
Pies'n' Puds

Start Date: 1/26/202010:00AM

End Date: 1/26/20202:00PM

   Getto gripswith pastrymakingasyouhandcraftyourownpie&amp;seasonalpudding.

We loveagoodpiehereatHarthill. A properpie thatis, onewith a topAND abottomof crisp buttery
pastry;addin apuddingandyou&rsquo;vegotoneof ourmostpopularcourses.

You&rsquo;ll betakenthroughthepastrymakingprocesswith plentyof opportunityto askquestionsand
getpointerstowardsanypotentialpitfalls. Ouraim is thatyou&rsquo;llneverfearpastrymakingagainand
you&rsquo;llseethebenefitsovershopboughtproducts.

You&rsquo;ll thencraft yourownpie filling andseasonalpuddingbeforetakingthemawayto sharewith
family andfriends.Along thewayyou&rsquo;ll learnskills suchas:pastrymaking,braising,knife work,
bakingandcaramelising.

Spring/Summer:-

Creamychickenandasparaguspiewith aplumpsummerpudding&amp;berrysauce

Autumn/Winter:-

Rich redpoll steak&#39;n&#39;alepieandsticky toffeepuddingwith toffeesauce

Price&pound;85.00Includingingredients,tea,coffeeandrefreshments.

Equipmentandapronsareprovidedfor theday.

All productsareto takehome.

Complexity:

Cancellationpolicy


