
 

 
 

  
PERFECT YOUR ROASTING WITH WEBER®’S WINTER WARMER GRILL ACADEMY COOKERY 

COURSE  

 

OCTOBER 2016.  

 

 

Weber®, the world’s leading barbecue brand, will launch a series of Winter Warmer Grill Academy 

courses at The Jolly Gardeners, Earlsfield. The hands-on cookery course is suitable for barbecuers 

looking to expand their knowledge and will teach you how to grill, roast and bake a range of seasonal 

and festive dishes.  

 

Over the four-hour course you will receive in-depth tuition on how to master a variety of warming winter 

dishes on the barbecue including Sunday Roasts, soup and even a Christmas Turkey! The expert chefs 

will be on hand with lots of helpful hints, tips and cooking advice as well as showcasing Weber®’s 

renowned “lid-on” barbecue technique.  Participants will get practical and hands-on experience with both 

gas and charcoal barbecues as well as a range of top Weber® accessories in a friendly, relaxed and fun 

atmosphere. 

 

Some of the delicious winter warmer recipes participants will learn how to cook and enjoy include: 

 Hot Smoked Salmon with Potato Rosti and Herbed Creme Fraiche 

 Fig and Goats Cheese Flat Bread 

 Smoked Leek and Potato Soup 

 Roast Turkey with Hasselback Potatoes 

 Roast Beef & Yorkshire Puddings served with Brussel Sprouts 

 Sticky Toffee Pudding with Cream and Berries 

  

Weber®‘s Winter Warmer course will be running at at The Jolly Gardeners on 3rd December, 28th 

January, 11th February and 18th March. Tickets to the event are priced at £99 and can be booked online 

via: http://www.grillacademy.co.uk/courses/winter-warmers  

 

Cookery schools also offering the Weber® Winter Warmer course include:  

 

UK 

 Angela Gray’s Cookery School, Vale of Glamorgan 

 Hobbs House Bakery, Bristol 

 Seasoned Cookery School, South Derbyshire 

https://www.weberbbq.co.uk/
http://www.grillacademy.co.uk/cookery-schools/the-jolly-gardeners-cookery-school-courses
http://www.grillacademy.co.uk/courses/winter-warmers


 

 

 

 The Food Hub, Debenham, Suffolk 

 The Jolly Gardener, Earlsfield 

 Philleigh Way Cookery School, Nr Truro, Cornwall 

 MeatN16, Stoke Newington 

 Abinger Cookery School, Dorking 

 

Republic of Ireland 

 Cooks Academy, Dublin 

 Kinsale Gourmet Academy Co. Cork  

 

– ENDS – 

 

NOTES TO EDITORS 

 
 

 
 

For press information please visit www.weber.com. For full recipes and high res images or to review the 
course and interview the Weber® chef please contact Bethany Sharratt or Sarah Hellings at Mason 
Williams; 
bethany@mason-williams.com / 0203 567 0764 / 07971 668 809.  
Sarah.hellings@mason-williams.com / 0203 178 6213 / 07866 423 681  

ABOUT WEBER  

Whether you prefer to cook on gas or charcoal, Weber® has a barbecue to suit everyone, from handy 

portables to a state of the art gas range with the capacity to cook for the whole street, plus a range of 

colour options for added style. The real secret to great grilling, no matter what type of barbecue you 

choose, is to always cook with the lid on and master the use of direct or indirect heat. With these simple 

tricks you can get the best out of your grill and extend your repertoire of dishes.  Handy hints, tips, 

technical advice and a range of seasonal recipes are all available for download at www.weber.com 

 

http://www.weber.com/
mailto:bethany@mason-williams.com
mailto:Sarah.hellings@mason-williams.com

