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All About The Veg Family 
Favourites with Kelly Barfoot 
& Kate Martin 
Whether you are new in the kitchen, 
starting to include more fruit and veg 
into your meals or looking for healthy 
delicious recipe inspo ... We’ll have you 
Rockin’ Your Kitchen! 

11.00 – 11.30 
Kelly & Kate

Sunday 15th March
Kitchen

Healthy Homemade Vegan Snacks 
and Treats with Philip Zee 
Philip will be showcasing how to make easy, 
healthy, indulgent and natural vegan snacks and 
treats at home.

13.00 – 13.30 

Heinin Zhang & Siddhi Mittal

All cookery demonstrations are free to attend. Please arrive 5 – 10 minutes 
prior to the start as spaces are on a first come, first served basis.

How to outsource 101 with Heinin Zhang 
and Siddhi Mittal
Heinin and Siddhi left investment banking last year to work 
on their startup Y/HANGRY – a platform allowing people 
to book a private chef at home to cook for dinner parties. 
The founders were tired of eating out but the problem 
they faced was the lack of time to cook a delicious and 
impressive meal. That’s was the beginning of their journey.

12.00 – 12.30

Philip Zee
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Amazing Plantain Recipes with Tomi Makanjuola
Plantain is a delicious and versatile ingredient used a lot in 
African cooking. In this demonstration, Tomi is back with 
brand new plantain recipes that are sure to impress! 

Sunday 15th March
Kitchen

Dandelion Kimchi and Fermented Wild Garlic 
Pesto with Rachel de Thample, Academic 
Director of College of Naturopathic Medicine’s 
Natural Chef programme
Rachel will be marrying her love for wild food and 
fermentation in this inspiring cookery demonstration 
showing you how to make dandelion kimchi and a 
fermented wild garlic pesto. Once you know how to 
master these nutritious, delicious and pretty much 
free-on-your-doorstep dishes, you’ll be able to apply the 
knowledge to other seasonal and wild foods. Rachel will 
also explain the health benefits of these foods and why 
it’s worth incorporating them into your diet.

14.00 – 14.30 

Nimisha Chotai 

15.00 – 15.30 

Rachel de Thample

All cookery demonstrations are free to attend. Please arrive 5 – 10 minutes 
prior to the start as spaces are on a first come, first served basis.

‘Masalawaala’ Authentic cooking made 
easy with Nimisha Chotai 
Why is cooking with Masalawaala ready to cook 
spice mixes, better for you? Taking you on a journey 
from India to your kitchen the traditional way! 
Showing you how you can make a banquet of 
curries within minutes…

16.00 – 16.30 

Tomi Makanjuola
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