Learning how to make afternoon at Cookery School

Address:15B Little Portland Street London W1W 8BW

[t is very essential that you enjoy an authentic English afternoon tea when you travel to UK. But
If you have time, you may wish to make an English afternoon tea by yourself, it helps you to
have deeper understanding of this "tea country".
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The Cookery school is located at Little Portland Street and professionally teaches various
cooking skills, including French food, Italian food, Thai food and Christmas dinner. But the most
popular program for foreign tourists is to make English afternoon Tea (British High Tea).

For Afternoon Tea courses, the teaching time will be five and a half hours and you will be taught
step by step, from beating eggs, roll surfaces, bake a cake to decorating: the entire process.
Pastry types that you will learn: sandwiches, Granary Bread, Wholemeal Bread, Scones, Finger
Rolls, Devonshire Cream Cake etc.

Finally, students will have chance to taste their own made pastries. The teacher is going to ask
all students sit together, have champagne, tea and taste their own food. After that, the teacher
will give students course recipes as small gift from today, so you can go home make your family
and friends an afternoon tea.



Tips: Afternoon class at 25t Oct
Fees: £150 per person



