Fun and Practical Cookery for All
The Studio, Good Taste, 19 Lake Road, Keswick, CA12 5BS
Tel. 017687 75973

Email info@simplygoodtaste.co.uk

Booking Form
FUIl NAME Of STUAENT. ...

Telephone: DAYtiME.......coouuiiiiiie ettt e e e e e e et e e e e eees
EVENING MODIIE.....cceeeie e e e e e e e e e e
Course or DemonStration Title..........oooiiiiiiiiiii e
(@018 £ 0 L= 1= ST
For demonstrations and one-day hands on classes, full payment is required at time
of booking. For all other courses a deposit

Of £25 is required with the balance payable one month prior to the start of the
course.

| enclose full payment/ deposit Of £.......o.iiiiiini e
| have read and accept the terms and conditions (see below)

SIGNAIUNE ..o e e e e e e e e et a e e e ara

ADDITIONAL INFORMATION REQUIRED WHEN BOOKING FOR
STUDENTS LESS THAN 18 YEARS OF AGE

Name Of ParenNt/GUAITIAN. ......ccooieeieeeeeee e
Telephone numbers for abOVe............oovviiiiiiiiiii e

For our student’s safety and your peace of mind we must have contact details in case of
any emergency.

StUAENt’'S At OFf DTN . ... e

School/ College attenNded.............oouuiiiiiii e e e

Please use the space below to tell us of anything which we need to know, specifically any allergies or
medical conditions to

ensure our students enjoyment, safety and comfort whilst attending the course. Thank you.

The information on this form will be treated as confidential and not passed on to any third party.




The studio Good Taste Cookery School

Terms and Conditions

1.

Booking & Payment - Provisional bookings made by telephone and e-mail can
only be held for seven days. For demonstrations and one-day hands on
classes we require full payment with booking. Multiple courses require a non-
refundable deposit of £100 followed by full payment one month before the
course commences. On receipt of payment we will send confirmation and any
necessary course information.

Special needs and dietary requirements - Please inform us at time of booking
of anything, which may affect your participation in, or enjoyment of the course.
Those with nut allergies are advised that nuts and nut products are used at
the Cookery school

Health and Safety — Cooking requires the use of heat and sharp utensils so
there is inevitably a risk of accidents. To minimise this risk we ask that you
dress appropriately for all hands on classes. This especially applies to
suitable non-slip footwear non-open toe footwear. We accept no liability for
personal injury, or any loss of or damage to personal property. At The Old
Rectory we ask that you do not smoke in the house.

Conduct - We reserve the right to ask any student to leave without
reimbursement of fees if their behaviour is unsafe or unreasonable in any way

Cancellations — Should you wish to cancel your confirmed booking with less
than one months notice you will be liable for full payment of the course fees
unless you or we find a suitable alternative booking. In the unlikely event that
we have to cancel a course we will endeavour to offer a suitable alternative. If
this is not possible you will be entitled to a full refund.



