
Individual Demonstration Courses

             ‘Eat Out , Learn Out’ Join us for an evening of food and wine, watching the steps demonstrated for each recipe  

	Date

Thursdays
	Course Name & Time 

10-12.30pm OR 7-9.30pm     
	Details & Price

55 euros each incl. ingredients,class instruction, recipe handout, food and wine tasting 

	27 Sept 
	French Food & Wine  

(South France – pm only)
	It’s World Cup Fever! Join in by learning to prepare 4 delicious regional French recipes. Taste the wines to match each recipe with *Colm Carter (www.tastingroom.ie) 



	4 Oct
	Cooking Babies & Toddlers   (am only)
	Plenty of advice for Mums (and Dads!) on how to prepare healthy, nutritious food for little ones and the whole family. Helpful hints on weaning and feeding waddlers and toddlers.



	11 Oct 
	Winter Seafood


	Afraid to tackle fish or just looking for new seasonal ideas – we’ll show you four easy winter recipes to boost your Omega 3 without resorting to supplements!



	25 Oct
	Italian Food & Wine 

(Northern Italy– pm only)
	Inspired by two cooking holidays this year, in Rome and Sicily, we’ll prepare and taste four winter flavoured Italian recipes with wines to match each dish*. 



	1 Nov 
	Friends to Dinner
	Why spend hours chained to the cooker ? Whether it’s a large or small group of pals, lets make it easy with simple ideas that keep you out of the kitchen when the friends arrive.



	22 Nov 
	1 – Pot Parties
	Eating in is the new going out, but let’s face it, washing up is the short straw! Our tasty fuss-free 1-pot recipes ease the workload and are guaranteed to impress your guests.



	29 Nov
	Seasonal Finger Food
	Hosting a Christmas party or having a gang around? Put the can into canapé and we’ll give you oodles of ideas to assemble and cook for friends while avoiding the finger food fallout



	6 Dec
	Christmas Food & Wine*
	Need that special wine to match the Christmas day feast, want to know a good bubbly or do you need a stock of great party wines for the festive season…….come along and taste!




             Hands On Courses (1-day Workshops)

               Roll up the sleeves! Everything is hands-on and revolves around cooking our way to a delicious lunch

	Date

Saturdays
	Course Name & Time 

10am – 3pm    
	Details & Price

95 euros each incl.ingredients, class instruction, recipe handout, food and wine tasting 

	Oct 13th   
	Fish & Tips


	Whether you're new to fish or in need of some new ideas, we’ll show you how simple it really is to produce your own versions of seasonal seafood dishes, inspired by our recent course with Rick Stein. 



	Nov 3rd   
	Gluten-Free Season
	Cooking seasonal food - but without gluten or wheat. We will make bread, sauces, stuffing, pastry and biscuits. We’ll tailor this course to create food to suit your taste and lifestyle



	Nov 17t
	Game Cookery
	For the enthusiastic amateur to learn to cook with game such as venison and pheasant with advice on game seasons, hanging game, where to buy it, how to choose and cook it.



	Nov 24th
	Christmas Survival Talking Turkey   

	A delicious dress rehearsal for Christmas Day, learn the ins and outs of cooking turkey, ham and all the trimmings. Advice on planning the menu so that much preparation can be done ahead. 


Hands On Courses (4 weeks ~ 1 class per week)

Immerse yourself in a longer course to develop your skills with different themes and flavours 

	Date

Tuesdays
	Course Name & Time 

9.30-12.30pm OR 7-10pm 
	Details & Price

195 euros each incl. ingredients class instruction, recipe handout, food samples 

	Oct 2nd, 9th, 

       16th & 23rd
	Fresh Fast Family Food    
	Learn to prepare easy but delicious family food. Emphasis is on using seasonal ingredients to prepare simple meals from  quick-cooking cuts of meat or slow cooking and freezing.



	Nov 6th,13th,

       20th & 27th
	Designer Dinners  
	Want to entertain with confidence and style, learn prepare a variety of simple yet elegant 

starters, main courses, and desserts suitable for dinner parties. Taste the wines to match. 


Men in the Kitchen (Individual Classes – Choose a Menu – Cook and take home samples)
	Date

Wednesdays
	Time & Menu 

7 – 9.30pm
	Price



	Oct 3rd 
	Herb Stuffed Pork, Cider Gravy & Apple Autumn Crumble


	60euros each 

incl. class instruction, recipe handout,

food and wine samples


	Nov  7th 
	Coriander Chicken Curry, Pilau Rice, Mulled Pears


	

	Dec 5th 
	Finger Food: Trout Pate, Turkey Vol au Vents & Italian Bruschetta
	


Corporate & Private Parties

A novel way for a group of colleagues or friends to enjoy team building or a social outing in an informal fun environment. Classes are tailor made to follow a specific theme of your choice where you cook in teams at our kitchen workstations to prepare delicious recipes. Everyone relaxes at the end of the session, then enjoys the food they’ve prepared with locally roasted coffee and chocolates made in Meath plus a well deserved glass of wine (not Irish!).  

If you are less inclined to roll up their sleeves, there’s a ‘demo & dine’ option. Choose a theme, then watch the chef tutor demonstrate the steps to create delicious food for you to taste with wines to match.  

Call 086 8831124 for details

                  Kids & Teens Cookery School

               Give your aspiring young chefs the pleasure of cooking through tackling the kitchen, teamwork and tasting  
            ‘Billie’s Cook Club’ (8-12yrs) After School Cook Club      &     ‘Teens Together’ Friday Club
	Date (8-12yrs)

Thursdays or Fridays
	Course & Menu 

3.30-6.30pm
	Date Teens Together

7- 9.30pm
	Prices



	Oct 4th        or  Oct   5th  
	Autumn Apples, Pork 

& Halloween Pumpkin 


	Oct 5th 7 – 9.30pm
	30 euros per class

or 85 euros (3 classes)

10% off family discount

	Nov 8th       or   Nov 9th  
	Ultimate Sandwich Class Soda Bread, Wraps & Paninis 


	Nov 9th 7 – 9.30pm 
	

	Dec 6th       or   Dec 7th 


	Cheese, Turkey Pot Pie 

& Christmas Yule Log
	Dec 7th 7 – 9.30pm
	


      1-Day seasonal workshops (Kids & Teens)

	Date (8-12yrs)
	Course
	Price

	Oct 31st 

10-2.30pm
	Halloween Workshop


	45 euros per class

10% off Family discount

	Dec 21st 

1-5.30pm
	Edible Gifts Course
	

	Dec 23rd
10-2.30pm 
	Edible Gifts Course
	




          Payments for cookery courses must be made with credit card or cheque, 

                                      we do not accept cash transactions at the cookery school


Other courses available at the cookery school:

Hi there, we’re back with a new schedule, new recipes, new tutors and a great new website for the season Sept – Dec 07.


To whet your appetite, see details of our demo courses, practical


 4-week classes, hands-on food and wine workshops and the new kids cookery club dates!  Call 086 8831124 to book or print booking form @ � HYPERLINK "http://www.fairyhousecookery.com" ��www.fairyhousecookery.com�  


To keep your details on our database PLEASE TEXT US YOUR NAME & EMAIL ADDRESS








          Cooking Birthday Parties 


         24 euros per child – Different themes


    Call 086 8831124 for details or see our website





       GIVE A GIFT OF COOKING ~ GIFT VOUCHERS AVAILABLE





    To keep your details on our database PLEASE TEXT US YOUR NAME & EMAIL ADDRESS








