Dunbrody Masterclass

Our latest cookery school project here at Dunbrody is the week long Dunbrody Masterclass.  The focus of this 5 day course is on all aspects of home cooking with a professional edge. 

It is intended that on completion of this course that the individual will be well-equipped with all the relevant information and technical skills to guide them effortlessly through all their future catering requirements.

Our course will be broken down into different sections and the following are some of the main ones covered:

· Larder & Butchery

· Basic Breads, Savoury Scones & Yeast Breads

· Growing your own herb box

· Food Presentations

· Planning a Dinner Party

· Modern twists on classic dishes

· The art of preparing and cooking fish

· Preserves, Relishes, Condiments

· Pastries, Desserts, Celebration Cakes etc

The course will be divided into a mix of demonstration and hands on tuition. Our plan would be that we would demonstrate the main items of importance such as the basic principles and stages of preparation and cookery. We would then envisage that on a number of mornings our group would be subdivided into smaller groups and would be given an amount of time in which to prepare, cook and serve a three course lunch based on what we would have covered/demonstrated the evening before.

The course runs from Monday to Friday (9.30-4.30) and includes all produce, raw materials and ingredients. Two courses are scheduled this Autumn – the first on 130th August 2010 and the second on 4th October 2010.
Total Cost of the course: €650 With accommodation on 5 nights the price is from €1250 based on single occupancy of a standard room or Twin occupancy of a superior room.

Furthur Information:   Tel : 051-389600 or Email info@dunbrodyhouse.com
