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has a wonderful story of how she began and she is an

S herry Page, the owner and founder of Culinary Getaways,

inspiration to us all. Her love of food began as a small
child when she lived with her Grandmother, Estelle Lawson, on
a farm within rural Georgia. All of her family were fantastic cooks
along with being serious farmers. The perfect combination.

By having great fresh food on her
doorstep and the opportunity to learn
how to cook the food to perfection,
the passion for food became
ingrained within Sherrys soul and
whilst learning she made memories
to last a lifetime.

Every child should have the
opportunity to forage through the
countryside searching for berries
only to return home to create
fantastic jams or pies and for Sherry
this was a yearly treat. There was a
scraggly bush on the land and once
a year this bush produced the most
amazing fruits, rough and autumnal
in colour on the outside but inside
they were filled with beautiful little red
jewels loaded with juice and flavour,
they were, of course, pomegranates.
| remember myself, when our
family first moved to Spain, seeing
a pomegranate tree and being so
excited that | had seen them growing
wild. They stick in my memory as the
start of a life changing journey and
for Sherry, they are a permanent
memory of her Grandmother, a
symbol of love and of great seasonal
food. Sherry made the pomegranate
her logo and you can see why.

Sherry eventually moved away from
the farm to begin, and build, a very
successful high-tech career and in
2005 she stepped away from this
life. Like all true passions they are
always just below the surface and
when the time is right they emerge.
Sherry formed Culinary Getaways.

Culinary Getaways focuses on
introducing its guests to the riches
of the Napa Valley, Paris, Provence
and very soon Tuscany.

Sherry has always been an avid chef,
she leads all the courses, but she
spent a great deal of time travelling
to really hone her skills including
Raymond Blanc’s cookery school in
Oxford, Le Cordon Bleu in London
and culinary weeks with Patricia
Wells in both Paris and Provence.
Added to this she has studied a
number of professional wine classes
at the Culinary Institute of America.

Using all her life skills, Sherry has
created a business that appeals
to everyone. You can customise
classes to your own requirements,
even hold them in your own home if
you wish or you can attend a course
within North America or Europe but
one thing that | loved was the Team
Building courses.

Having come from the corporate
world myself, and having spent
countless days and weeks on
hideously boring courses, the idea
of bringing people together to team
build within a kitchen is just genius.
If more than one person is going to
work in a kitchen you have to work
as a team otherwise you will fail.
You have to identify each others
strengths and weaknesses as well as
your own and of course, there is the
added benefit of great food to finish
rather than yet another print out to
stuff in your suitcase. Any business
can work with Sherry to create the
perfect team building course and any
employee will simply love it.

Classes are kept to around 7 people,
depending on the course and the
location, but team building courses
can be extended.
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There is a great deal more on the
web site and | really recomend you
take a look. Sherry has bought
everything together to perfection,
do read some of her reviews, but
the main ingredient of success is
the passion she has for food and
her ability to share her experience
with others either through a course
or by a personal event.

You will leave with your personalised
Culinary Getaway apron, as well
as a personalised book of recipes
and information, but you also leave
having met Sherry, a lady living her
dreams.

www.culinarygetaways.com

sherry@culinarygetaways.com
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