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50 years training the world's top cooks





MODULAR COURSES ENROLMENT FORM 2006/2007
Please complete in block capitals and return to the School Secretary enclosing a 

Non-refundable deposit of £75 per course made payable to: Tante Marie School of Cookery Ltd.
Surname:




First Name(s):




Miss / Mr / Mrs / Ms

Home Address:

Telephone No:



Mobile No:                                          E-mail:

_____________________________________________________________________________________________

Please tick course(s) of choice:

* New module content  
(
Easy Entertaining 1 *

- Thursday 14 & Friday 15 September 2006

£290

· Easy Entertaining  2 *

- Thursday 3 & Friday 4 May 2007


£290

Take home a three course dinner party for 6 having learnt new techniques and presentation skills from the professionals.  Menu:  Twice baked smoked haddock soufflé, Loin of lamb with chicken and chive mousse in puff pastry with Champagne sauce and a Blackcurrant Mousse Gateau
(
Creative Christmas 1 *

- Tuesday 5 & Wednesday 6  December 2006

£290


(
Creative Christmas 2 *

- Tuesday 12 & Wednesday 13 December 2005    
£290

Take the pressure off at Christmas.  Cook and take home a freezer friendly meal to include Braised spiced venison with sweet potato gratin and Orange scented chocolate gateau for use over the busy festive period, as well as Christmas essentials with a modern twist! John Downes MW will give a tasting of Christmas wines
(
Men Only ! *


- Friday 5 January 2007



£150
(
Men Only ! *


- Friday 13 April 2007




£150

A special day course for men who love to cook. To include ‘Eggs Benedict’, ‘Stir fry chilli prawns’ and ‘Triple chocolate brownies’ 

(
The Secrets of Sauces

- Tuesday 16 & Wednesday 17 January 2007

£255
Learn the secrets of savoury and sweet sauces and cook a variety of sauces to take home.

To include Hollandaise, mayonnaise, champagne, crème anglaise and caramel sauces.

· Mastering meat

-Tuesday  6 & Wednesday 7 February 2007

£290


Understand the different cuts of beef, lamb and pork and have the mystery taken out of selecting, boning and preparing them to grace any table.  Recipes to include Pork roasted with balsamic vinegar, Lamb Wellington and Steak with brandy and cream sauce.

(
Hot Fusion


- Thursday 15 &  Friday 16 February 2007

£290
Cook and take home dinner for six with a Fusion and Thai influence. To include Spicy prawn cakes, Southern Mussaman beef and Lime slice with mango, ginger and mint

(
Step by step Pastry *

- Wednesday 25 & Thursday 26 April 2007

£255
Gain confidence in your pastry making under the watchful eye of the professionals! To include  choux pastry, cheese pastry, flaky/rough puff, pate a pate, pate sucrée and strudel pastry.  Recipes to include Prune and almond strudel and Bitter chocolate tart.

(
Summer Buffet *

- Thursday 10 & Friday 11 May 2007


£290

Impress your friends and create a delicious summer buffet for 10- 12. To include Ultimate cheese tart, Sunflower bread, Polpettone, Salmon infused with lime and ginger and Chocolate strawberry gateau.

I have read and accept the terms and conditions as set out below

Signature of Applicant:







Date:

Woodham House, Carlton Road, Woking, Surrey GU21 4HF, England

Telephone: +44 (0) 1483 726957    Fax: + 44 (0) 1483 724173

E-mail: info@tantemarie.co.uk Website: www.tantemarie.co.uk
Terms and Conditions of Acceptance by Tante Marie School of Cookery Limited ("Tante Marie")

1. A non-refundable deposit of £75 per person per course is payable at the time of enrolment.

2. The balance of the course fees must be received by the School Secretary no later than 4 weeks prior to the commencement of the course.  Full payment of course fees must accompany bookings made 4 weeks or less prior to the commencement of the course.

3. Cancellations must be received by the School Secretary in writing.  Cancellations received less than 14 days prior to commencement of the course will incur costs of 50% of course fee.  Cancellations received less than 7 days prior to commencement of course will incur costs of 75% of course fee.

The School reserves the right to change or cancel modules whereby a suitable alternative will be offered or money refunded.  In the Principal’s absolute discretion cancellation charges or a proportion thereof may be applied towards another course.

Course schedule:

Arrival and Coffee 
   
-
0945 am
Start of demonstration

- 
10 am

Day finishes (approx)

-
4 to 4.30 pm

