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Cookery course at Swinton Cookery School


Ultimate Sunday Lunch


	     £110 per person 
	     Half-day course  



  


   Book now  





Cook a full Sunday lunch


  


Learn how to prepare, cook and carve a full Sunday lunch, then sit down and enjoy the fruits of your labour. We go far and beyond the ‘standard’ Sunday Lunch to inspire and motivate you to try new dishes every week.
The classes take place in our stunning country kitchen with breathtaking views of Swinton Estate Grounds and Yorkshire Dales.
We always encourage a hands on approach within the classes and all ingredients and equipment will be provided.
Recipes may include fish cakes, roast beef with Yorkshire puddings, porchetta Italian rolled roast pork, potatoes, vegetables, cauliflower cheese, dauphinoise potatoes, and dark chocolate and almond torte.


 £110 per person
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Your course may feature


  


	Timing the meal correctly
	 Production of cold sauces
	 Preparation of different kinds of meat
	 Cooking of different kinds of meat
	 Various preparation and cooking methods for vegetable




   Book now  


   View more courses  








Upcoming dates


  


	17th April 2024




FAQs


  


     How is the course structured? 
Please arrive at the Swinton Park Hotel reception for tea and coffee served from 9:30am.
Most half-day cookery courses start at 10:00am and finish around 1:30pm. Full-day courses start at at 10:00am and finish around 3:00pm. 
During half-day and full-day courses, lunch will be served consisting of dishes you've prepared during the event. Should you have any special dietary requirements or allergies please let us know so that we can ensure these are accommodated.


     Do I need to bring anything with me?
All required ingredients and equipment will be provided as part of your course. You don't need to bring anything extra - just yourself. 


     Can I take the recipes home?
Yes! When you finish the course, you'll receive a copy of all the recipes you learned to use at home. 


     How do I get there?
Your course will take place at Swinton Cookery School:
Swinton Cookery School
 Swinton Park
Ripon
North Yorkshire
HG4 4JH
United Kingdom


     What is Swinton Cookery School?
Swinton Cookery School is a relaxed, open demonstration kitchen housed in a converted Georgian stable wing adjacent to Swinton Park hotel.
From classic baking to Sunday roasts, there’s a cookery course to suit everyone. So if you are beginner with a keen interest or a professional, broadening their knowledge, join us at Swinton and fall in love with cooking all over again.


  







   Book now  




 £110 per person

 To book, call our friendly reservations team on 01765 680900 or email reservations@swintonestate.com

     Terms and Conditions
Our standard terms and conditions apply.
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   Become a friend of Swinton Estate  
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Manage Cookie Consent
 


To provide the best experiences, we use technologies like cookies to store and/or access device information. Consenting to these technologies will allow us to process data such as browsing behaviour or unique IDs on this site. Not consenting or withdrawing consent, may adversely affect certain features and functions.
    Functional    Functional  Always active       The technical storage or access is strictly necessary for the legitimate purpose of enabling the use of a specific service explicitly requested by the subscriber or user, or for the sole purpose of carrying out the transmission of a communication over an electronic communications network.
     Preferences   Preferences       The technical storage or access is necessary for the legitimate purpose of storing preferences that are not requested by the subscriber or user.
     Statistics   Statistics       The technical storage or access that is used exclusively for statistical purposes. The technical storage or access that is used exclusively for anonymous statistical purposes. Without a subpoena, voluntary compliance on the part of your Internet Service Provider, or additional records from a third party, information stored or retrieved for this purpose alone cannot usually be used to identify you.
     Marketing   Marketing       The technical storage or access is required to create user profiles to send advertising, or to track the user on a website or across several websites for similar marketing purposes.
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Book online using the links above or contact our friendly reservations team on 01765 680900 and reservations@swintonestate.com.




   

  

                                 