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OPEN KITCHEN EXPERIENCE

 Sam’s of Brighton and Sam’s of Sevendials

£100 per person includes a morning workshop in the kitchen followed by a glass of champagne and a 3 course lunch from the a la carte menu

If you are a food or cooking enthusiast and would like to discover what happens behind the scenes of a restaurant or if you know someone who would, then the Open Kitchen Experience is for you!

Open Kitchen mornings at Sams’s of Sevendials and Sam’s of Brighton welcome you as a trainee chef for the morning in one of our restaurant kitchens.  You will be involved in many preparations for the day ahead, from making bread to preparing any number of meat and vegetable dishes on our current menus. The morning offers you the chance to learn a few tips from the chefs and to watch, learn and participate in the real workings of a quality restaurant.  It can be quite an energetic morning so when you have had enough of your chef whites we welcome you to the ‘other side’ of the restaurant to enjoy a well earned glass of champagne and a three course lunch from our a la carte menu.

How to book:

We allow up to 2 people per morning, Monday to Saturday (excluding the month of December) at both Sam’s of Sevendials (01273 885555) and Sam’s of Brighton (01273 676222).  Whether you have been given a gift voucher or you just want to book and the experience for yourself, just call the restaurant of your choice to check availability and we will book your morning in.  We are also happy to post out gift vouchers.  

The morning in detail:

Arrive at 9.30am. Come to the kitchen entrance (at Sevendials it’s the black door at back of building). You will be given a chef’s apron, a quick tour of the kitchen and then the food preparation work begins as our daily deliveries arrive.

From 12pm to 1-1.30pm you will take part in the lunch service and assist with the cooking for the first customers.  Around 1-1.30pm drop your apron and come back to the restaurant side to enjoy a well deserved lunch from our lunch menu.  Of course your friends and family can join you for this part!

Extra info: 

We would ask you to wear closed, “sensible” shoes and not to wear shorts/skirts in the kitchen for safety purposes.  The Open Kitchen is available to children and teenagers too!  If there is anything you cannot or would rather not do in the kitchen then that is fine – the aim of the morning is to offer a unique, fun and interesting ‘real’ experience.  The chefs at both Sam’s restaurants look forward to welcoming you into their kitchens.
Recent letters of thank you from an Open Kitchen participants.....

“Thank you for the wonderful Open Kitchen Experience which my girlfriend and I enjoyed at Sevendials on Thursday 14th January 2010.  Particular thanks should go to your young chefs, Will and James, who looked after us so well.  Their personal warmth and their obvious passion for their work are a tribute to you and your restaurant.

Our morning in the restaurant was a Christmas present to my girlfriend as she loves cooking and eating good food.  Will and James patiently answered all our questions as they guided us through life on the working side of the servery!  The lunch that followed was fabulous and definitely the better for the insight that we were privileged to gain during the morning.  Fuzz made a fantastic job of looking after us during a truly delicious gastronomic feast.

Once again, thank you. The Open Kitchen Experience is a great idea.  It was a perfect present which I will be delighted to recommend to friends.  We are both grateful for a most memorable day and you have two new culinary admirers.”

Frank la Duc, 7th February 2010

“We learned so much. In fact, we learned more than we expected about food preparation, including making stocks and breads. We even learned about gutting fish and preparing crabs, and completely overcame any squeamishness. The crucial timing involved in cooking and plating up dishes was fascinating. Who would have guessed, for example, about the difference in timing for children’s dishes and those of their parents. The former take less time than the latter, but they both have to be served at the same time!

It was more exciting than watching Masterchef.  There we were, watching it all from the sidelines of a lunch service, yet somehow right in the middle of it. Sam and his assistant, Mo, could not have been more welcoming, friendly and at ease teaching us. Afterwards, we went upstairs to the restaurant to eat the lunch we had helped prepare, and it was delicious. Sam’s is strongly recommended both to the ordinary diner in search of a good meal and/or someone who wants to find out about  Open Kitchens.

Pip Pirie and Emily Gottlieb, April 2011


