
Harmony House Cookery School

Simply cooking with style

Course Details 
Our courses embody simply cooked food served with style. They are 
designed to give you the confidence and inspiration to develop  recipes 
for your family and to entertain friends. 



The courses run in three levels Novice Cooks, Friends for Supper, 
seasonal and world days. All  are designed for people  who can 
cook but want to improve their techniques, collect new recipes and 
have a fun day out with like minded people.

All  Harmony House recipes use store cupboard ingredients, all 
readily available from local suppliers and supermarkets.

Our recipes are designed so you can adapt them to use alternative
ingredients and increase your repertoire of recipes.  



Novice Cooks Students & Meals in Minutes 
Level one is designed to increase beginners confidence so you take home 
a repertoire of dishes to re create.  With the skills learned the courses 
should  inspire  you to create new dishes. These courses are perfect if you 
have a busy life with new ideas for every day meals in a hurry.

Friends for Dinner, Seasonal  Days, World Days
Level two courses are for those of who can cook but want to improve  
techniques and build a new collection of recipes.

Entertain with Confidence
Our highest level, level three where confident cooks can put there skills  to 
the test and create more complicated dishes





At Harmony House we want to give you confidence and inspire you to adapt 
recipes to suit you and your life style. We emphasise using whatôs in season 
and what you have in stock. 

We demonstrate that no one needs to spend all day in the kitchen to 
produce something that tastes fantastic and looks stunning. Harmony 
House cooking means spending more time with your family and guests. 

Using Hilary Finneyôs years of cooking experience we will give you hints and 
tips on what to do when a disaster strikes. 

We enthusiastically follow the vision of Nigel Slater, The Hairy Bikers, Mary 
Berry, Lesley Waters and Jamie Oliver.



Full Day courses 10 ς3.30pm

Magnificent Meals in minutes 
Quick and easy recipes for a busy lifestyle or confidence building, 

Friends for supper/ Seasonal days
For those with some experience. Easy to prepare dishes for home entertaining

Entertain with Confidence 
For more experienced cooks. Dinner party dishes prepared quickly presented with 

proficiency.
Vegetarian 

A selection of vegetarian dishes to impress your guests or for everyday meals
Fish cooking 

A day with oceans of fish starters and main courses! Learn how to fillet and skin 
fish, using white and oily, flat and round, whole and fillets.  



Orient and Spice
A selection of dishes from India, China, Thailand and Morocco 

France & Europe
Simple but diverse favourite dishes from France, Greece, Austria, Germany

Italy & the med 
Pasta pesto & paella  -Including Spanish, Portuguese and Italian 

Mexico, Americas & Caribbean
Favourite dishes from South Americas

Yorkshire Pride
A day of cooking using true Yorkshire ingredients and recipes

One for the boys
A day of cooking what men love to eat 





Half Day - Workshops 10am to 1.30/2pm 

Starters & Desserts
When you are planning your meals do you always wonder what to do for 

something new? 
Novice cooks/New to cooking 

Knock up some easy, quick recipes to help your confidence in the kitchen. 
Fish and Seafood workshop

Learn how to skin whitefish and fillet oily fish, make smoked fish Mornay, lime & 
coriander fish cakes, fish pie toppings, Hot & cold seafood starters, salmon 

quenelles
Vegetarian

New ideas for vegetarian cookery ςpotato gnocchi, dahl, aubergine & ricotta rolls,  
potato, camembert and tomato bake, 3 cheese soufflés , wild mushroom goujere

Chinese & Thai
A selection of Cantonese or sweet & sour chicken, Singapore noodles, prawn & 

pineapple thai curry, Thai chicken curry, crispy pancake rolls, Thai crab cakes 



.
Pasta pizza and pasta sauces

Make their own pasta, a variety of sauces to go with it. pizza or stromboli or 
foccaccia breads Tiramisu or Italian almond cake. 

Special diets
Do you or your family have food intolerances? No need to lose out. A half day of 

filled with delicious Coelic and dairy free recipes including chocolate sauce, apricot 
frangipan
Baking

Bake a selection of cakes, cupcakes, biscuits and tray bakes to share to take home
ChocoholicsA workshop of everything with chocolate. ςpralines, decorations,  

caraque, ganache
Christmas cooking

Cooking for a crowd ςIdeas and cheats to cater for larger Boning a turkey - Learn 
how to bone & stuff your turkey and more. 

Children's Cookery 
7 to 11 years & 12 to 18 years 10 ς2 pm 





Course Dates 2010/11
October 2010

Friday 8th Novice Cooks
Saturday 9th Orient & Spice

Thursday 14th Making the most of Fish and seafood
Thursday 28th Entertain with Confidence Game & Autumn delights  
Friday 29th  Children's cookery day 10 to 15 years 10am to 2.30pm

November 2010

Thursday 4th Cupcakes and baking workshop 
Friday 12th One for the boys 

Saturday 13th Chocoholics workshop
Tuesday 16th A Taste of...Hot puddings
Saturday 20th Friends for Dinner AD

Tuesday 23rd RSPH Level 1 Hygiene awareness 9.30 to 12.30
Wednesday 24th RSPH Level 2 Food safety in Catering 9.30am to 4pm

Friday 26th  Vegetarian Christmas



December 2010

Saturday 4th Christmas Entertaining AD
Thursday 9th Christmas Cooking for a crowd W

Saturday 11th Christmas Entertaining 
Friday 17th Festive Food Fast 

January 2011

Friday 14th Baking workshop  10 ς1.30 W
Saturday 22nd Novice Cooks

February 2011

Saturday 5th  & Sunday 6th Residential course with option of booking separate 
sessions 

Thursday 10th France & Europe AD
Wednesday 23rd/ƘƛƭŘǊŜƴΩǎ ŎƻƻƪŜǊȅ т-10 years 10 ς12.30 

February 24th/ƘƛƭŘǊŜƴΩǎ ŎƻƻƪŜǊȅ мм-16yrs



March 2011

Sat 12th  & Sun 13th W Residential course with option of booking separate 
sessions 

Friday 18th Orient & Spice  AD
Thursday 24th Spring special 

April 2011

Thursday 7th Friends for supper W
Thursday 14th Teenager and student survival 14yrs upwards W
Wednesday 20th Special Diets ςCooking without gluten & dairy

Friday 29th Vegetarian Cookery AD



May 2011

Thursday 5th Mexico, Americas & Caribbean AD
Saturday 14th Meals in Minutes AD

Friday 20thOne for the boys AD
Thursday 26th Chinese & Thai W

June 2011

Saturday 4th Summer Entertaining AD
Thursday 10th Starters and desserts for summer W

Thursday 16th Italy & the Med AD
Thursday 24th Fish and seafood cookery AD



Visit our web site for more on what we do
Team building

Corporate fun days out
/ƘƛƭŘǊŜƴΩǎ ǇŀǊǘƛŜǎ

Hen parties
Special celebrations

http://www.harmonyhousecookeryschool.co.uk
Booking Line 07889 808749

http://www.harmonyhousecookeryschool.co.uk/
http://www.twitter.com/cookingharmony
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