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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’. The cooking school has been operating now for forty years and we would love to see some of our regular and very special clients again.

How to find us:

Access to the Cooking School via the S-E Freeway. Turn off at Forster Road exit and continue right into 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. 


CLASS PROGRAMME
This programme is for the first part of 2010 and a second brochure will be prepared with classes for the second half of the year.

HANDS ON BBQ PARTICIPATION CLASSES

These classes proved to be very popular in our 2009 programme. A substantial luncheon and wines are included in addition to the recipes; class size is restricted to 8 people under the personal instruction of Beverley, representing great fun and value. If you have a gift voucher, please mention this when making your booking and bring the form with you on the day.
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 prawn, 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 is then served.  Even if the weather is not kind we have under cover facilities for cooking on the barbecue.

Classes commence 11 am and usually finish about 2.30 to 3 pm. 

Dates for Barbecue (1)  
Saturday, March 20
 
11.00 am
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 BBQs, 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 (2)
Sunday, March 21

11.00 am
BARBECUE COOKING  (3)

Asian inspired dishes, marinades and some accompaniments to food that has spicy and aromatic flavours.  Includes chicken, beef and fish dishes.  

Dates for Barbecue  (3) 
Sunday, 11 April

11.00 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 $75 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.
DEMONSTRATIONS

If you wish for more detailed descriptions of the classes, this is featured on our web site www.beverleysutherlandsmith.com.au as we test the recipes or you can always ring us in the cooking school.   Some dishes are not decided upon until nearer the time of the class as we are always testing and choosing the best from our repertoire.   A second brochure will be sent out later in the year and include classes such as mini dessert tarts,  finger food,  spring time specials and of course  our festive class.    

SALADS     (Two lessons) (NEW)
With so much warm weather, meals are often more casual and salads have become big items in restaurants and popular with chefs creating exotic combinations.    They can be simple accompaniments or often have sufficient importance to be the main item on the menu.   We shall be preparing a marinated lamb with a pecan nut, Persian feta and fresh fig salad,  Spanish chorizo, mixed bean and fresh corn salad, shitake mushroom noodles which are great with barbecues or any meat dishes,  spicy chicken with a green yoghurt sauce and fresh pineapple, an unusual char grilled broccoli and cauliflower salad with a tomato and caper dressing.   

Tuesday, 2 & 9 March, 2010

10.15 am or 7 pm
Tuition Fee:
$150

PAPER WRAPPED      (Single Lesson)   (NEW)

Over the holidays, I became enthusiastic about wrapping large pieces of meat in paper and baking, so they had much more flavour and succulence than just plain baking.   A fragrant Greek style leg of lamb with preserved lemon, garlic and oregano,  herb stuffed whole plump chicken and a richly tender fillet steak.  Very easy, absolutely delicious food and a very forgiving style of cooking.   Accompaniments to go with each one will also be included in the lesson.  
Tuesday, 16 March, 2010

10.15 am or 7 pm

Tuition Fee: 
$75 


  
DINNER PARTIES   (Two Lessons)   (NEW)

Entertaining ideas that you can prepare in advance.  Complete menus from starter to desserts.  A fragrant coconut with chicken meatball soup, a classic Belgian braised beef in beer with a root vegetable puree, a passionfruit floating island on a passionfruit custard with toffee threads, these are just some of the choices.   

Tuesday, 23rd & 30 March, 2010

 10.15 am or 7 pm 

Tuition Fee:  
$150  


FISH    (Single Lesson)  (New)

Fish becomes more and more popular so we shall include a lesson with some new interesting ideas.   A roasted capsicum wrapped fish with a Moroccan sauce and fish fillets baked with orange and leeks in individual dishes for easy serving are dishes that are great for entertaining. There will also be several with fragrant Asian flavours  .  
Tuesday, 27 April, 2010

10.15 am or 7 pm

Tuition fee: 
$75

VEGETABLES     (Two Lessons)   (NEW)
Everyone loves them now and gives them the respect great vegetables deserve, whether as accompaniments or for main meals.  You do not have to be a vegetarian to appreciate these dishes.      Roasted carrot risotto cakes, Eggplant spinach wraps with toasted almonds and melted cheese,  Pumpkin, onion and cheese rustic filo tart with a herb, cucumber yoghurt mayonnaise.    You will taste an unusual potato stuffed chard with a spicy capsicum and tomato jam, Caramelised Belgian endive with a crusty top and ricotta gnocchi wrapped in eggplant slices with tomato sauce.        

Tuesday, 4 & 11 May, 2010
10.15 am or 7 pm
Tuition fee: 
$150

________________________________________________________________________________

FAMOUS FACES  (Two Lessons)   (New)
Over the years I have met and become friendly with some very famous names in the food world.   Julia and Paul  Child, even better known around the world because of the latest film Julie and Julia.  Simone Beck who worked with Julia, also ran her own cooking school in the south of France and James Beard who has become such an icon that the James Beard foundation, based in his little home in Greenwich, attracts the best chefs in the world for special events during the year.  Then there are others of great interest such as Michael Smith who was the historian and cook for the Duchess of  Duke Street and Jane Grigson, now recognised as one of the great English food writers ever.    They became famous because they were all creative and passionate about food.  Sadly, all have passed on and I thought it would be interesting to choose a signature dish from each of these wonderful writers with the stories I have from years of friendship.  These will not be put together as menus but just lovely dishes to use in your own way.  You will also be able to look at my personal copies of the books they wrote; many of these are early originals in hard back and now have become extremely rare and valuable.

Tuesday, 13 & 20 July, 2010
10.15 am or 7 pm

Tuition fee: 
$160  

ADVANCE PLANNING   (Two Lessons)   (New)

A selection of dishes that reheat beautifully for entertaining when you have to work ahead.  

A tomato tart with basil and sun dried pesto topped with a saffron custard, a richly tender shank, a duck pie with a soft buttery topping, plus more.
Tuesday, 27 July & 3 August, 2010
10.15 am or 7 pm

Tuition fee:
$150
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 before each class 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.
	SPECIAL DINNER

“CHRISTMAS IN JULY”

Beautiful classic Christmas food with a modern twist will be served at our yearly Christmas in July Dinner.

You can share a table or book one of your own and may bring wine if you wish without any corkage charge.  We will also have wines available by the glass or bottle if you don’t wish to be bothered carrying your own selection.  

Dinner includes appetizer, served with a complimentary champagne cocktail, a first course, main dish, cheese platter, dessert with coffee, tea and petit fours.

Venue:
The home of Beverley Sutherland Smith


29 Regent Street, Mt Waverley

Date:
Saturday, 24 July, 2010
Time:
7.00 pm  for 7.30 pm Dinner

Cost:
$85.00 per person.
	“BUSY BEE” LUNCHEON

Australia’s Open Garden Scheme will be holding a special event hosted by Beverley Sutherland Smith in her home at Mt. Waverley.  If you are fascinated by bees, Brendan White, a knowledgeable hobby apiarist, will explain the basics of all aspects of beekeeping.  Beverley will provide coffee on arrival followed by a two course honey themed sit-down lunch, a glass of wine, recipes and a jar of honey to take home.

Date:
Sunday 28 March, 2010

Venue:
29 Regent Street, Mt Waverley

Time:
10am to 2pm

Cost: 
$90 per person

Contact www.opengarden.org.au or ring 
(03) 9537 3890.  Bookings through the Open Garden Scheme are essential – limited bookings.




FUNCTIONS / CATERING

BOOK THE COOKING SCHOOL 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.


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





· Brunch, Lunch & Casual Meals


· Mini Munchies
	· Class Recipe Book




· Festive Class Book




· Favourites

	All books - Cost $20 (plus $10 postage & Handling)


DVD-CD - Beverley Sutherland Smith “Favourites” Vol 1 and Barbeques & Salads Vol. 2 DVD/CD Cost: $25 inc. postage & Handling.

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 for friends, clients or colleagues who love to cook.

· Baking sheets of hi-tech silicone - (Per sheet, $20 plus $10 packing & postage) and
· Barbecue sheets - (Per Sheet  $25 plus $10 packing & postage)

· Fold and Flip cutting boards - (Two sheets $18 plus $10 packing & postage)

· Knives - Set of 3 small red serrated Swiss knives  - the best tiny sharp knife we know.  ($18 per set, or $7.50 per knife, plus $6 packing and postage). 

TRAVEL NEWS

ESCORTED TOUR WITH BEVERLEY SUTHERLAND SMITH

Roses to Royalty Garden Tour Itinerary - May 2010

For further tour details, please contact: CRAIGS TRAVEL SERVICE on (03) 9822 0322.




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 is on our website www.beverleysutherlandsmith.com.au 
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


BOOKS & DVD ORDERS: 
I would like to order:

	Name of book
	Number of copies

@ $20/book( plus $10 Postage & Handling) 
	Name to appear on book for Beverley’s signing

	Finger Food
	
	

	Brunch, Lunch, Casual Meals
	
	

	Class Recipe Book
	
	

	Mini Munchies
	
	

	Festive
	
	

	Favourites
	
	

	Favourites Vol 1 

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)
DAY 1 TUESDAY MAY 18, 2010


Transfer from London by luxury motor coach to Bowood Hotel situated in the heart of the Wiltshire countryside. You will be escorted by your specialist garden guide who will


be with you throughout the tour along with Beverley


Sutherland Smith.


On settling in to your hotel afternoon, tea will be served at Bowood Hotel to meet Lord Lansdowne. On completion a private tour of the Rhododendron Gardens will be


undertaken. Evening reception hosted by The Marquis and Marchioness of Lansdowne in their private apartments.


Overnight BOWOOD HOTEL AND SPA








DAY 2 WEDNESDAY MAY 19, 2010


Morning visit to Iford Manor Garden. This Grade 1 Italian-style garden is famous for its tranquil beauty and was the home of architect and landscape gardener Harold A. Peto.


This unique and romantic hillside garden is characterized by steps, terraces, sculpture and magnificent rural views.


Afternoon visit to Lacock Village and Abbey. The Grounds and Gardens provide the perfect foil to the house and are managed in the style of a Wiltshire squire who governs his


surroundings in partnership with nature. The woodland garden is of the 19th-century style and contains an historic collection of formal and native trees.


Overnight BOWOOD HOTEL AND SPA








DAY 3 THURSDAY MAY 20, 2010


Morning visit to the Private Gardens of Bowood. The grounds have been developed over the years to become


one of the special glories of Bowood, encompassing almost every phase of English garden design from the early


Georgian period onwards. The present Marquis of Lansdowne opened the house and gardens to the public in 1975. Early afternoon visit to Barnsley House Gardens. The garden at Barnsley House is enchanting; one of England’s 


finest and most famous.


Not grand or forbidding, this is a place where you can truly relax with charming walks, sunny terraces and


knot gardens. 


On completion you will then continue on to Highgrove where you will be escorted on a tour of the Gardens. The garden at Highgrove embodies The Prince’s environmental philosophy: that it is better to work with Nature than against it. When the Prince bought Highgrove in 1980 he was adamant that it should be an entirely organic garden and farm. 


On completion of your private tour enjoy a glass of champagne with canapés


at the end of this truly memorable day.


Overnight BOWOOD HOTEL AND SPA





Travel News: As most of you know I am as passionate now about gardening as I am about food and so a wonderful garden trip to England has been organised for May.     It offers some exceptional special things.  Not only will we visit some of the most interesting and beautiful gardens but stay in accommodation to match.    Highlights are the visit to Highgrove and Prince Charles garden with pre dinner drinks and nibbles and also attending the Chelsea Flower Show,   (not just on the public day when it is jammed with people so you can hardly walk around but on the members day when the Queen will be attending and crowds are far less).    It is rare to find both these highlights on any other tour.





If you are interested a detailed itinerary is included in this brochure so please don’t hesitate to ring or make contact with us. There will be an information evening to attend if you wish to hear more.     








DAY 4 FRIDAY MAY 21, 2010


Depart from Bowood to Rousham Gardens. Rousham and its landscape garden should be a place of pilgrimage for students of the work of William Kent. Rousham represents


the first phase of English landscape design and remains almost as Kent left it. Rousham has many features


which delighted eighteenth century visitors still in situ, such as the ponds and cascades in Venus’s Vale, the Cold Bath and seven arched Praeneste, the walled garden with it


herbaceous borders, small parterre, pigeon house and espalier apple trees.


Afternoon visit to Waddesdon Manor.  In the 1880’s Baron Ferdinand de Rothschild levelled the top of a hill to build Waddesdon Manor, a French Renaissance-style Chateau set in the heart of the English countryside.


The house contains the Waddesdon collection, featuring 18th century English portraits by Gainsborough,


Reynolds and 17th century Old Masters. Lord Rothschild has just completed an extensive restoration of the manor.


Overnight at THE COTSWALD HOUSE HOTEL





DAY 5 SATURDAY MAY 22, 2010


Morning departure for your visits from Chipping Campden to visit Hidcote Manor Gardens. Hidden at the end of a long single track country lane is one of England’s great gardens, enveloping an enchanting Cotswold manor house.


The garden is famed for its collection of rare shrubs and trees, outstanding herbaceous borders and unusual


plant species from all over the world.


Afternoon visit to Kiftsgate Court Gardens. Kiftsgate Court Gardens is a series of interconnecting gardens each with its distinct character and secrets. The gardens are a plantsman’s delight reflecting the pleasure the family had collecting species from all over the world.


Overnight at THE COTSWALD HOUSE HOTEL





DAY 6 SUNDAY MAY 23, 2010


Morning departure from Cotswold House to Kew Gardens. The Royal Botanic Gardens at Kew are the most complete public gardens in the world. Their reputation was first established by Sir Joseph Bang, the British naturalist and plant hunter, who worker here in the late 18th century.


Kew is also a centre of scholarly research into horticulture and botany. The Herbarium at the Royal Botanic Gardens, Kew, is one of the world’s largest, and houses a collection of over six million specimens of vascular plants and fungi from every country in the world.


Proceed to your London Hotel.


In the afternoon a visit to the Chelsea


Physic Garden. Discover a wonderful four acre walled garden and of London’s most hidden treasure. The garden dates back to the 17th century when it was cultivated for


medicinal use. It is the second oldest botanical garden in Britain.


Overnight at THE CAPITAL HOTEL





DAY 7 MONDAY MAY 24, 2010


Morning departure for a private visit to The Tower of London before it is open to the public. On arrival you will


be welcomed by a Yeoman Warder (Beefeater) who will escort you on an exclusive private tour of the Jewel House. 


On completion you will be taken to the Houses of Parliament for a private guided tour.


Remainder of day at leisure.


Overnight at THE CAPITAL HOTEL








DAY 8 TUESDAY MAY 25, 2010


EXCLUSIVE – MEMBERS DAY ONLY – CHELSEA FLOWER SHOW


Early start for your full day visit to the Chelsea Flower Show – Members Day! Your specialist gardens guide


as well as your driver are on hand throughout along with Beverley Sutherland Smith.


Today is the first day of the Chelsea Flower Show! As it is open to RHS Members only, the crowds are kept to a minimum. This is the world’s most renowned flower show,


attracting 600 exhibitors and set over 11 acres. Find inspiration in the stunning gardens created by top


designers. The show blends cutting-edge designs and traditional plant growers – an experience not to be missed. You can, if you wish, spend all day at the Flower Show.


Overnight at THE CAPITAL HOTEL








DAY 9 WEDNESDAY MAY 26, 2010


Morning departure for your private visit to The Cabinet War Rooms with the Director. Shortly after becoming


Prime Minister in May 1940, Winston Churchill visited the Cabinet War Rooms to see for himself what preparations had been made to allow him and his War Cabinet to continue working through the expected air raids of London. While there, visit the Churchill Museum, the world’s first major museum dedicated to the life


of Winston Churchill.


Afternoon at leisure.





FAREWELL DINNER





Drinks reception on a private terrace and farewell dinner in The Parmigiani Fleur Room of Mosimann’s Private


members only dining club in Belgravia. A gourmet 3 course dinner with fine wines will be served in this


fabulous setting as guests enjoy sharing their experiences of the last


9 days.


Overnight at THE CAPITAL HOTEL








DAY 10 THURSDAY MAY 27, 2010


Tour terminates





COSTS


TOUR COST PER PERSON BASED ON TWIN SHARE $12,399.00





SINGLE SUPPLEMENT $1000.00


(Prices based on 15 persons)








INCLUSIONS


􀃆 Escorted by Beverley Sutherland Smith


􀃆 Private Guide Throughout


􀃆 Private Reception Hosted by Lord and Lady


Landsowne of Bowood Hotel


􀃆 Private Tour of Bowood Rhododendrons





Exclusive Visit to Highgrove Garden


(the private residence of Prince


Charles) escorted by his gardener


􀃆 Visit to Rousham


􀃆 Visit Hidcote Manor Gardens


􀃆 Kiftsgate Court Gardens


􀃆 Kew Gardens


􀃆 Chelsea Physic Gardens





Exclusive Visit RHS Chelsea


Flower Show – Members Day


􀃆 Private tour of the Cabinet War Rooms and


Churchill Museum escorted by the Director


􀃆 Private visit to The Tower of London before it is


open to the public


􀃆 Private Guided Tour of the Houses of Parliament


􀃆 Farewell Dinner at Mosimann’s Private Members


Dining Club





ACCOMMODATION AS SHOWN ON ITINERARY


􀃆 BREAKFASTS DAILY


􀃆 2 DINNERS


􀃆 6 LUNCHES





SIGHTSEEING AS PER THE ITINERARY


























For further tour details, please contact: 





CRAIGS TRAVEL SERVICE on 


(03) 9822 0322. 





Email: � HYPERLINK "mailto:bookings@craigstravel.com.au" ��bookings@craigstravel.com.au�.





Paris Excursion:  Beverley will also be at Chateau de Bosgouet in June and September with Jane Webster.


For further information, either contact Jane Webster at � HYPERLINK "http://www.thefrenchtable.com.au" ��www.thefrenchtable.com.au� or Beverley: 9802 5544.





There will be an Information Night held on FRIDAY, 5 FEBRUARY at 6.15 pm at 29 Regent Street, Mount Waverley.











Refer to our website www.beverleysutherlandsmith.com.au for additional details
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