JAMIE OLIVER SHARES
HIS EXPERTISE
-/ |

CREATE RECESSION-FRIENDLY
WEDDING FLOWERS

Advanced Wedding
Package Workshops; 20 Feb for
4 weeks; Candid Arts Gallery,
3 Torrens Street, EC1V; £200 per
Saturday course or £750 for four;
sweetpeaflowers.co.uk
Forget florists, there’s

a growing trend -

in doing your % g.‘
own P - YFL)
wedding i N o
flowers. e ) e
Learn how to &=

. ") MAKE YOUR OWN
BRIDAL BOUQUET. EVEN IF
YOURE NOT GETTING MARRIED

do bouquets,
button holes
and your table
decorations.

| LEARM ALL YOU NEED 70O |
—I.Now ABOUT WRITING AMD

LEARN TO TELL YOU
FETTUCINI FROM YOUR
LINGUINI WITH JAMIE OLIVER

WRITE YOUR NOVEL

Stuff some ravioli with Jamie Oliver

Writing a novel from
start to finish; 26 Jan - 29 June; The
Cornerhouse; £3,000; faber.co.uk
Fancy being the next Marian Keyes
but don't know where to start? This
course by successful publishers,
Faber & Faber covers everything

‘Easy To Learn: The Pasta Master’; Recipease Jamie Oliver, 18 Jan; £25; jamieoliver.com The secrets of the
Naked Chef are laid bare in this two-hour course on the art of pasta making. After opening a host of Jamie's Italians around
the country, Jamie now shares his expertise so you too can learn to cook like a pro in an informal atmosphere. After being
shown how to make the perfect dough, you'll be taught how to turn it into your favourite shapes so you can dazzle your
friends and family with expertly made fettuccini, farfalle, lasagne and linguini, After two hours hard labour, you can then

recline with a class of Shiraz and gorge on your handmade treats with other like-minded foodies. Pukka.

DO SOME BREAKFAST
NETWORKING

from writing to liaising with agents.
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LIFE AND TAKE CONTROL £62 (for ‘."‘;sgm;_mwﬁ::.mw; 2
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BECOME A SOMMELIER GET THE JOB YOU LOVE COOK PERFECT PUDDINGS
chamber.co.uk :

‘Wine Course’; Harvey American Express ‘How to Find out how to ‘Patisserie Masterclass’; B
Nichols, from 12 Jan; £340; Find The Job You Love’; The School network, interact The Cooking Rooms; 26 Jan; £150; =
harveynichols.com of Life; 4 Feb; £30; theschooloflife. with the media and thecookingrooms.co.uk a
Don't know your Sauvignon from com Fancy a change of career? Then manage business Pain au chocolat is the new black, E

your Shiraz? Then try Harvey Nicks's
10 wine course. Learn how to match
your food and wine, and get the
science behind the spitting.

14 WWW. STYLIST.CO. UK

faculty member, Nick Southgate, will
work individually with you to evaluate
your career so far and help you move
onward and upward. Enlightening.

connections from
Andy Rowe, former
special advisor to
Tony Blair.

so stay on trend with this patisserie
course, taught by Yorkshire's Chef
Of The Year, Thierry Dumouchel. It's
a full day of cooking, tips and tasting.
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