Our Tasty Lunch was from this Lovely Book
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Likky Tart

Leek and Mushroom Tart
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Chaucer’s Tart




Summer Tart
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Mushroom and Bacon




Tomarto, Onion, Goats Cheese

Tomato, Onion and Goat’s Cheese Tant
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Spicy Aubergine Pickle




Don’t you wish you had been there!

Thank You Sue and Friends for all your
Hard Work Cooking



