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T E A M  C O O K E R Y

C L A S S E S  
BR ISTOL



HELLO, 
WE'RE MIGRATEFUL

We are an award-winning UK charity
with a mission to support  refugees
and migrants on their  journey to
integrat ion and independence.  We do
this  by enabl ing them to teach
cookery c lasses,  where they can share
their  cuis ine,  culture,  stor ies and ski l ls
with the publ ic .  

Migrateful  has supported 122 refugee
and migrant cooks to teach over 5,000
classes to more than 60,000
part ic ipants in London,  Br istol ,
Br ighton,  Kent and onl ine.

We’ve had the pleasure of  shar ing our
kitchen with  Google,  Waitrose,  Doc
Martens,  eBay – and we look forward
to welcoming your team to join us
round the dinner table next!
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S W A P  B O A R D  R O O M S
F O R  CHOPP ING
BOARDS  A N D  K P I S
F O R  K I TCHEN  KN IVE S !

Whether you’re celebrat ing a big win,  strengthening
bonds through team-bui lding,  or s imply fancy some
Friday-night fun with extra f lavour guaranteed,  our
hands-on cookery c lasses have got a l l  the ingredients
needed for a memorable team social .
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A  H A N D S  O N  C O O K I N G  C L A S S ,

I N F U S E D  W I T H  C U LT U R A L

I N S I G H T S ,  F O L L O W E D  B Y  A

F L AV O U R F U L ,  FA M I LY- S T Y L E

F E A S T.

Each class is  led by one of the incredible
refugee and migrant cooks we work with,  who
wil l  share their fami ly recipes,  cul inary
talents and cultural  her itage with you.

And whi le your team enjoys this  memorable
experience,  you’ l l  a lso be creat ing impact
beyond the kitchen.  

Each booking supports Migrateful ’s  cookery
class teacher training programme, providing
the refugee and migrant chefs we work with
opportunit ies to bui ld their confidence,
develop professional  ski l ls  and achieve
financial  resi l ience in the UK.
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“The most enjoyable, well organised and informative cooking class I 've
ever been to, and I 've been to plenty. The Migrateful mission is truly
humbling yet hugely inspiring. I highly recommend supporting this

initiative and investing in an experience you won't forget.“
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From cr ispy Kibbeh to mouthwatering Maraki  Baj j i ,  with  
cuis ines from Turkey,  Sudan,  Sr i  Lanka and more,  we’ve got a
class to suit  a l l  tastes.  

Speak to our fr iendly bookings team to discuss your
preferred cuis ine,  dietary requirements,  dates and group
size,  and we’ l l  put together an event ta i lored to your team.

THE LOGISTICS
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THE FORMAT

O ve r  t h e  c o u r s e  o f  yo u r

s e s s i o n ,  yo u r  t e a m  w i l l

w o r k  t o g e t h e r  t o  c o o k  a

m o u t hw a t e r i n g  m e n u  o f

5 - 6  d i s h e s ,  a i d e d  by

d e t a i l e d  r e c i p e s  a n d  t h e

g u i d a n c e  o f  a  s k i l l e d

M i g ra t e f u l  c h e f.

E a c h  d i s h  h a s  i t s  o w n

s t a t i o n .  E ve r yo n e  w i l l  s t a r t

o u t  a s s i g n e d  t o  a  s p e c i f i c

s t a t i o n ,  b u t  t h r o u g h o u t  t h e

s e s s i o n ,  yo u ’ l l  b e

e n c o u ra g e d  t o  m ove  a r o u n d

t h e  r o o m  a n d  p i t c h  i n  w i t h

p r e p a r i n g  o t h e r  d i s h e s .  

1 . 2 .

Your c lass wi l l  be
supported by a
faci l i tator,  who assists
the chef to ensure
everything runs
smoothly,  as wel l  as up to
four volunteers ,  who wi l l
take care of the t idying
and washing up.

At the end of your cookery
class ,  your team, the chef,
c lass faci l i tator and
volunteers wi l l  come
together around the table
to enjoy the feast  you’ve
created.

3. 4.
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“The space itself is really bright, spacious and beautiful. The food was
insanely delicious and we all learnt lots and cooked things we'd have never
have attempted otherwise! Couldn't recommend highly enough for a work

event!"
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Our brand- new Bristol  cookery
school  is  fresh out of the oven and
ready to host your team!

Location:  Migrateful  Cookery School ,  Windmil l  Hi l l  City
Farm, Phi l ip St ,  Bedminster,  Br istol  BS3 4EA

Group s ize:  14*

Timings:  Lunch 12:00–14:30 |  Dinner 18:15–21:00

*Start ing rates equal  to 5 guests .

T E A M  C O O K E R Y

C L A S S E S  I N  B R I S TO L
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PACKAGES
The Essentials  -  £69pp

A 2.5-hour cookery c lass and meal
Mini-bar access (pre-order or pay-as-you-go)
Digita l  recipe pack to take home

T h e  E x t ra s  –  £ 7 9 p p

E ve r y t h i n g  i n  T h e  E s s e n t i a l s  p a c k a g e ,  p l u s :

A  g l a s s  o f  p r o s e c c o  o n  a r r i v a l  ( n o n - a l c o h o l i c

o p t i o n s  av a i l a b l e)

We l c o m e  n i b b l e s  f o r  t h e  t a b l e

M i g ra t e f u l  a p r o n s  t o  h i r e  f o r  t h e  c l a s s

The Generosity Package – £99pp
Everything in The Essentia ls  package,  plus:

A glass of prosecco on arr ival  (non-alcohol ic
options avai lable)
Welcome nibbles for the table
Two addit ional  dr inks of your choice per person
Migrateful  aprons for each guest to take home 10



"Aside from having the chance to learn from an incredibly skil led chef, one
of the best parts of the cooking class for us all , unsurprisingly, was the bit

where we got to eat our hard earned meal.”
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CONTACT US

G o t  a  q u e s t i o n  a b o u t  yo u r  eve n t ?

 Emai l  us at
bookings@migrateful .org 

or 
set  up a cal l  to speak to our

bookings team.

Charity number:  1180110
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