


Are you looking for a fun activity as
part of an online party? Or maybe
you’re on the hunt for an original way
to reward your team in a hard year?
Want to gather your staff together
for an engaging virtual experience?
You've come to the right place.

Welcome to our
Virtual Luminary
Bakery Classroom! 

Luminary Bakery is running our virtual
baking classes for groups of 10-100
to teach you some of our favourite
bakes and help you come together
despite the distance.
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HELLO!
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Celebrate International Women's Day by coming together to bake one of our favourite feminist bakes. Our ‘gal-ettes’
were originally made to celebrate International Women’s Day in 2018, in honour of all the ‘gal pals’ and 'wonder
women' in our community and across the globe. Spend an hour with your team learning to make an individual free-
form tart, crafted from buttery flaky pastry and filled with a fruit or savoury filling of your choice.  Both sweet and tart,
juicy and crumbly, this bake acts as a reminder that balance is important and celebrates working toward a more
gender-balanced world. Whilst you bake, we will also share a little with you about the Luminary story, enlightening you
on the issues many disadvantaged women in London face and how Luminary are supporting them to independence.
There are two options to choose from for this class: a fruit or savoury galette

 CLASSES

CHRISTMAS CLASS: CRANBERRY AND ORANGE FLORENTINES
Don your aprons, roll up your sleeves and step into our virtual classroom for an hour of sweet, chocolatey, nutty fun.
Under the guidance of our Head Bakery Tutor and former Head Baker, you’ll learn to make these crisp, golden treats,
packed with almonds, tart cranberries, zesty orange and dipped in chocolate. The perfect edible gift or an indulgent
treat for long lockdown evenings. Whilst you bake, we will also share a little with you about the Luminary story,
enlightening you on the issues many disadvantaged women in London face and how Luminary are supporting them
to independence.

INTERNATIONAL WOMEN'S DAY CLASS: GAL-ETTE

TEAM-TIME CLASS: QUICK CINNAMON BUNS
Our cinnamon buns are one of our most loved bakes at Luminary, but they are a labour of love, taking our bakers
around 24 hours to make! So we wanted to create a cinnamon bun that could easily fit into our busy lives and around
our lockdown schedules. With the same warming cinnamon spirals and a silky cream cheese frosting, these quick
cinnamon buns do exactly that and can be made within an hour. Under the guidance of our Head Bakery Tutor and
former Head Baker you’ll learn to make our crowd-pleasing, buttery-quick buns, learning the science behind non-
yeasted breads and key skills such as browning butter and how to get the perfect swirl. Whilst the scent of cinnamon
fills your home, we will also share a little with you about the Luminary story, enlightening you on the issues many
disadvantaged women in London face and how Luminary are supporting them to independence.

All our classes are fun, informal and educational, and will include a small introduction to Luminary;
a chance to hear more about the inner workings of our social enterprise and where your donation
will go.



CHRISTMAS CLASS: 
CRANBERRY AND ORANGE FLORENTINES

INTERNATIONAL WOMEN'S DAY CLASS:
FRUIT GAL-ETTE/SAVOURY GAL-ETTE

TEAM-TIME CLASS: 
QUICK CINNAMON BUNS
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We can accommodate groups of between 10-100 people over Zoom. 
- Capacity if hosted as a webinar: 100 participants
- Capacity if hosted as an interactive zoom call: 10-46* participants

* If you’d prefer a more personal ‘baking lesson’ with space for queries and questions we’d recommend a
group no bigger than 25. 

Our class recipes can be amended to cater for specific dietary requirements.

All classes are an hour long and held on weekdays between 9:00 am and 5:00 pm.
Please enquire about availability or alternative times.

In advance of the bake-along, we’ll send you an ingredient and equipment list and a
zoom link for you to share with participants. At this point we’ll also invite participants to
order a Luminary apron to wear during the bake-along - this isn’t compulsory, but would
be an additional opportunity to support our work.

GROUP  DETAILS

GROUP SIZES

DIETARY REQUIREMENTS
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TIME AND DATES

PRACTICALITIES
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Each of our virtual classes costs £500 for a group of any size.
 

We’re unable to take individual bookings from different participants
and can only accept one payment for the whole group.

These sessions are hosted by Luminary Limited, our charitable arm, as
such we can’t invoice for the bake-along, instead, we’ll issue a
requested donation form for the amount quoted.

If you would like to book a class we require a donation of 50% of the
total amount to be made through BACS to confirm the booking. The
following 50% must be made up to two weeks before your class. If the
donation isn’t made within this time we will, unfortunately, have to
cancel your class.

Cancelled bookings are non-refundable. Bookings cancelled with 2
weeks’ notice will be given the option to reschedule for an alternative
time or date, any cancellations after this period will not be refunded

PRICES AND PAYMENT DETAILS

PRICE

PAYMENT

CANCELLATION POLICY



Luminary Ltd: registered Charity No. 1181835

PLEASE ENQUIRE ABOUT CLASSES ON OUR WEBSITE


