger food parties we are constantly looking for new ideas from around the world that are not too difficult and shall feature these in the lesson.  Finger food has to look beautiful, taste very flavoursome but should not be too time consuming or require too much last minute preparation and all these rules are followed.  Our new little light as a feather pastry cases with fillings,  the most beautiful potato blini to serve as a base for all manner of toppings and more.  Most can be prepared in advance..
Tuesday 28 October

10.15 am or 7 pm

Tuition: $72
FESTIVE (Single Lesson) -  (New Lesson)

Probably our most popular lesson ever, festive gives you a menu suitable for entertaining or for serving at Christmas and as our clients know, almost everything can be prepared in advance.   
Tuesday 18 November 
10.15 am or 7 pm
Wednesday  19 November 
7 pm

Tuesday 25 November
10.15 am or 7 pm
Tuition: $85
FUNCTIONS

BOOK THE FUNCTION ROOM EXCLUSIVELY FOR YOUR NEXT SPECIAL OCCASION – 
An Intimate Alternative to Restaurants.  For bookings and pricing telephone: 9802 5544.

The Cooking school, which becomes a garden room for functions and the beautiful Conservatory are proving popular for birthdays, parties, special anniversaries, corporate functions, charity fundraisers, AGM’s and small wedding parties.  You and your guests will have the room completely to yourself when you book.

Start your function with champagne cocktail by the pool, or in the conservatory.  It is a unique setting and gives an opportunity for speeches in private without obtrusive background noise as so often happens in restaurants.  And of course, delicious catering by Beverley with a menu of your choice.
HANDS ON BBQ PARTICIPATION CLASSES
These classes proved to be very popular in our 2006/7 programme. A substantial luncheon and wines are included in addition to the recipes; class size is restricted to 12 people under the personal instruction of Beverley, representing great fun and value. 

BARBECUE COOKING (1)    

Prepare a range of marinated meat, fish, poultry with different techniques as diverse as skewered orange lamb, individual foil packages of lemon grass and ginger fish, basil chicken and more.  Lots of fun working together, informative and suitable for any age group.  After the hands on preparation, the food is cooked on the barbecue with accompaniments of salads and wines to match.  Dessert and coffee are then served.  Even if the weather is not kind we have under cover facilities for cooking on the barbecue.

Morning classes commence 11 am and usually finish about 2.30 to 3 pm. 
Evening classes commence at 6.30 pm and finish about 9. 45 pm.  

BARBECUE COOKING (2)

Due to the popularity of the BBQ class, Beverley has created a second BBQ lesson.  This is suitable for people who have attended and loved our first class, as well as those who wish to expand their repertoire with BBQ style cooking. This class will include a range of salad accompaniments to BBQ’s, including how to make the best French potato salad, a way to make ordinary tomatoes really flavoursome and of course meat, fish and vegetable BBQ dishes.  As each class is complete in itself you do not need to have done Barbecue (1) to come to (2)  

Dates for Barbecue (1)  
Sunday 28 September
11 am

Saturday 4 October
11 am

Dates for Barbecue (2)
Sunday 31 August 
11 am
 

Saturday 25 October 
11 am  
Tuition Fee: $85

Gift Certificates 
Don’t know what to give that special person?  Why not give them a Gift Certificate to one of our classes.  
When booking please advise us you are using a gift certificate and this is sufficient to hold your booking for a class. Please bring the certificate with you to the lesson for redemption. A Single Class gift certificate can be used for any single lesson, or if you prefer, you can attend one of the two week class lessons. If you wished to attend both, an additional $70 is payable. 
Please send your payment - cheques made payable to Beverley Sutherland Smith, or nominate that a gift certificate is being used, to confirm your booking. You will be notified immediately if this date or booking is not available.

COOKBOOKS
Books are always available through classes but if you would like to order through the mail any of the following books can be sent.  Books will be personally autographed for you.

FINGER FOOD BOOK
Our latest book on all manner of bite sized delicious morsels you can easily make and serve at home. Cost: $20
BRUNCH, LUNCH & CASUAL MEALS
Some of the favourite dishes served at our lunches and dinners. Easy casual food with lovely fresh flavours. Cost: $20
CLASS RECIPE BOOK
We have printed a limited edition of class recipes.   The purpose of this was to give people who may not be able to come to every class an opportunity to have a collection of our recipes.  The book has 100 pages, no illustrations but all the recipes are much loved and well tested.  It covers subjects from finger food, savoury first courses, main dishes, vegetables and lots of lovely desserts, cakes and easy breads.  Cost $20
FESTIVE CLASS BOOK
Printed again for classes this is a limited edition and we have just a few copies of the favourite Christmas recipes from both classes (and magazine articles).   It is also a marvellous book for entertaining as it contains for example a section on Vegetables which can all be prepared in advance, puddings, some first courses and lots of stuffing’s, sauces for meats and poultry.  Cost $20
FAVOURITES
A collection of some of Beverley’s favourite recipes from classes and articles, soups, simple and exotic starters and finger food, main courses, vegetables and scrumptious cakes, biscuits and desserts with lots of goodies for the pantry cupboard, such as unusual jams, pickles, etc. Cost $20
MINI MUNCHIES 

Our contribution to people who want to make and even store in the freezer all kinds of little items that can be eaten with tea, coffee, given away as gifts or reserved for family.   Items such as baby savoury muffins, little macadamia shortbreads, best every fudge brownie, mini lemon poppyseed cakes soaked with lemon syrup, there are so many ideas here you can use and all thoroughly tested and enjoyed by friends and clients.  Cost $20
BEVERLEY SUTHERLAND SMITH “FAVOURITES” Vol 1 and BARBEQUES & SALADS Vol. 2 DVD/CD
You will now have the opportunity to participate in your own master class in your own home and successfully create the dishes for yourselves.  This 90 minute Favourites DVD features Beverley demonstrating a tantalising array of recipes from the best roast chicken and vegetables to Italian soups, exquisite chocolate desserts and a grand dinner party.  Volume 2, the Barbecue and Salads DVD has a range of interesting ways to package, marinate and prepare food for the barbecue and just as important, features a range of accompaniments from the best ever potato salad to lovely fresh fruity desserts for outdoor eating.
No need to buy a costly cookbook or sit in front of the screen, copying out ingredients as a recipe CD is included so all the dishes demonstrated can be printed out on your computer.
Cost:  $25

I would like to order:
	Name of book/DVD
	Number of copies
@ $20/book plus $6 postage
	Name to appear on book for Beverley’s signing

	Finger Food
	
	

	Brunch, Lunch, Casual Meals
	
	

	Class Recipe Book
	
	

	Festive
	
	

	Favourites
	
	

	Mini Munches
	
	

	Favourites Vol 1 
DVD/CD
	$25 each (includes Postage & GST)
	No. required:……..

	BBQ & Salads Vol 2 DVD/CD
	$25 each (includes Postage & GST
	No. required:……..


□ Bank Card;   □Visa;   □Master Card;  
Expiry Date 
____/____
□□□□   □□□□   □□□□   □□□□

Signature: _________________________________________

Name:  ______________________________________________

Delivery address:
_________________________________________



__________________________Post Code_______

Contact Number:
___________________
Total  Amount
$_________
Mail with payment (cheque or credit card to Beverley Sutherland Smith, Box 2134, Mt Waverley, 3149)
----------------------------------------------------------------------------------------------------------------------------------------------
PRODUCTS AVAILABLE THROUGH THE SCHOOL

As well as the books we stock a small amount of kitchen and pantry items for sale.   We know these work well because we use them daily and test them to make sure they fulfil the requirements of keen cooks.  They must be not only useful but also reliable and make ideal gifts for hard-to-buy friends, clients or colleagues who love to cook.

Baking sheets of hi-tech silicone (Per sheet, $18 plus $10 packing & postage)

Nothing sticks to this baking sheet which can be used over and over and in the long run is far more economical than buying baking paper.  Just dip into the sink in warm water and wipe dry.   Put it on your baking tin when cooking sticky pumpkin, a chicken or any kind of meat, biscuits or meringues. Its uses are endless.   

Barbecue sheets (Per Sheet  $25 plus $10 packing & postage)

As above but thicker and stronger so it can be put over the barbecue to prevent marinated meats from sticking.  Not suitable for an open flame you just cut it to size and when you have cooked, dip it into a bucket of soapy water and brush all the mess away.  Also wonderful to carry in the car for picnics when you may have to use a public barbecue which is usually not left clean.   

Fold and Flip cutting boards (Two sheets $20 plus $10 packing & postage)

Made in the blue and yellow colours of the school, these flexible-chopping boards can be lifted easily so you can flip your chopped food into a saucepan without any fuss.  There are two in each package so one can be kept for meats or food which has strong smells such as garlic; the other can be kept for cutting fruits, cakes or sweets.   

Pink Salt ($5 per 100g packet plus $6 packing & postage)

We have a stock of salt from the underground saline waters of the Murray Darling Basin.   Flaky and pale pink in colour this is pure and free from any contamination or chemicals. Not only does it have a wonderful fresh salty taste so you don’t need to use very much; this salt contains natural minerals of potassium and magnesium which are beneficial elements and assist in the absorption of calcium.   This also makes a great inexpensive present.

Knives ($7.50 per knife, plus $6 packing and postage). 

Small red serrated Swiss knives.  The best tiny sharp knife we know.
**********************************************************************
PRODUCE WEEK

Beverley’s Christmas Produce Shop will be open:

· Friday December 5
· Saturday December 6 and 
· Sunday December 7  
from 10.00 am until 4.00 pm or by appointment at any time before Christmas.

Be welcomed with a glass of champagne and taste the produce before buying.
Shortbreads, mini and larger Christmas cakes, Italian Christmas cake, relishes, brandy butter for puddings, strawberry and raspberry jam with rose petals, apricot and brandy jam, pickled cherries and pears for serving with ham, home made citrus & raspberry cordial; candied angelica from the garden, candied orange peel also from our trees, truffles.  The choice is large and everything made from the best and freshest of ingredients.
If you prefer, you can come and taste and order during our Produce Week for your special needs and collect just before Christmas.

A list will appear on the web site (www.beverleysutherlandsmith.com.au) nearer the time or you can ring and we are happy to post or email a list of produce available and prices.   Pre-ordering is most welcomed.

TRAVEL NEWS

BEVERLEY SUTHERLAND SMITH’S FRENCH TABLE

27 MAY 2009

Day One: Wednesday 27 May 

Guests meet in Paris. The coach journey to Chateau Bosgouet is approximately 2 hours and follows the meandering Seine on its way out of Paris. 
Settle into your charming room, explore the Chateau and grounds, enjoy afternoon tea followed by free time. 

Apéritifs, a full open bar including  French Champagne...Billiecart...Moet & Chandon and hors d'oeuvres is followed by Dîner d'Accueil and a tasting of famous Norman cheeses.

Dinner at Chateau Bosgouet in the wonderful dining room.

Day Two: Thursday 28 May 

Breakfast Chateau Bosgouet style: Fresh croissants, pain au chocolat, homemade muffins, fresh fruit, homemade conserves, compote of rhubarb & apples, freshly brewed coffee and tea & freshly squeezed orange juice.

Market Day in Rouen to shop for today’s class at the Vieux Marche where Joan of Arc was burnt at the stake in the 15th C.
After visiting the market, explore Rouen’s old town that has been developing since the Romans built the first bridge but came to its zenith in the century between the French reconquest and Wars of Religion – an era during which many fine examples of Renaissance style were brought to the city.
Return to Chateau Bosgouet for BBQ lunch, French style. 
Mid afternoon CLASS I, will be conducted by Beverley. The afternoon's workshop takes place in a large country kitchen equipped with state of the art accoutrements and a potager of fresh herbs at the doorstep. The afternoon's enjoyable work will result in a splendid and convivial dinner, based on superior regional produce to be enjoyed at Chateau Bosgouet. 

Day Three: Friday 29 May 

Breakfast Chateau Bosgouet style: Fresh croissants, pain au chocolat, homemade muffins, fresh fruit, homemade conserves, compote of rhubarb & apples, freshly brewed coffee and tea & freshly squeezed orange juice.

Market Day at Deauville. Morning visit to wonderful seaside resort of Deauville and lunch at notable auberge before returning to Bosgouet for CLASS II with Beverley culminating in dinner at Bosgouet.
Aperitifs before dinner at Chateau Bosgouet.
Day Four: Saturday 30 May 

Breakfast at Chateau Bosgouet

Market Day at Honfleur

Full day excursion to the artist's paradise of Honfleur. Located on the Seine estuary, a seductively pretty port village with narrow winding streets, the exceptional all wooden-church of Saint Catherine, and charming quays, much celebrated in many paintings by the Impressionists. Free time for afternoon.
Late afternoon return to Chateau Bosgouet.
Dinner: Restaurant Gill

Day Five: Sunday 31st May 

Visit Le Bec Hellouin.  An important medieval religious and cultural centre, this Ancient Abbey of the Benedictine monks still presents an incredible experience of the monks chanting. 
Lunch at La Bonne Marmite at Pont St Pierre or at Auberge de L'Abbey at Le Bec Hellouin. Both restaurants pride themselves on regional fare and are housed in typical Norman half timbered buildings.
After lunch there is  ample time to wander in these beautiful villages and browse the delightful boutiques and antique shops. 
 
Enjoy some leisure time back at Chateau Bosgouet before the early evening Wine Tasting at Chateau Bosgouet in the cellar.
This evening a light dinner will be served at Chateau Bosgouet.

Day Six: Monday 1st June
Breakfast at Chateau Bosgouet.

Excursion to Étretat, an elegant resort famed for the grandeur of its high cliffs and amazing rock formations that rival the Cliffs of Dover. Walk along a beach of crashing waves and explore the town that has inspired many famous writers and artists such as Maupassant, Alexandre Dumas, André Gide, Victor Hugo and Claude Monet. 
Picnic lunch at Étretat. 

Late afternoon return to Chateau Bosgouet.
Aperitifs and outdoor dining, weather permitting.
After dinner, join the astronomy club which meets weekly, for a fascinating look at the night sky from the magnificent park of Chateau Bosgouet.

Day Seven: Tuesday 2nd June 

Breakfast at Chateau Bosgouet.
A morning visit to Claude Monet’s garden at Giverny, stunning during the spring. This house with its vibrant yellow kitchen and exceptional collection of Japanese woodprints is where he painted his famous water lily masterpieces.
Lunch at Giverny
Return to the Chateau for Class III with Beverley, culminating in a wonderful dinner.
After dinner, there is the option to travel into Rouen to see Monet's paintings illuminated upon the Notre Dame Cathedral, a truly incredible sight.

Day Eight: Wednesday 3rd June 

Farewells and Au Revoirs to new friends and Chateau Bosgouet. 
Departure after breakfast.
Coach will return the group to Paris
MAXIMUM NUMBER OF 12 PERSONS

PRICE ON APPLICATION

If interested, please contact Craigs Travel on (03) 9867 2111 for further details.

CLASS ENROLMENT FORM

NAME:


ADDRESS:
(Postal or email may be nominated):

TELEPHONE NUMBER:

Please enrol me for the following classes:

	Name of Class
	Date


	Time of class

AM) 
	Time of class

PM
	Number of people
	Tuition 

Fee per person 

(GST included)

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	


Further information can be obtained by ringing the school phone number, by sending a fax or email to: info@beverleysutherlandsmith.com.au

Phone bookings can be made 9802 5544. 

Fax enrolment form to 9802 7683 or post to:

Beverley Sutherland Smith,

P.O. Box 2134, 

Mount Waverley, VIC  3149

Terms & Conditions For Booking Classes:

We can take telephone bookings or fill out the enclosed form and either post or fax.  Payment is required in advance and is non refundable.  Should you be unable to attend, you may transfer to another class provided 10 days notice is given.

If cancellation is within the 10 days, you can ask for a refund.  Or if something should happen and you cannot attend you can always send a substitute person on the day. If you are unable to do this, we will provide you with a copy of the recipes from the lesson.
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You have been sent this information on the school as originally you requested it.  If however you no longer wish to receive our information please just ring, fax or send an email so we can remove you from our listing.

