
Wednesday 24th September Easy and Impressive Entertaining with Emma Crowhurst
A collection of amazing recipes for a relaxed dinner party or supper, 
easy to prepare and seriously delicious. £125 

Thursday 9th October An AGA workshop with Lucy Young
Everything you need to know about Aga cooking with great recipes and tips 
from a Cordon Bleu Chef. The day includes a tour of Fermyn Woods’ kitchens,
gardens and grounds and afternoon tea.   £115

Wednesday 5th November Autumn Delights with Sophie Braimbridge
Exciting seasonal dishes, distinctive in appearance and full of flavour for 
everyone to enjoy.   £125

Friday 5th December A Great Christmas Celebration with Emma Crowhurst
A journey through exceptional recipes to make all the difference to
your traditional or alternative feast.   £125 

Wednesday 21st January Winter Warmers with Sophie Braimbridge
Wonderfully warming yet stylish food for family and friends that can 
often be made the day before.   £125

Sunday 8th February Men in the Kitchen with Emma Crowhurst        
A great cooking adventure for men who are looking to learn more about 
the joy of exceptionally good food.   £125

Saturday 21st March Italian Spring with Emma Crowhurst 
Quite simply the most gorgeous mix of dishes from a country so 
passionate about food.   £125

Wednesday 22nd April The Magic of Morocco with Sophie Braimbridge
Heavenly tastes from this part of the world with delicious and beautifully 
presented recipes.   £125

Saturday 6th June 2009                Summer Entertaining with Emma Crowhurst  
Emma sets the scene with a dazzling progression of summer produce
and dishes full excitement.   £125

…And our Masterchefs

Country House Cookery
Programme for 2008 / 2009

Country House Cookery hands on classes have been created for people to learn, have fun and
enjoy great food and wine. We endeavour to source the finest ingredients and local produce,
using our own organic beef and lamb from Longhorn Cattle and Swaledale Sheep reared here
at Fermyn Woods Hall in 350 acre park. 

In addition to the calendar below, we are able to offer specially organised days with a choice of
themes - including Men in the Kitchen - for individual groups of friends, for school gourmet
clubs and for corporate training so please do get in touch. Cookery days begin at 10.00am for
10.30 with welcoming coffee and finish around 4.00pm. Prices are fully inclusive of refreshments
throughout the day, lunch with wine, all cooking ingredients and a folder brim-full of delicious
recipes and chef’s tips. 

2008 

2009

Gift vouchers are available for all Country House Cookery days.

Title____________  Surname__________________________________  First name_______________________

Address_____________________________________________________________________________________

_______________________________________________________  Postcode____________________________

Daytime Telephone_____________________________  Evening Telephone_____________________________

Email address_______________________________________________________________________________

Date/s booking for____________________________________  Number of people booking for_______________

Names of others you are booking for______________________________________________________________

__________________________________________________________________________________________

Total cost of Country House Cookery bookings £____________Cheque and/or voucher enclosed for £____________

Where did you hear about Country House Cookery?___________________________________________________

Please let us know any special dietary requirements___________________________________________________

___________________________________________________________________________________________

METHOD OF PAYMENT:

Cheque made payable to Mrs. F.M. Laing (please include your name and cheque card number on the back)

Mastercard            Visa

Card Account No.

Valid From                            Expiry Date                           Security Code
(The last 3 digit appearing 
on the reverse of your card)

Signature___________________________________________________________________________________

Please return this form with your cheque or completed card details to: 

Country House Cookery

Fermyn Woods Hall, Brigstock, Northamptonshire NN14 3JA  Tel: 01536 373227 or 01536 373886  Fax: 01536 373195

www.fermynwoodshall.co.uk

FermynWoodsHall

Country House Cookery Booking Form
Please complete in CAPITAL letters

Sophie Braimbridge
Classically trained as a chef by the Roux Brothers, Sophie has worked in some of the
top international restaurants in the world and so has a vast experience of cookery
styles. She now runs “Sophie’s Cookery Cube” in Wimbledon and is the author of
wonderful cookery books on Italian Food and Healthy Lifestyles. She is also a television
chef appearing on GMTV, Granada and UKTV’s Good Food Live.

Emma Crowhurst 
A past headteacher at Leith’s School of Food and Wine in London, Emma is a
superstar of a chef. She is well known to television audiences throughout the UK
having appeared on a whole series of programmes including BBC’s Food and Drink
presenting with Oz Clarke and Anthony Worrall Thompson and on Ready Steady
Cook. Today, in addition to looking after her young children, she is a leading chef
at The Cooking Experience in Hadleigh Suffolk and her recent book “Men in the
Kitchen” is the basis for our cookery days for men.

Lucy Young
For over 17 years Lucy has been assistant to Mary Berry who describes her as “a truly
exceptional cook”. She helped set up the very first AGA workshop in 1990 and has played
a key role in recipe development for all Mary’s books and television programmes where
she was also the home economist in charge. Today Lucy is a regular guest on UKTV food
channel and has now produced three of her own books, the latest of which is “Secrets of
Aga Cakes”. Her cooking is all about being hassle free, a calm kitchen and a calm cook.




