Eye to Eye Media Ltd

Accounts, Jubilee House,

92 Lincoln Road, Peterborough,PE1 2SN, UK

Tel: +44 (0)1733 373135, Fax: +44 (0)1733 332630

Culinary Concepts Limited
483 Green Lanes

London
N13 4BS
[ Invoice Date: | 10/01/2017 | Customer VAT: | [ Invoice Number: | ETE3442
PRODUCT QUANITY VALUE
Delicious Magazine January17 - Culinary Concepts Limited Classified £652.00
Buyer / Booker - Neil Corke
NET TOTAL £652.00
Vat @ 20.0%: £130.40
TOTAL GBP £782.40

Terms: 30 days

METHODS OF PAYMENT
e Payments should be made to: Eye to Eye Media Ltd
o Payment can be made by cheque or bank transfer,
e To pay by cheque, this must be in pounds Sterling drawn on a UK bank
e To pay by bank transfer, please transfer the total amount shown to our account at:-
NatWest, City of London Branch, 1 Princes’ Street, London, EC3P 3AR, UK
ACCOUNT NAME: Eye to Eye Media Ltd
ACCOUNT NUMBER: 3951 7640 SORT CODE: 60-00-01
SWIFT: NWBK GB 2L IBAN: GB14 NWBK 6000 0139 5176 40

¢ Please quote the Invoice Number as a reference.
« Payment must be free of bank charges to the recipient.

Eye to Eye Media Limited reserves the right to charge interest & debts collectors fees on all overdue amounts

in the event that legal proceedings become necessary to recover this debt Eye to Eye Media reserves the right to
recover the full costs of such proceedings, including reasonable attorneys fees, court costs incurred in the collection,
litigation or appeal of the matter.

VAT NO.983 8288 57 Reg in England no. 06870389. Registered Office: Axe & Bottle Court, 70 Newcomen Street, London, SE1 1YT



CakeCraft

World

CTEke Craft World Club

Learn howfo create simple cakes that look amazing!

Online cake decorating step by step
tutorials at the touch of a button

Beginners projects for the novice

Advanced projects for g )
the professional

Inspiring ideas using both
traditional and on trend techniques

10% off 9000 products from
our online store

Find out more at: .
www.cakecraftworld.co.

Browse Over 9000 Cake ecoroﬁng Products

www.cakecraftworld.co.uk
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Create the finest restaurant quality dishes with beautifully
designed copper cookware from Falk. Durable stainless
steel linings & stylish 2.5mm copper bodies that let your
food cook quickly and evenly. For a limited time we

are offering an amazing 25% off every piece

to warm up your winter.

ORDER DIRECT FROM OUR WEBSITE 250/o
falkculinair OFF

FREEPHONE 0800 133 7560

Garamel

15l

Yet more deliciously professional
ingredients for serious foodies

Ever popular ‘Creamy Buttery Caramel’ - intense
natural flavour for cooking, baking, desserts and more.

Our natural flavourings & extracts are suitable for vegetarians & vegans.
Gluten-free, Egg-free, Dairy-free, no added sugar. Made in the UK.




FOOD LOVER'S CROSSWORD
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See how much you really know about the
world of food with Hugh Thompson’s
culinary conundrum. Answers next month

delicious.

EYE TO EYE MEDIA LTD, AXE & BOTTLE COURT,
70 NEWCOMEN STREET, LONDON SE11YT

ACROSS

1 Auto-immune disease caused by a reaction to gluten (7)
& The standard red or white wine in a restaurant (5}
7 Classic pasta sauce - an emulsion of butter and parmesan (7)
9 Unleavened bread pockets popular from Greece to Syria (5]
10 French restaurant owner or English customer? (6]
13 Aromatic vegetable bulb; could also be a herb or spice (6]
15 Stuffed Mexican tortillas - can be crisp or soft (5)
17 Prized sea crustacean with a hard exoskeleton (7)
18 Italian port famous for its pesto and focaccia (5)
19 Squares of pasta/noodle dough used for Chinese dumplings (7)

Subscription enquiries 01795 414857 delicious@servicehelpline.co.uk
Editorial enquiries 020 7803 4100 Fax 020 7803 4101
Email info@deliciousmagazine.co.uk Web deliciousmagazine.co.uk

THIS MONTH WE ASKED What's your favourite cheese- based diiin?

Editor Karen Barnes Grilled stilton and mango chutney on granary toas’ il's THE BEST
Deputy editor Susan LOW Cheez Wiz on nacho cheese tortilla hips
Editorial assistant Phoebe Stone Cheesecake
Food editor Rebecca Woollard Three-cheese fondue with kirsch-soaker bread to dunk
Deputy food editor Lottie Covell French onion soup with lots of gruy:re croutons
Cookery assistant Ella Tarn Cheese and Marmite toastie cooked in toc much butter
Art director Jocelyn Bowerman Cheddar on toast with Worcestershire sauce
Art editor Martine Tinney Homemade parmesan crisps
Managing editor Les Dunn Mini Cheddars
Deputy chief sub editor Hugh Thompson Cheddar on crackers with mingo chutney
Senior sub editor Rebecca Almond Mozzarella with prosciutto <nd figs
Food consultant Debbie Major
Wine editor Susy Atkins Gadget tester Aggie MacKenzie
Contributors James Ramsden, Lucas Hollweg, Xanthe Clay
Marketing director
Julia Rich 020 7803 4129 Welsh rarebit
Digital editor Rebecca Brett 020 7803 4130 Macaroni cheese - like Nan used to make it
Assistant web producer Isabella Bradford Cheddar and baked becn loastie
Digital intern |sabeau Brimeau A cheeseboard with all the trimsings

With thanks to: Vendela Bolin, Abigail Dodd, Toni Hart,
Asoka N Jayaweera, Nicota Roberts, Hannah Scholfield

Advertising director Jason Etson 020 7150 3394
Digital group head Anna Priest 020 7150 5191
Senior sales, digital Carly Ancell 020 7150 5404
Sales planner Michelle Duong 020 7150 5697
Group head, digital partnerships Roxane Rix 020 7150 5039
Group head, partnerships Josh Jalloul 020 7150 5040
Senior sales, partnerships Emma Newman 020 7150 5038
Senior sales, partnerships Rachel Tredler 020 7150 5037
Project manager, partnerships Emily Griffin 020 7150 5036
Group head, brand Catherine Nicolson 020 7150 5044
Senior sales, brand Abigail Snelling 020 7150 5030
Sales executive, brand Krystan Irvine 020 7150 5474
Senior sales, inserts Harry Rowland 020 7150 5124
Sales executive, classified Ben Ogden 020 7150 5218
Regional business development manager Nicola Rearden 0161209 3629

DOWN

1 Irish dish made from mashed potato and chopped spring onions (5]
2 Used to keep food cool before the invention of the refrigerator (6)
3 Individual cut of meat usually including part of a rib or spine (4)
4 Elongated winter squash with tan skin and orange flesh (9)
5 Someone who only eats vegetables, grains, nuts and fruits {5]
8 Flat pasta noodles - classic partner for 7 across (9]

11 Salt beef, swiss cheese and sauerkraut toasted sandwich (6)

12 Unpaid internship for a young chef at a restaurant (5)

14 Songbirds once eaten as a delicacy (5]

16 Shredded cabbage bound in a creamy dressing (4]

Solution to no. 36 ACROSS: 1. Borscht 6. Olive 7. Tapioca 9. Ducks 10. Hanger

13. Danish 15, Latex 17, Mimosas 18. Manna 19. Sundaes DOWN: 1. Batch 2. Cloves
3. Toad 4. Mince pies 5. Pease 8. Panettone 11. Salmon 12. Plums 14. Husks 16. Xmas
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Managing director Seamus Geoghegan
020 7803 4123 seamus.geoghegan(@eyetoeyemedia.co.uk
Publishing director Adrienne Moyce
020 7803 4111 adrienne.moycef@eyetoeyemedia.co.uk
Consultant editorial director Jo Sandilands
Circulation director Owen Arnot 020 7803 4121
Production director Jake Hopkins 020 7803 4110
Finance director Gary Pickett gary.pickett@eyetoeyemedia.co.uk
Finance manager Adam Wright 01733 373135
adam.wright@eyetoeyemedia.co.uk
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