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A warm welcome to my June newsletter. It seems to be a busy time of the year for private
dining at home and I am being asked to do many more bespoke cookery lessons in the your
kitchens too. The increased interest in my bespoke cookery lessons led me to start making
some short recipe films, the first two of which I have put onto my website: ‘Preparing
Asparagus’ and ‘How To Poach The Perfect Egg’. My next film will show how to make
focaccia. Your comments on them are most welcome.
My wife is a professional photographer and happily was a finalist in the Pink Lady Food
Photographer of The Year 2012. Her image of me preparing a saddle of lamb (see right) was
hung in the Mall Galleries, London for the award ceremony in April. A proud moment.
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I wish you all a happy summer of cooking. As always, if you would like my advice about a recipe or have any food
questions don’t hesitate to email or call. Good Eating!
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