 Skip to content   


	Stay	Swinton Park Hotel
	Swinton Bivouac
	Swinton Cottages
	Dog-friendly accommodation
	Families
	Packages


	Dining	Chef’s Table by Josh Barnes
	Samuel’s Restaurant
	The Terrace Restaurant & Bar
	Bivouac Café
	Cocktails and bars
	Afternoon Tea
	Breakfast
	Private dining
	Estate produce
	Packages


	Wellness	Spa facilities
	Spa treatments and beauty
	Outdoor wellness
	Wellness studios
	Wellness spa days
	Membership
	Wellness breaks and retreats
	Packages


	Cookery School	Cookery courses
	Children’s courses
	Packages


	Activities	What’s on
	Activities
	Parkland and Gardens



	Stay	Swinton Park Hotel
	Swinton Bivouac
	Swinton Cottages
	Dog-friendly accommodation
	Families
	Packages


	Dining	Chef’s Table by Josh Barnes
	Samuel’s Restaurant
	The Terrace Restaurant & Bar
	Bivouac Café
	Cocktails and bars
	Afternoon Tea
	Breakfast
	Private dining
	Estate produce
	Packages


	Wellness	Spa facilities
	Spa treatments and beauty
	Outdoor wellness
	Wellness studios
	Wellness spa days
	Membership
	Wellness breaks and retreats
	Packages


	Cookery School	Cookery courses
	Children’s courses
	Packages


	Activities	What’s on
	Activities
	Parkland and Gardens






   

	Celebrate	Weddings & Proposals
	Parties and get-togethers
	Seasonal celebrations
	Where to celebrate
	Packages


	Corporate	Meetings
	Team building
	Business retreats
	Conferences and events


	The Estate	History
	Sustainability
	Conservation
	Living on the Estate
	Agriculture
	Swinton Foundation


	Uniquely Swinton	Weddings and proposals inspiration
	Stay inspiration
	Wellness inspiration
	Activities inspiration
	Dining inspiration
	Families inspiration


	FAQs	Contact us
	How to find us
	Press and news
	Downloads and brochures



	Celebrate	Weddings & Proposals
	Parties and get-togethers
	Seasonal celebrations
	Where to celebrate
	Packages


	Corporate	Meetings
	Team building
	Business retreats
	Conferences and events


	The Estate	History
	Sustainability
	Conservation
	Living on the Estate
	Agriculture
	Swinton Foundation


	Uniquely Swinton	Weddings and proposals inspiration
	Stay inspiration
	Wellness inspiration
	Activities inspiration
	Dining inspiration
	Families inspiration


	FAQs	Contact us
	How to find us
	Press and news
	Downloads and brochures











  £0.00  0  Basket  




   Book  











Swinton Cookery School


Learn to cook on the Swinton Estate


  


   View courses  


   Gift vouchers  




 








Cooking on the Swinton Estate


  


Swinton Cookery School is a relaxed, open demonstration kitchen in North Yorkshire. Housed in a converted Georgian stable wing adjacent to Swinton Park Hotel, it is excellent for the preparation and skilful handling of great food and fine wine.
The Swinton Estate team, on the edge of the Yorkshire Dales, is passionate about using sustainable local produce throughout the four seasons.
The four-acre walled garden behind the hotel is planted with fruit, vegetables and herbs, providing a ready source of fresh seasonal ingredients for the Cookery School kitchen, alongside Estate venison, rabbit, smoked trout and game, a few examples of the local ingredients sourced from the wider Estate.
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Cookery courses


  


The Cookery School runs a busy program of half day and full day hands-on, practical cookery classes throughout the year.
From classic baking and Sunday roasts to South-East Asian cuisine to French Brasserie, there’s a course to suit everyone. 
So if you are a beginner with a keen interest or a professional, broadening their knowledge, join us at Swinton and fall in love with cooking all over again.


   View courses  








[image: Chef Josh Barnes outside the Cookery School on the Swinton Estate in Masham North Yorkshire]
[image: Chef Josh Barnes outside the Cookery School on the Swinton Estate in Masham North Yorkshire]

[image: Chef Josh Barnes preparing food using a piping bag for the gourmet Chef's Table on the Swinton Estate]
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Chef’s Table by Josh Barnes


  


An unforgettable journey of incredible food and drink by Michelin-trained, award-winning chef Josh Barnes. 
Located in the Cookery School, enjoy a fresh culinary experience like no other at Chef’s Table by Josh Barnes, combining intimate fine-dining with the very best produce grown, reared and foraged on the Swinton Estate, Yorkshire and the North East. 


   Chef’s Table by Josh Barnes  
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[image: Children taking part in a cooking course during half-term holidays at Swinton Cookery School near Harrogate and Ripon in North Yorkshire]
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Children’s cookery courses


  


Children’s cookery courses take place during the school holidays and are aimed at budding young chefs who can enjoy lots of hands-on experience while learning to master the basic skills. 


   Children’s Courses  
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Seafood Week with Stephane Delourme


  


From 7th to 11th May 2024, Swinton Estate is excited to announce a five-day residency of the celebrated seafood chef Stephane Delourme, fresh from 25 years as Head Chef of Rick Stein’s Seafood Restaurant in Padstow, Cornwall.


   More details  
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Packages


  


From inclusive stays, seasonal breaks, foodie experiences and wellness-boasting spa stays, we have a variety of packages to suit all tastes and preferences.









   View packages  








Upcoming events
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 10 Apr 

Italian Cuisine
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	   Swinton Cookery School  



 £110
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 14 Apr 

Fish and Seafood
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	   Swinton Cookery School  



 £185
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 15 Apr 

Spanish Tapas Temptations
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 £110
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 16 Apr 

Middle Eastern
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	   Swinton Cookery School  



 £110
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 About the Swinton Estate 
  Learn more 

 

 


 Sustainability 
  Learn more 

 

 


 Uniquely Swinton 
  Learn more 

 







Dine on the Swinton Estate


  


Menu’s carefully curated to encapsulate the flavours of the season, showcasing the seasonal fruit, vegetables and herbs grown in the hotel’s four acre Walled Garden, and produce from farms across the Swinton Estate.






   More details  





Sign up to our newsletter


  


     
 
 
 
  Please choose your interests:  Swinton Park Hotel Dining Country Club Swinton Bivouac Swinton Cookery School Outdoor activities Corporate Weddings

   I am happy to receive your email messages (here’s our full policy) 

     Subscribe  
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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 now


  


	Stay at Swinton Park Hotel
	Stay at Swinton Bivouac
	Stay in a cottage
	Dine at Samuel’s restaurant
	Dine at The Terrace Restaurant & Bar
	Dine at Chef’s Table by Josh Barnes
	Book a cookery course
	Book a spa experience
	Buy a gift voucher
	Contact us

	Stay at Swinton Park Hotel
	Stay at Swinton Bivouac
	Stay in a cottage
	Dine at Samuel’s restaurant
	Dine at The Terrace Restaurant & Bar
	Dine at Chef’s Table by Josh Barnes
	Book a cookery course
	Book a spa experience
	Buy a gift voucher
	Contact us




Book online using the links above or contact our friendly reservations team on 01765 680900 and reservations@swintonestate.com.




   

  



                                   