
Have fun learning to bake on your holiday with Danielle Ellis, 
Real Bread Campaign Ambassador.  

Here are just a few of the baking options which can be tailored 
for group of up to 10 people. There will be plenty to eat and 
share!  

•Learn to make pizza from scratch 

•Create beautiful bread rolls and focaccia 

•Bake delicious scones for your afternoon tea 

•Make the ultimate sausage rolls with flaky pastry 

•Try a seasonal treat for Easter, Christmas, Valentines  

Activities last approximately 2 hours long and are tailored to 
your group and the facilities available at your location 
throughout the year, subject to availability. Children welcome 
with adult supervision. 

Pricing from £100 for a group of 4 
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Meet Danielle Ellis 
Danielle trained as a professional bread baker at Ecole Banette in France in 
2014 after a career in marketing.  

She runs a variety of courses in Cambridge, Gloucestershire including bread 
baking, sweet doughs, pastry and pizza making classes. The emphasis is on 
providing skills that can be replicated at home. She also runs tailored course 
for those wishing to focus on a particular skill or running a cafe or are 
setting up a microbakery using the Rofco oven.  

She is an ambassador for the Real Bread Campaign, a judge for the World 
Bread Awards and dabbles in making sloe gin. 

Get in touch with Danielle today and start planning your baking activity. If 
you own cottages, it will be a pleasure to work with you to add extras to 
your guests’ stay. 

Courses are provided in the Cotswolds. 

Praise for Danielle’s Courses

We plump for a more cake-filled menu, based on Danielle’s 
professional baking skills (she even trained in France) and we end 
up with a delicious selection of sweet snacks, which turn out to be 
especially delicious when consumed from the comfort of the hot 
tub…. “ Jallian Yahia

“We had such a fun class with Danielle. She went above and 
beyond to personalise the class to the eight ladies celebrating a big 
birthday by creating an afternoon tea for us- the scones and 
cinnamon buns were yummy!”  Alison Watkins

“It was great to make bread with Danielle. A small group of 4 of us, 
great tuition, great company and ... great outcome! I love bread.” 
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