
Services
Cookery Demonstrations: Spice up your promotional event or food festival 
with a unique presentation by TV chef Gita Mistry. Gita will share her passion 
for ‘new generation Indian cuisine’, demonstrate her award winning culinary 
skills and mingle with your audience afterwards to answer questions about 
her techniques, recipes and special spice combinations.

Spice Sessions: Discover the origins and uses of the many spices and 
special spice combinations used in Gita’s ‘new generation Indian cuisine’ as 
revealed from her magical myriad of spice tins.   

Private Party Cuisine: For the ultimate dinner party invite Gita to be your 
chef for the day or night where she will prepare an array of mouthwatering 
Indian dishes for you and your guests in the comfort of your own home. 

Cookery Sessions: Learn how to cook ‘new generation Indian cuisine’ and 
prepare your own original spice combinations at home, in the office or at 
school. These highly interactive events featuring Gita’s ‘Teach Me’ tutorials 
and coaching sessions are available for private bookings, corporate events or 
as unique team building and bonding events. 

Gita Mistry Food can tailor our services to your event format and audience. For bookings and further 
information please contact Bookings and Events Manager Ahmer Iqbal on booking@gitamistryfood.co.uk 
or t: 07912 842771  

Further information:  
Bookings and Events:  
Ahmer Iqbal t: 07912 842771 e: booking@gitamistryfood.co.uk

About Gita Mistry:
www.gitamistryfood.co.uk
 
Media:
pr@gitamistryfood.co.uk

Business:
business@gitamistryfood.co.uk


