
WHERE The Foodworks 
Cookery School, near 
Cheltenham (foodworks 
cookeryschool.co.uk)

THE COURSE Sensational Salads and Summer 
Sides cooking class & lunch, £58 (half 
day; includes wine)
TESTER Laura Day

in the know.
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T HE COOK ERY SCHOOL

WHAT IT’S LIKE The Foodworks Cookery 
School is set in a purpose-built barn  
in the heart of the Cotswolds. Owner 
Harriet met us with a big smile and 
ushered us upstairs to the mezzanine, 
where we had enough time to grab a 
cuppa, have a chat and enjoy the view  
over the bright, well-equipped school 
below. There’s plenty of space and each 
student has a set of chef’s tools. The 
school takes 12 students at a time, just 
the right number for a buzzy but 
uncrowded learning environment. 
WHAT I LEARNED Erin Baker, our tutor, is  
a vegetarian chef with a fascinating  
range of recipe ideas and knowledge  
of flavours. Her tips, tricks and titbits 
peppered our learning throughout the  
day. Before we got to work on the cooking, 
we dabbled in a sort of salad dressing 
playtime. We were like children being 
shown the dress-up box: Erin presented  
a basket of oils, vinegars, mustards, herbs, 
chillies and citrus fruit as she shared her 
first rule of salads: “The key to making  
a good one is the dressing. A chef never 
sends a salad out naked.” 

Once we’d learned the ratio for a basic 
dressing (three parts oil to one part 
vinegar, or 1 tbsp to 1 tsp), we were let 

loose on the box to experiment with 
combinations and seasonings. After 
mixing and whisking into our ramekins, 
Erin asked us to taste each other’s 
dressings, encouraging us to recommend 
adjustments. “Sometimes just a pinch of 
salt can bring it all together,” she explained.

So why should you bother making your 
own salad dressings? “A big bottle of 
vinegar lasts longer and is cheaper than 
any bottle of salad dressing you can buy 
– and the possibilities and flavours are 
endless.” That’s the general gist of the 
course: demystifying vegetarian and  
salad cooking using buildable ideas, bold 
flavours and uncomplicated ingredients. 
The day offered an excellent mix of demos  
from Erin, and hands-on teamwork 
between pairs of coursegoers to create  
a total of eight salads and dips.

Once finished, everything was taken 
outside to enjoy in the glorious kitchen 
garden over a glass of wine, along with 
some extra goodies made by Erin. These 

included a huge spicy peanut noodle  
salad and gluten-free chickpea flatbreads –  
all exceptionally good. There were plenty 
of leftovers to take home, too. 
THE VERDICT The course is fantastic value.  
We were able to put Erin’s nuggets of 
wisdom into practice straightaway and  
the whole thing felt achievable, relaxing 
and fun. It was easy to make friends as 
well, as we were encouraged to work 
together and soon formed a bond.

It was an inspiring day with plenty of 
take-home techniques and recipes that  
I know I’ll come back to again and again.

THE TAKE-HOME TIPS   
By expert teacher Erin Baker
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• If using a highly 
flavoured oil in a 
dressing (such as 
sesame or walnut), 

keep it as a complement and use 2 parts 
flavourless oil to 1 part flavoured. 
• Mustard is a good emulsifier and helps 
keep a vinaigrette together.
• When adding herbs to a dressing,  
use the chiffonade technique to cut 

them into ribbons: layer the leaves flat 
on top of one another, roll them up, then 
slice thinly.
• Toasting ingredients is an excellent 
way to add depth of flavour to salads. 
Seeds, nuts and quinoa all benefit from  
a few minutes in a hot pan.
• When seasoning a dressing or salad, 
do so bit by bit. You can always add but 
you can never take away.

WHERE TO STAY
THE PAINSWICK  
The rolling, folded hills of the 
Painswick valley are the setting 
for this 16-bedroom Palladian 
mansion a 25-minute drive from 
the cookery school. Some of the 
rooms are romantically snug, 
some bright and breezy with  
a balcony, but all have the eye of  
a stylist in their design. The hotel 
has top-notch food, too: chef 
Jamie McCallum’s seasonal 
menu makes local produce sing. 
For drinks before and after 
dinner, there’s a cosy sitting 
room, complete with fireplace  
if you’re visiting in winter, and 
the small cocktail bar makes  
a mean espresso martini. Take 
advantage of the free wellies 
and maps if you’re up for a walk. 
Rooms from £159 (breakfast extra); 
thepainswick.co.uk

THE MAKE-AT-HOME RECIPE
Baba ghanoush 
SERVES 2. HANDS-ON TIME 15 MIN, OVEN TIME 1 HOUR, 

PLUS COOLING AND DRAINING

MAKE  
AHEAD

Make up to 24 hours ahead, cover 
and chill. Remove from the fridge  
30 minutes before serving. 

COOK 
SCHOOL  

TIP

The aubergines can be cooked  
on a barbecue or over a gas flame 
on the hob for smoky flavour.

•  2 large aubergines
•  3 tbsp olive oil, plus extra for roasting
•  1 small garlic clove, finely chopped  

or grated
•  Juice ½ lemon
•  3 fresh parsley sprigs, roughly chopped, 

plus extra to serve
•  2 tsp tahini (optional)

1 Heat the oven to 240°C/220°C fan/gas 9 or 
its highest setting. Rub the aubergines all 
over with oil, then put on a baking sheet. 
Roast, turning every 15 minutes, for 45-60 
minutes or until they’ve collapsed and the 
skin has charred and blackened (see tip). 
2 Remove the aubergines from the oven and 
set aside until cool enough to handle. Cut 
them in half, scoop out the flesh (discard the 
skins) and put into a sieve to drain for 15-20 
minutes. Transfer to a bowl, add the remaining 
ingredients with some salt and pepper, then 
combine with a fork, gently breaking up the 
aubergine. Serve sprinkled with parsley as 
part of a mezze, or as a dip with pitta chips.
PER SERVING 268kcals, 21.1g fat  
(3.2g saturated), 4.9g protein, 8.9g carbs 
(7.9g sugars), no salt, 11.6g fibre
WINE EDITOR’S CHOICE Ripe, juicy 
Australian or Chilean rosé. →

SUMMER DELIGHTS  
Bright kitchens and  
a warm welcome; a 

mouthwatering, simple 
pea and radish salad

<#L#>  deliciousmagazine.co.uk


