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WHAT’S NEWS in 2014 
 
Still waiting for the Prahran shop to be finished and it is now well on the way, hopefully about 3 
weeks until opening but as I no longer have faith in the timing of builders, I have decided to run the 
end of year classes from Mount Waverley. 
 
The sad but obvious news if you drive past the shop is that  “A Taste For All Seasons” has closed 
after a difficult year and we have realised that it would be impossible to run two cafes and run them 
well.   As the new cafe, "The Seasonal Kitchen" is now close to opening and a major project, it is the 
one that I intend to concentrate on.  Thank you to all of you that supported the other cafe and I loved 
having so many say "hello" when they stopped in.     
 
The new address is 436 - 438 High Street, Prahran, almost on the corner of Williams Road and on 
the left  coming from Mount Waverley.  As this will be so exciting for us after 2 1/2 years of set 
backs,  we shall let you know when the doors are finally open. 
  

 

Forthcoming classes 2014   
 
Finger Food          -     28 October 
Summer Salads    -     11 November 
Festive                  -     25 & 27 November 
  
 

 
How to find us:  
Access 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. 
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FINGER FOOD 
 
We do some catering from the shop.  We recently did the big Spring fashion opening for the 
designer of Moss and Spy and have done some casual parties as well as wine and food dinners.  All 
of these occasions required interesting finger food before the dinner so have developed lots of new 
ideas for finger food you can do in advance that not only looks beautiful but tastes the same. 
 
Tuesday, October 28        10.15 am & 7 pm                           
Cost:   $95 
 
 

 

 
 
SUMMER SALADS 
 
Main course or side salads are coming more and more into focus, not just the lettuce, tomato and a 
few oddments many of us grew up with but really exotic salads that can feature as a light main in the 
summer but also create interest as a side dish, barbecue salad or a casual meal with cheese and fruit.    
There will be five different salads in this lesson, among them our incredibly popular broccoli slaw with 
goji berries, currants and browned almonds. 
 
Tuesday,  November 11          10.15 am & 7 pm 
Cost:   $95  

 
 

 
 
FESTIVE 

 
So many of you have come year after year to this lesson and I know used the recipes, not only for 
Christmas but as they feature food you can do in advance, they are wonderful for entertaining when 
you need to prepare beforehand.   As  always, there will be a first course, main with a side 
accompaniment of vegetables and a dessert.  
 
Tuesday,   November 25        10.15 am & 7 pm 
Thursday, November 27                                                                                         10.15 am & 7 pm 
 
Cost:   $110 
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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  
 
Email to info@beverleysutherlandsmith.com.au 

 
Or post to: Beverley Sutherland Smith, 

P.O. Box 2134,  MOUNT WAVERLEY, VIC  3149 
 

 

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

□□□□   □□□□   □□□□   □□□□  
 

Signature: _____________________________________________________ 
 
Name:  _______________________________________________________ 
 
Address: _________________________________________ 
   
  _________________________________________  Post Code__________   
 
Contact Number: ________________________ Total  Amount $_________________ 

 
 

Mail with payment (cheque or credit card to Beverley Sutherland Smith, PO Box 2134, Mt Waverley, 3149) 
 
 
 

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. 
 

 
 

http://www.beverleysutherlandsmith.com.au/

