
Foraging talk, followed by walk by
Marlow Renton from Wild Food UK

Cookery demo by Nick-Deverell Smith – Head Chef 
of The Churchill Arms, Paxton has over 15 years’ 
experience working in award winning restaurants 
across the country. With wine pairing by Richard 
Leonard, Love Wine

Cookery demo by the world-famous
Raymond Blanc Cookery School with wine 
pairing by Richard Leonard, Love Wine

Cookery demo by celebrity chef
Jean-Christophe Novelli with wine
pairing by Richard Leonard, Love Wine 

Foraging talk, followed by walk by
Marlow Renton from Wild Food UK

Alden’s Butchery Demonstration by Sam Mani, 
Alden’s Specialist Catering Butchers

Cookery demo by Rob Kennedy, Executive Chef of 
the prestigious 'Royal Military Academy Sandhurst’.  
He has won over 85 Culinary Awards including 20 
Gold Medals. With beer pairing by Harvey’s Brewery

Cookery demo by 2016 Masterchef finalists,
Billy & Jack – with beer pairing by Harvey’s 
Brewery

Cookery demo by Katharine Tate, The Food 
Teacher - award winning nutritional therapist and 
author who is passionate about the impact of 
nutritious food for all 

Foraging talk, followed by walk by
Marlow Renton from Wild Food UK

Cheese & Wine pairing by Rebecca Clulow and 
Lorna from Cowan’s Kitchen

Cookery demo by celebrity chef
Jean-Christophe Novelli with wine
pairing by Richard Leonard, Love Wine 

Cookery demo by chef Nigel Brown, Nigel Brown 
Cookery Classes and Cookery Academy Courses 
with beer pairing by Harvey’s Brewery

Cookery demo by Sunita Solanki, British Indian 
chef and writer from the British Indian Kitchen 
with wine pairing by Richard Leonard, Love Wine

Healthy living talk by popular food writer,
Hanna Sillitoe with book signing

Drinks workshop by Harvey’s Brewery, the oldest 
independent brewery in Sussex, sponsors of the 
Talks and Tastings Hub 

“Growing your own Kitchen Garden” - Talk and 
demo by Kathy Slack, food writer, supper club 
host, cookery teacher and private chef from Gluts 
and Gluttony 

Cookery demo by Mary North from the Michelin 
starred Nut Tree Inn restaurant with wine pairing 
by Richard Leonard, Love Wine

Cider tasting with Saxby Cider, winner of the ‘New 
Local Drink of the Year’ category in the Carlsberg 
UK Northamptonshire Food and Drink Awards 
2015/16

Cider tasting with Saxby Cider, winner of the ‘New 
Local Drink of the Year’ category in the Carlsberg 
UK Northamptonshire Food and Drink Awards 
2015/16

Saturday 27th May Kat Orman
Presenter on BBC Radio Oxford and columnist, Oxford Mail

Compère

Sunday 28th May Matt Wilkinson
Heart FM 

Compère

Monday 29th May Vernon Harwood
Broadcaster, BBC Radio Gloucestershire 

Compère

27th - 29th May

BLENHEIM PALACE TALKS
& TASTINGS HUB LINE UP 
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