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I WON’T BE getting psyched up for the traditional
frantic trawl down the food aisles come December.

Nor will I spend ages cruising the supermarket car
park with the rest of the shopping ‘pack’, vainly
hunting down that last elusive space.

Why? Because I’ve had a privileged peek into the
inner sanctum of gourmet cooking at the new Lady G’s
Cookery School, at Middleton Lodge, in Yorkshire.

And now I have the confidence to cook up a feast
of festive treats that won’t break the piggy bank... or
involve hours of toil over a hot stove!

Classy canapés, delectable dinners and perfect
puds – you too can learn how to create impressive
dishes that any celebrity chef would be proud of, while
enjoying a pampering stay at this glamorous Georgian
mansion.

Middleton Lodge is a private house, restored to
its original splendour by the charming James Allison,
who took over the reins from his parents when his
father retired in 2005.

Set in 200 acres of grounds, and surrounded by
glorious North Yorkshire countryside, this wonderful
stately home is usually reserved for exclusive weekend
weddings.

But after a chance meeting with cordon bleu
chefs Lady G and Caroline Whalley, James has thrown
open the doors of his kitchen to a brand new venture
– one-day residential cookery courses.

A large island unit takes centre-stage in the huge
glossy kitchen where the day’s action unfolds; with
portable hobs to hand, guests spend the day rustling up
recipes under the watchful eye of two expert chefs,
learning lots of handy hints and tips, and enjoying a
nibble or two along the way.

We made canapés of mini turkey burgers with
brie and crispy pancetta, cajun salmon with lime and
yoghurt dip, mushroom tartlets with parmesan crisps,
and brushetta with pea and mint purée.

Our main course was deconstructed Lamb
Wellington with spinach and ricotta stuffing and a
red wine jus, and the final flourish came in the
decadently gooey form of lavender-infused panacotta
and fresh blackberry compote for dessert.

It might all sound very complicated and too
much like hard work, but actually nothing could be
further from the truth. 

Under the calm, assured guidance of Lady G and
Caroline, the wannabe Jamie Olivers and Nigella
Lawsons around the table managed to produce a very
professional looking feast – with not an M&S or Tesco
wrapper in sight!

And as night fell, we amateur chefs became the
diners, sitting down to enjoy the fruits of our labours
in the divine dining room, which looked a dream by
candlelight.

For all its grandeur, Middleton Lodge has a very
welcoming feel, and it’s not long before you start to
feel at home.

Before dinner, you can enjoy a long hot bath, go
deer-spotting in the tranquil manicured gardens or
savour a well-earned aperitif in the bar.

Afterwards, you can sink contentedly into a huge
squidgy sofa in the drawing room or try out your
snooker skills in the book-lined games room.

And, after a refreshing night’s sleep in one of the
Lodge’s individually designed bedrooms followed by a
hearty breakfast, you’ll feel ready to face the world
again – complete with recipe folder and goody bag!

Book a gourmet date with Lady G
DREADING THE ARRIVAL OF HUNGRY FAMILY AND FRIENDS THIS
CHRISTMAS? FEAR NOT LADY G’S COOKERY SCHOOL WILL EQUIP
YOU WITH THE SKILLS TO TURN YOUR KITCHEN NIGHTMARES
INTO FABULOUS FESTIVE FARE… KAREN SOUTHERN DONS APRON
AND OVEN GLOVES FOR A TANTALISING TASTER SESSION.

MAKE A DATE
Lady G’s one-day residential courses make the
perfect fun present, priced at £195 per person,
including accommodation. Drinks are not included
but a full bar is available.
Christmas-themed dates are:
November 9-10, November 23-24
and November 30-December 1

Visit www.ladygcookeryschool.com for details of all
courses on offer.

Caroline Whalley (left) and Lady G.

Karen gets to work on her starter.

The impressive interior of Middleton Lodge.

Informal lessons in the kitchen.
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