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Check dates online and email bookings@coldsmoking.co.uk to confirm your place. Valid for 18 months
www.coldsmoking.co.uk

Redeemable against one day food smoking courses.

Check website for terms




Food Smoking Gift Certificate
We are delighted that you'll be joining us for one of our Food Smoking Courses in the very near future. We’ve included some important information about how to book your place together with some details about your visit to us here at Coldsmoking HQ...
To book your place on the class, all you need to do is visit our Food Smoking page coldsmoking.co.uk and choose which course you would like to attend from those available on the page. Email us at bookings@coldsmoking.co.uk with your choice of class together with your voucher code, a contact number and we’ll do the rest for you.  
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	Your class starts at 10.00am. Please aim to be here on time.  We would advise you to arrive no earlier than 10 minutes before the event as we are not able to accommodate you before this time. The class will finish at around 4.30pm.
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	Coldsmoking HQ
The North Pavilion

MK Arts Centre
Parklands
Milton Keynes
MK14 5DZ. 
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	The Course venue has a free car park with plenty of spaces for all the course delegates.
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	There is no formal dress code for the course. Comfortable clothes are advised. There are aprons available for those wishing to get hands on so there’s no need to bring your own.
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	In the event that you need to cancel, or change the date of your event, we ask that you refer to our terms page found on our website.

We strongly recommend taking out appropriate travel insurance to cover you in the event that you cannot make your course. For example weather, illness, family bereavement.
 
Some banks and credit cards automatically give you travel insurance cover. We recommend that you check with your provider before purchasing.
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	We provide a light soup lunch on the day. Please let us know if you have any dietary requirements or food allergies before the course starts. We are used to providing for coeliac visitors but if there are any foods you are particularly sensitive too please let us know. 
More information on allergy can be found on our website on our terms page 
Tea and coffee is provided throughout the day


	 [image: image9.jpg]



	 We are happy for you to bring a camera to take pictures of the day but please remember that this is on the understanding that any pictures you take can only be for your own private use. 
Note paper will be provided but if you would prefer to bring your own that’s fine too. 


We'll see you soon,
 
Coldsmoking.co.uk.
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