
Spring Term 2011

Welcome...
Spring is here at last, which means 

the vegetable patch will be back in 
action very soon! We hope you all had 
a great Christmas and February half 
term and extend a very warm welcome 
to all new members, instructors and 
young helpers. 
We can’t believe it’s March already – 
it’s been so busy in our kitchens, and 
we hope you have been cooking and 
re-creating our recipes and your own at 
home. We’ve got lots of news for you, 
from TV appearances to new sessions 
and new instructors joining our team 
so it’s no wonder we’re a little bit late 
with this edition of Cooking Times, but 
we hope you enjoy it anyway!
If you have any comments or have any 
stories from your own kitchen we’d 
love to hear from you. 
Until next time…

Maxine and Catherine

The official newsletter of Cookies Kitchen

info@cookieskitchen.co.uk

With the depths of winter now 
behind us (the daffodils and 

tulips really are popping up as we 
write) it seems hard to believe how 
challenging it all was. At the risk of 
sounding like Victor Meldrew there 
were many gasps of “I don’t believe 
it!” as we encountered not one, but 
two very heavy falls of snow at the 
end of 2010. It was our third delivery 
of the white stuff in 12 months and we 
found ourselves, like most businesses, 
in our own mini blizzard. We did our 
very best to run as much as we could 
safely operate and hope many of you 
were not disappointed when we had to 
either postpone or cancel sessions. 

Who would have believed that the two 
December club sessions we moved 
to later dates for Ling�eld and Leigh 
would also �nd deliveries of snow and 
need sorting out a second time? 
Despite the weather and disruption 
to the Club sessions, we were able to 
run most of our Christmas workshops 
and many of you had great fun in the 
kitchen. 
Thank you for being so understanding 
as we tried to work our way around the 
logistics of it all. 

What if it happens again?
These three recent arrivals of snow 
have proved very costly for us and 

we hope to have now put in place 
even more robust measures in the 
event that we are subject to more 
snowy winters in the future. For our 
December club sessions we plan 
to slot in reserve dates in January/
February, which we will use if we are 
prevented from running club sessions 
due to bad weather. When we send out 
invoicing in September we will let you 
have the reserve dates so you can pop 
them in your diary well in advance. We 
hope that this will help everyone and 
mean that no one misses a session 
and our delicious recipe creations can 
prevail whatever the weather throws 
at us!

On the Telly
Maxine has been cooking for the 

cameras in her kitchen and in a 
restaurant in Brighton with celebrity 
Chef Gino D’Acampo making the �rst in 
the series of an ITV1 television show. 
Due to be aired in the summer “There’s 
No Taste Like Home” is a new show, 
hosted by Gino, which brings together 
cooks who are passionate about home 
cookery and have a recipe to share 
which has been passed down through 
their families. Maxine was �lmed 
cooking in her own kitchen and then 
in the professional kitchen with real 
diners and Gino “working the pass”. 
There were many shouts of “Yes Chef” 
as she raced through a hectic service 
with stacks of orders for her special 
dish called “Scouse”, a dish from her 
native Liverpool. Did you know that it’s 
because of this dish that people from 
Liverpool are called Scousers? 

“Working with Gino was a great 
experience. He’s great fun and a very 
talented chef. It was very inspiring and 
I really enjoyed working with the chefs 
from the restaurant too, I was really 
glad to have volunteered to take part 
– although it’s taking me a while to 
recover!!” said Maxine.
We’ll update you with news of when the 
show will be going out once we know. 

Visit us on Facebook
Can you help? - we’re making an attempt to get more with it and to this 
end you can now �nd us on Facebook! We’ve got over 100 friends now 
and we are “on a mission” to try and reach 500 by Easter.

It’s not everyone’s cup of tea, but we intend for it to be another source 
of information for parents and our older club members and a great way 
for you to chat to each other on foodie things. So if you are on FB (we’re 
getting with the lingo!) please do have a look at our page and please do 
feel free to post your comments, we’d love to hear from you. We can 
also use it as an extra way to communicate with you all for workshop 
news and advice at times when there is bad weather, for example.

Cookies in Dorking  
Emma Fuller opened our �rst session 

in Dorking in a snowy Abinger 
Hammer village hall in December. 
We’ve made great friends with the 
King�sher Farm shop opposite and we 
were very grateful to Barry Arminson 
who very kindly cleared paths and 
helped us to keep an eye on the 
weather down there. The session was 
a huge success and together with 
Emma we are now looking to open up 
regular monthly club sessions there.

Emma, Maxine and her daughter 
Isobella attended the popular Surrey 

Agricultural Show in September where 
they ran butter making demonstrations 
and a cookery gift stall. As you can see 
from the photographs which are on 
our Facebook page it was vey popular 
and caused not only a stir but also a 
great shake as we taught how to make 
your own butter using nothing more 

than fresh double cream, a marble 
(to speed up the agitation) and a jam 
jar! We showed how you could �avour 
it too with fresh herbs and garlic for 
example. The jam jars later turned up 
at Skinners’ School in Tunbridge Wells 
at their Autumn open evening, where 
they tried quite different �avours of 
lavender and sugar (combined) not too 
sure about those �avours boys!

Bad weather Disruption - Contingency plans

Look out for the programme in the summer

Schools News
We have just been asked to run 

a regular after school cookery 
club for Southborough Church Of 
England Primary School, Tunbridge 
Wells, which is great news. Fiona 
and Clare will be teaching the 
children a wide variety of skills 
and making some quick, nutritious 
recipes, which we hope will inspire 
lots of home cooking, healthy 
eating and kitchen con�dence. 
If you think your school might be 
interested in Cookies Kitchen 
coming to your school then do 
give us a call or email.

Butter making in a field!

Easter 
workshops
Bookings have been coming in for 
our Easter holiday workshops – a 
reminder of the dates are below, 
with more details on the website, 
Facebook or in your workshop 
emails that were sent at the 
beginning of February:

Junior Cookies:
Different venues are making 
different recipes, but essentially 
all Junior Cookies are making 
delicious Easter cakes!

Ling�eld  - Monday 11th April

Sevenoaks (Underriver)  - 
Tuesday 12th April 

Redhill/Reigate (Leigh)  - 
Wednesday 13th April

Dorking (Abinger Hammer) - 
Thursday 14th April

Tunbridge Wells (Frant) - 
Tuesday 19th April

Creative Cooks:
Creatives are making yummy 
Bakewell tarts….

Tonbridge - Thursday 14th April 

All sessions to be morning 
sessions, from 10.30am to 
12.30pm.

Adult Cookery Lessons: 

NEW courses 
and venue 

Kent Adult Education have asked 
us to provide a series of cookery 
workshops just for adults, which 
will begin this September, at the 
Tonbridge Adult Education Centre. 

We will let you know what and 
when and how to book (it will 
be via the Centre) via email 
shortly, as details are being 
�nalised. 

www.cookieskitchen.co.uk


