We offer corporate cookery classes tailored to your needs, whether you are looking for a teambuilding event or client entertainment. You might also wish to organise a summer party or
works Christmas do.
Our highly experienced teachers pride themselves on providing events packed full of energy
and enthusiasm for what we love doing – sharing our passion for delicious food! Previous clients
include Carlsberg, Cancer Research, Harley Davidson and Fisher German.
We operate from two venues, one in the centre of Oxford and one just outside Oxford in
Stadhampton. We are easily accessible from all the business parks in Oxfordshire and just a
40-minute drive from West London.
Prices include:
•
•
•
•

Welcome drinks and nibbles
Tuition and food
2 glasses of wine per person with your meal  (extra BYO is fine too)
Recipe packs for you to recreate your dishes when you get home

Why not get in touch with us to start the conversation about your requirements:
hello@jerichokitchen.co.uk
How it all works – an example
6pm Guests are welcomed with a glass of Prosecco and nibbles
6:15pm A fun and informative demonstration with tips, knife skills and the menu you will be
cooking that evening
6.30pm Get cooking: split up into teams and start to prepare your meal
8.30pm Dinner is served
10pm Time to depart for the evening – thank you for joining us

The Pasta Experience
Event time: 4 hours
Cost per person: £110 (excluding VAT)
This is definitely our most popular corporate event choice… In Italy hardly a meal is served without
pasta, it is the most important part of the multi-course meal. This class is perfect for all levels of
cooking experience, and with over 20 years of teaching behind her, you are in the most experienced
hands with Ursula. Dishes may include:
Egg-based pasta
Water-based pasta (V & VG)
Sauces:

Shapes:

Cacio e pepe (parmesan and black pepper)
Salvia e burro (sage and butter)
Sugo di pomodoro classic (classic tomato Sugo)

Lasagne
Tagliatelle
Spaghetti
Fusilli
Orecchiette
Farfalle
Tortellini
Trofie

All extras required will need to be clearly stated when booking.
Please let us know any food allergies on booking.
We can cater for vegan and vegetarian options but this menu is unsuitable for any other specific dietary requirements.

The Tapas Experience
Event time: 4 hours
Cost per person: £110 (excluding VAT)
Tapas are a way of life in Spain and their popularity abroad has grown for good reason. Although
often considered to be small plates, eating tapas in Spain is less about the food itself and more about
the social experience of sharing it with others. Carolina hails from Barcelona, so you are in expert
(truly authentic!) hands during the event. Dishes may include:
Tortilla (traditional Spanish potato and onion omelette) (V)
Montadito de sobrassada y mahon con miel (sobrassada and mahon cheese, crusty bread with honey)
Albondigas (Spanish meatballs in tomato sauce)
Croqueta de champiñones (mushroom croquette) (V)
Bunuelos de bacalao (salt cod fritters)
Calamares a la romana (crispy fried squid)
Tarta de Santiago (almond tart)
Carquinyolis (almond and aniseed biscotti)

All extras required will need to be clearly stated when booking.
Please let us know any food allergies on booking.
We can cater for vegan and vegetarian options but this menu is unsuitable for any other specific dietary requirements.

The Middle Eastern Mezze Experience
Event time: 4 hours
Cost per person: £110 (excluding VAT)
Moroccan food is a mix of many influences. It is a blend of Berber, Andalusian and Mediterranean
cuisines, with hints of sub-Sahara. Savoury, sweet and sour flavours figure prominently in many
Moroccan dishes. It is impossible to think of Moroccan food without thinking of flavour. Dishes may
include:
Baba ghanoush (roasted aubergine and tahini dip) served with homemade flatbreads (V & VG)
Muhammara (roasted peppers and walnut dip) served with homemade flatbread crisps (V & VG)
Spanakopita (spinach and feta pie in filo pastry) served with tzatziki (V)
Falafel (chickpea fritters) served with tahini sauce (V & VG)
Tabbouleh (couscous and parsley salad) (V & VG)
Fattoush (pitta bread, vegetables and herb salad) (V & VG)
Baklava (V)
Basbousa (semolina, almond, coconut and orange blossom cake) (V)

All extras required will need to be clearly stated when booking.
Please let us know any food allergies on booking.
We can cater for vegan and vegetarian options but this menu is unsuitable for any other specific dietary requirements.

Get in touch!
hello@jerichokitchen.co.uk
07753 316680
jerichokitchen.co.uk

