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Ocado
FOR: iPhone, iPad, iPod Touch • PRICE: Free

The entire supermarket in the palm of your hands. 
Shop for groceries on the move – the app works in 
complete harmony with Ocado.com and features 
seamless syncing. You can shop even if you’re 
offline, and as soon as your internet connection 
returns, your order will update automatically.

APP OF THE MONTH

Housebites is a takeaway service with a 
difference – you search on the website 
www.housebites.com for chefs living 
near you, see what they are cooking up 
at their home and if their menu appeals, 
you can order it to be delivered to yours.

Feedback through social media is a 
key part of the experience, allowing you 
to rate your food, tweet your local chefs, 
add comments to the Facebook page 
and interact in forums.

Initially starting in London but rolling 
out to the rest of the UK in the next 
few months, all types of food will be 

available and vegetarian chef Anna 
Freedman (above) will be one of the 
chefs involved. Anna was recently filmed 
with celebrity chef Gino D’Acampo 
for a new ITV series There’s No Taste 
Like Home, where she showed off her 
macrobiotic cooking style and says she 
hopes that Housebites will help change 
the way people think about takeaways.

‘I’m delighted to be involved – it’s 
a great opportunity to develop a local 
community of healthy food-lovers  
and make delicious macrobiotic meals 
readily available.’

The Cordon Vert vegetarian cookery school will 
be launching a new series of evening classes from 
16 November. Already famous for day courses 
and weekend workshops, the classes will run from 
6.30–9.30pm on Wednesdays and will be taught by 
the school’s principal tutor, Alex Connell.

Students will learn how to make pastry, breads, 
classic British dishes and international cuisine, 
building from basic techniques for everyday dishes to 
fine dining and party food. 

The five-week course costs £175 and early 
booking is advised. Visit www.cordonvert.co.uk 
to find out more.

All kitted out
If you fancy a little foreign inspiration check  
out the Cooking Marvellous website at  
www.cookingmarvellous.co.uk. The company 
has produced a new range of World Cooking Kits 
including Indian, Spanish and Mexican ones. We 
were particularly taken with the Japanese sushi kits 
which are priced from £15 to £50 and can be used 
to make veggie sushi – just fill with carrot, avocado, 
cucumber or whatever else takes your fancy. The 
kits come with rice, soy sauce, ginger, rolling mats, 
seaweed sheets, recipe books and more. All the 
ingredients are suitable for vegetarians.

SERVING UP SUSHI
We have three sushi kits from  
Cooking Marvellous, worth £20, to  
give away. See page 47 for details.

BACK TO 
SCHOOLTOP-CLASS 

TAKEAWAYS

Ethical food firm Redwood have a whole host of new vegan-friendly products 
out, some of which would be great for November bonfire night parties.

Their Mini Burger Bites and Kofta Style Bites are both £2.49 for 165g and 
Mixed Meat-free Sausages are £2.49 for 390g.

Our taste tester particularly liked the Gourmet Duck Style Pieces with a 
Hoisin Glaze at £2.69 for 150g, which would be great served hot in pancakes 
but were also delicious eaten straight from the packet cold!

All the products are approved by the Vegan Society and contain no 
hydrogenated fats, artificial colours or preservatives. For more information visit 
www.redwoodfoods.co.uk.

TUCK IN!
Redwood has 
given us three 
vouchers, worth 
£20 each, that can be spent at 
their online shop. Turn to page 
47 to find out more.

MEAT-FREE FEASTS


