BEVERLEY SUTHERLAND SMITH

COOKING SCHOOL

29 REGENT STREET, MT. WAVERLEY 

TELEPHONE 9802 5544 

Winner of the Monash Business Award for Micro Home Based Business 2002-2003

www.beverleysutherlandsmith.com.au
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	What’s New and News ?
We have developed an exciting new programme for first semester, largely inspired by all the recipe creations for our Prahran café. There is an alfresco, café influence to many of our lessons that we hope will inspire, and bring much fun and pleasure with cooking for family and friends.  
There is something for everyone, from our new hands on pizza making class, to expanding your repertoire with gluten free meals, and our school’s all time favourite…dinner party classes, with a Summer and Autumn seasonal theme. 

We are hosting a Mother’s Day High Tea event, and invite you to join us for a nostalgic, but elegant and sophisticated menu on Mothers Day.

Marilou is on the mend and we hope she will be rejoining our cooking school team by March. Suzanne got engaged over Christmas, and Beverley is redesigning a makeover of the front garden to host a December garden wedding.
	Join us for Mother’s Day High Tea

Sunday May 13
Morning Tea: 11am-1.30pm

Afternoon Tea:  2.30 – 5.30pm
Glass French champagne on arrival

Hot & Cold Savoury dishes such as mini chicken and lemon mayonnaise sandwiches, home cured Gravlax on croutons with Swedish mayonnaise, baby stuffed savoury crepes, vegetable tarts are some of the offerings.

We will have a desserts table, for buffet style selection, incorporating many Parisian sweet meat inspirations and cakes. 

Selection teas, coffee

Adults: $75pp

Children 12 and under: $50

Bookings less than 4 people may require shared table. 


2012 CLASS PROGRAMME
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’. 

Classes continue to be held at Mt Waverley School for first semester 2012.      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.
HANDS ON PARTICIPATION CLASSES
 BBQ

A popular summer programme which includes substantial luncheon/ dinner and wines in addition to the hands on class.    These lessons are restricted to a small group 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.    Lessons last about 3  1/2 hours.
1. BARBECUE COOKING    Single Lesson
Prepare a range of marinated meat, fish, poultry with different techniques as diverse as marinated fillet steak and how to judge cooking it perfectly to your taste, individual foil packages of coconut prawns, basil chicken and more.  Lots of fun working together, informative and suitable for any age group or level of experience.  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.

Dates for Barbecue (1)  
Saturday, Feb 11
 
11.00 am to 2.30pm
                                    

Sunday, March 4                   4 pm to 7.30 pm
Tuition Fee: $95
__________________________________________________________________________
2. PIZZA MAKING    New   Single lesson 

Crusty, light and tasty, making your own dough and then pizza toppings is so very satisfying,  it is so easy and delicious and pizza dough does not take long to rise and can be used immediately.  Lots of toppings and ideas in this lesson and you will be able to eat a meal of your own pizza with wine and take some home if you wish.   
This class falls at the start of school holidays and is also suitable for teen participation. 
Saturday March 31 




11 am to about 2pm

Tuition Fee $90  

Gift Certificates 
Don’t know what to give that special person?  Why not give them a Gift Certificate to one of our classes.  

DEMONSTRATION CLASSES
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
SUMMER FUN     (Dinner Party Class Single lesson)  (NEW)
An easy lesson with fresh, light flavours that you can make for entertaining friends without becoming tired or stressed  in summer.    A fish and seafood pate to serve on toasts, Pomegrate glazed chicken with a confetti salad and a moist, nutty 3 layered French chocolate cake whizzed up in the food processor.  Lots of advance preparation here so you can space the dinner according to the heat.

Tuesday, February 21 
 
10.15 am or 7 pm 
Tuition Fee:
$90
_______________________________________________________________________________________________________________

GLAMOUR GRAINS   (Two Week Lesson)   (NEW)
While testing dishes for the café, we have been trying some of the different grains, lovely crunchy, fresh, high fibre Salad dishes which can be complete meals or side dishes for any time of year and are truly delicious.      Red wild rice for example, freekah, quinoa, barley done in a way that bears no relations to the old fashioned image of this grain and Israeli couscous.  These will be teamed with other items such as roasted vegetables,  preserved lemons,  fresh herbs to make wonderful combinations.    In each of the two lessons, there will also be a dessert dish which would make it a complete light meal.   All of the products are quite easy to buy and are not expensive.
Tuesday, March 6 & 13

10.15 am or 7 pm
Tuition Fee:
$175

DISHES IN GLASSES AND CUPS   (Single Lesson)   (NEW)
Food served in verrines (or glasses and little cups) has become so fashionable and on my last trip to Europe, everywhere you went, little dishes appeared as either a first course or dessert.  Layered with colour and texture, we shall do a selection of these tiny, tasty treats with their toppings and decorations. For example, a light cauliflower mousse with tuna salad,  coffee cream topped with coffee jelly, a fish rillettes with lemon jelly, and layered berry trifle,   You will enjoy a variety of  these as a casual Saturday lunch on this day. 

.  
Saturday, March 24

11 am 

Tuition Fee: 
$90 


  
GOURMET GLUTEN FREE   (Double Lesson)   (NEW)
Gluten intolerance has become a big problem for many people and so we have decided to work on some dishes which have no gluten.    The bought products are not nearly as tasty as home made ones and some of the ingredients are not easy to handle.  So out with the packaged commercial gluten free flours, etc and instead  lots of substitutions to create dishes which will be loved by all, coeliac or not.    Leek croquettes, a tasty light beef salad, Zucchini soufflé Frittata, Banana chocolate mousse cake, some moist home made chia and almond bread and buckwheat griddle cakes.   They are all quite easy dishes and fit into any normal menus.   Many of the dishes have nuts, almonds in particular so if you have nut allergies it may not be suitable. 
Tuesday, March 27 &  April 3

 10.15 am or 7 pm 
Tuition Fee:
$175
BRUNCH AND CASUAL DINING  (Double Lesson)   (NEW)
This was one of our most popular lessons last year and so we shall be offering another range of food for friends with no fuss.    This kind of food is why cafes have become so popular serving brunch or casual food.    Includes savoury dishes such a  “bang bang chicken” and sweet dishes like double glazed red wine pears.
Tuesday, April 17 and 24.
10.15 am or 7 pm
Saturday April 14 and April 21
11am

Tuition fee: 
$175
_________________________________________________________________________________

AUTUMN DINNER PARTY  (Double lesson)  (NEW)
Cooler weather lends itself to fragrant steaming dishes and desserts. Exquisite use of capsicums, eggplant, apples and pears, delicious beef and full flavoured Autumn lamb are some of the ingredients we will incorporate into these three course menus. Lots of advance planning.
Tuesday May 1 and May 8
10.15am or 7pm

Tuition Fee:    
$175

_________________________________________________________________________________
SCRUMPTIOUS DESSERTS (Single lesson)  (NEW)
For people with a sweet tooth, we show a range of options in this class for that special finish to dinner and include some different techniques that can be adopted in other ways.     We shall demonstrate a buttery tart base with a lovely filling, something creamy and velvety, a special occasion cake and then for the times you want fresh and fruity, a beautiful light fruit dessert

Tuesday May 22                                                             
10.15 or 7 pm

Tuition Fee:  
$90  

Terms & Conditions For Booking Classes:

We can take telephone or email bookings or fill out the enclosed form and either post or fax.  Payment is required in advance before each class (unless alternate arrangement is made in agreement with us) and is non refundable.  Should you be unable to attend, you may transfer to another class provided 10 days notice is given.
 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.
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.

TRAVEL NEWS:
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“The French Table”

“In the Footsteps of Julia Child”

August 15 – 23, 2012.

Beverley will be hosting a trip to Paris and regional France including Normandy and Provence from August 15 to August 23, 2012.  
Please refer to our website www.beverleysutherlandsmith.com.au  and click on the TRAVEL link on the Home page for further information.

Please contact Beverley on 9802 5544 if you have any further queries regarding this trip.

CLASS ENROLMENT FORM

NAME:


ADDRESS:
(Postal or email may be nominated):

TELEPHONE NUMBER:

Please enrol me for the following classes/Mothers Day event:

	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 
Email to info@beverleysutherlandsmith.com.au
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:……..


□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)





















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