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BEST COOKERY
SCHOOLS

JOIN SOME OF THE
WORLD'S TOP CHEFS
FOR THE ULTIMATE
HOLIDAY OF TASTE

+ JOURNAL

The Chateau de la Messardiére is set
in a 20-acre pine forest overlooking the
bay of St Tropez and the beaches of
Pampelonne in the south of France.
There can be few better places to leam
about French cuisine than this cookery
school run by chef Franck-Louis Broc.
Each morning, you'll gather herbs in the
gardens before learning how to prepare
and incorporate them into dishes that
you can feast on later. Then, at the end
of a hard day chained to the stove,

you can dine on the flower-filled terrace
while someone else cooks for you.

® For more information, contact Leading

Hotels Of The World on 0800-181123.

The cookery school at the Four
Seasons Jimbaran Bay resort in Bali
has the sort of kitchen we all dream of:
black granite work surfaces, teak tables
and air conditioning. Here you'll learn the
secrets of Asian and Indonesian cuisine,
including how to pick local produce and
spices. You'll also get an insight into the
finer nuances of Balinese entertaining;
for example, how to create beautiful
handmade table decorations and
choose the perfect wine to accompany
your meal. Your accommodation is in a
private villa with plunge pool - perfect
for coaling off after a day at the cooker.
® To book, call Four Seasons or 00800-
64886488, or visit www.fourseasons.com.
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The Culinary Arts Centre situated at
The Greenbrier resort in White Sulphur
Springs is so comprehensive it could
turn even the most hapless cook into

a kitchen guru. Regular and guest chefs
from the best restaurants in the USA
demonstrate different types of cooking
and will whip you into shape. Sample
regional American cuisine, including
barbecues, or take a gourmet cooking
class. Choose from a single day
course, a weekend or longer.

8 Forreservations, call The Greenbrier
resort on 001-304 536 1110 or
Wentworth Travel on 01344-844541,

or visit www.greenbrier.com.

Fish is often overlooked in British
cuisine, partly due to the unreliable
availability of fresh produce. But this
isn't a problem in Padstow, a small

but productive port in Cornwall, where
you'll find Rick Stein’s Seafood
School. The one- and four-day courses
taught by Rick’'s head chef, Paul, are
extremely popular and it is advisable to
book well in advance. You'll lose your
inhibitions after a couple of hours here,
learning how to clean and prepare your
catch, ways in which to cook it and the
sauces to go with it. Accommodation is
in a choice of nearby hotels or B&Bs.

W To book, call 01841-532700, or email
seafoodschool@rickstein.com.
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The Ailsa Cooking School at the Westin
Turnberry Resort on the Ayrshire coast
runs three-day cookery courses under
the guidance of some of Britain's leading
chefs. Whether you're an enthusiastic
beginner or a keen cook, you'll leam
about the best of modern Scottish
cuisine, as well as stylish English food,
including baking. The price of the course
covers accommodation, all meals and
use of the hotel's spa. And if you can't
take the heat, get out of the kitchen and
escape to nearby Culzean Castle

for some relaxation and sightseeing.

B For reservations, call the Westin
Turnberry Resort on 01655-331000.

-

TORERY SCHOOL

8

.

l g Burgh®

For all the hopeless (or hopeful) male
cooks you know, salvation is here in the
shape of a Men In The Kitchen course
at the Aldeburgh Cookery School in
Suffolk. A one-day or weekend course
will be enough to boost confidence
and improve skills. Classes are part
hands-on and part demonstration,

but they're not solely educational;
there’s a lot of humour and a little
male bonding thrown in for good
measure. The nearby Wentworth

Hotel is the best place to stay.

W To book, call 01728-454039, or visit
www.aldeburghcookeryschool.com.
Foraccommodation, call the Wentworth
Hotel on 01728-452312.
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