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C A F F I     F L O R E N C E

Loggerheads

Workshop Programme  

2011/2012
Cookery

Tues 13 Sept
Catering skills for students

Learn how to serve at tables, clear away & make great coffee.  With these skills you’ll find a part time job in any city!!
9.30-11.30
£12.50

Weds 14 Sept 
Cookery for students

Great practical ideas for cheap and easy to prepare everyday meals


2.30- 4.30
£12.50

Thurs 15 Sept
Cookery for students                                          NEW

Simple and cheap ideas for great food to entertain your friends


2.30 - 4.30
£12.50

Weds 21 Sept
Introduction to bread making

Make your first loaf of bread from scratch using fresh yeast – very hands on


2.30 – 4.30
£12.50

Thurs 29 Sept
Chutney and savoury preserves

Hands on introduction to chutney making, including a classic chutney, piccalilli and pickled red cabbage


10.00-12.00
£12.50

Weds 5 Oct
Sauces                                                              

Learn the basic techniques of classic sauces and how to adapt them to give you a repertoire of hundreds.


2.30 – 4.30
£12.50

Weds 12 Oct
Egg cookery                                                  NEW

Get the basics right to cook this great versatile ingredient.   Cook the perfect poached and scrambled eggs,  delicious tortilla and make an economical family friendly egg based dessert
10.00-12.00
£12.50

Tues 18 Oct
Warming winter soups

Make delicious CAFFI  FLORENCE soups with our chefs.  Learn basic techniques and get the most from winter seasonal vegetables
10.00-12.00
£12.50

Weds 19 Oct
Cooking Fish                                             

Learn some basic fish cooking techniques with our Head Chef.  Cook white fish and shell fish and make some delicious accompanying sauces
2.30 – 4.30
£12.50

Thurs  3 Nov
Italian Cookery                                                      NEW

Join our head chef for a special evening workshop as he cooks his favourite Italian food including pasta from scratch, wonderful meat dishes and classic ragu.
6.30-9.30pm
£20.00

Weds 9 Nov
Introduction to bread making

Make your first loaf of bread from scratch using fresh yeast – very hands on


2.30 – 4.30
£12.50

Thurs 17 Nov
Getting Ahead for Christmas

Make your own delicious home-made mincemeat and learn to make a great Christmas pudding & classic Christmas cake                                                                                  
10.00-12.00
£12.50

Weds 23 Nov
Pantry Cookery                                                         NEW

Inventive ideas for meals from your store cupboard.  Bring an item from your cupboard and challenge our head chef to create something delicious.
10.00-12.00
£12.50

Weds 30 Nov
Hearty winter stews

Delicious winter stews, meat based and vegetarian


2.30 – 4.30
£12.50

Thurs 1 Dec
Foodie gifts for Christmas                            
Great ideas for Christmas presents including petit fours, biscotti, vinegars and fruit bottled in alcohol


10.00-12.00
£12.50

Weds 7 Dec 
The perfect Christmas roast                        

Learn from our Head Chef how to cook the perfect turkey, great ideas for vegetables and trimmings and get your timings right
2.30 – 4.30
£12.50

Weds 14 Dec
Last minute Christmas

Ideas for quick and easy home made Christmas food including a delicious stuffing, cranberry and port sauce,  mince pies, a last minute Christmas pudding and chocolate truffles 
10.00-12.00
£12.50

Thurs 5 Jan
Introduction to bread making

Make your first loaf of bread from scratch using fresh yeast – very hands on
10.00-12.00
£12.50

Weds 11 Jan
Special Soups                                                          NEW

Thai noodle soup, broths, special dinner party soups & garnishing your soup
2.30 - 4.30
£12.50

Weds 18 Jan
Marmalade & lemon curd

Nothing beats homemade marmalade using the best seasonal Seville oranges.  Basic principles of preserve making and tips for great marmalade.  Easy yet very delicious lemon curd
10.00-12.00
£12.50

Thurs 19 Jan
Curries                                                           

Join our Head Chef in making a range of curries using meat and vegetables including a Madras, a Biryani and a Thai curry.  Don’t forget the Naan bread on March 7th !!
2.30 - 4.30
£12.50

Weds 25 Jan
Cake making

Hands on cake making for beginners – basic principles, top tips and lots of tasting.  Including a creamed sponge, rub in method cake and all in one cake


2.30 - 4.30
£12.50

Weds 1 Feb
Puddings                                                       NEW

Easy family friendly desserts that are quick and cheap to make


10.00- 12.00
£12.50

Thurs 2 Feb
Cooking Fish                                             

Learn some basic fish cooking techniques with our Head Chef.  Cook white fish and shell fish and make some delicious accompanying sauces
10.00- 12.00
£12.50

Weds 8 Feb
Introduction to bread making

Make your first loaf of bread from scratch using fresh yeast – very hands on


2.30 - 4.30
£12.50

Tues  21 Feb
Pastry

Learn a range of techniques for making good pastry including short crust, choux , sweet pastry and a rich cheese pastry.  As always you will make something delicious to take home. 
2.30 - 4.30
£12.50

Weds 22 Feb
Curries                                                            

Join our Head Chef in making a range of curries using meat and vegetables including a Madras, a Biryani and a Thai curry.  Don’t forget the Naan bread making on 7 March.
10.00-12.00
£12.50

Weds 29 Feb
Sauces                                                              

Learn the basic techniques of classic sauces and how to adapt them to give you a repertoire of hundreds.
10.00-12.00
£12.50

Thurs 1 March
Welsh cookery

Join our kitchen team in making some traditional Welsh dishes including lamb cawl, Welsh rarebit & bara brith
2.30- 4.30
£12.50

Weds 7 March
Bread making part 2

Take your bread making to the next stage using wholemeal flours.  Make some delicious flavoured breads and an Indian Naan to eat with curry
2.30 - 4.30
£12.50

Weds 14

March
More Puddings                                                     NEW

Some more adventurous puddings including clafoutis, steamed pudding with homemade crème anglais & classic tart tatin
10.00-12.00
£12.50

Thurs 15 March
Jam making 

Learn the basics of making jam, testing for set, preparing jars and get sticky making jam with our chefs


10.00-12.00
£12.50

Weds 21 March
Cooking for a family on  a budget using locally sourced food

Weekly menu plan using locally sourced ingredients and practical cooking of several dishes                                                                
10.00-12.00
£12.50

Weds 28 March
Food from the wild   

Spend the first half of the morning with expert Jo Danson foraging locally, bring back foraged goodies to the café and make a selection of dishes to eat for lunch.
09.30 – 1.30
£17.50
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