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Saturday:

Arrivals at accommodation 1400hrs. Time to settle in. Chef Andy to welcome,
introduce and brief at 1800hrs.

Sunday:

Casual morning to settle into area. Meet at cookery school in the afternoon for
lecture about the region (produce and cuisine) and Schedule for the week.
Cookery practical. Back to basics (knife cuts, cooking methods and some food
preparations for the rest of the week etc) Followed by typical regional taster
buffet.

Monday:
Morning briefing. Go to market to purchase fresh produce, return to school, prep
after lunch for Gourmet dinner.

Tuesday:
Morning briefing, Go on visit, return to school, prep after lunch for Gourmet
dinner.

Wednesday:
Day off (your day to relax and do as you wish)

Thursday:
Morning briefing, market and wine producer, back to school, prep after lunch for
gourmet dinner.

Friday:
Morning briefing, prep for gourmet luncheon, casual evening (say our goodbyes)

Saturday:
Casual morning, depart accommodation by 1200hrs

Typical day to include:

0800 briefing for day

0830 depart for market (depending on what day)

0900 arrive at market

1000 go on visit (depending on what day)

1200 return to cookery school

1230 light buffet lunch

1330 begin prep for evening gourmet dinner

1730 student depart to get ready for dinner or play games and drink aperitifs
1900 dinner

All meals to include regional house wines (red and white), water and coffee.

Visit www.ouichef.co.uk for a booking form




