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Welcome to you all, my name is Ross and I am the founder

and owner of The Open Flame Experience. After many

years of working in hospitality both in the UK and abroad,

I have found my calling. I want to educate others into my

amazing, food filled world through cooking courses,

feasts, demos and pop-up events.

Here at The Open Flame Experience I pride myself on

offering exceptional open flame cooking experiences.

So, whether you're a chef, avid griller, student, big time

foodie or self-confessed, terrible cook, I am here for you.

And, let's be honest, food is just a way of life, so why not

make that food great and have some fun doing so.

Come and spend the day with me or join me on one of my

feasting events. Roll those sleeves up, get stuck in and

be educated in one of the most, if not the most, upcoming

and incredible cooking styles: THE OPEN FLAME! 

big love

INTRO



Over the years I have noticed food can be a difficult

topic for many, and the education around our food - in

my opinion - is struggling to exist in a world of over

opinions, fear and trend setting.

Food is NOTHING to be scared of and I feel people should

understand more about where their produce comes

from, the importance of supporting our farmers and

teaching others the simplicity of cooking great food

over the open flame.

I believe that a strong community is essential to

success. In doing so, I want to support other local

businesses, suppliers, farmers and more. 

I believe I am only as good as the produce I use and the

people I work with.

MY FOCUS



FARM - FLAME - FORK
Living in the UK, we have access to some of the best produce in

the world.

So, I want to play my part in showcasing and using some of the

best produce our local farmers and suppliers have to offer.

My menus will change with the seasons ensuring each

experience is filled with variety throughout the year, and will

mean that NO course will be the same. 

The Open Flame!

In my opinion, this is the best way to cook food!

My aim is to pass on my knowledge to others, and along the

way, together push the boundaries of open flame cooking.

In my open flame cooking experiences, you will learn all there

is to learn about the open flame and how it will be used to

cook exceptional food.

Of course the best part of any cooking experience is getting to

eat the food that has been created and cooked by YOU.

This is a guarantee!

Oh and a heads up, you may want to bring some empty tubs

with you as there is always more than enough food to take

home!



IF YOU ARE A FOODIE THIS IS FOR YOU!

Join me at one of the seasonal feasts, where the Open Flame

Experience team will put together a FOODIE feast experience

for you all to join. 

NO FEAST WILL EVER BE THE SAME!

THROUGHOUT THE YEAR, I WILL FOCUS MY MENUS AROUND

SEASONALITY AND SHOWCASE THE BEST PRODUCE OUR COUNTRY HAS

TO OFFER, UTALISING THE OPEN FLAME TO BRING EACH PRODUCT AND

DISH TO LIFE!

I AM ALWAYS LOOKING FOR THE NEXT BEST LOCATION ACROSS THE

COUNTRY AS I FEEL MY EXPERIENCES SHOULD BE AVAILABLE TO

EVERYONE.

SO, WhETHER IT’S SprING or SUMMER TIME AND WE ARE FEASTING IN

A BEAUTIFUL ORCHARD SOMEWHERE, TO AUTUMN or WINTER TUCKED

UP IN A COSY, WOOD-FIRED CONVERTED BARN IN THE COUNTRYSIDE,

MY FEASTING EXPERIENCES ARE FIT FOR ALL.

SO, ALL YOU NEED TO DO IS ASK YOURSELF, ARE YOU READY FOR A

FEAST?

THE OPEN FLAME FEASTS



All day hands-on experience, taking you through a flame-

filled, foodie experience like no other.

it’s an early (ish) start, but once the introductions are out

the way, it’s straight into breakfast.

oh yes, that’s right, the food starts straight away!!

and it doesn’t stop there...

a stunning, open flame cooked lunch will follow around the

midway point to keep the tastebuds dancing and the

hangriness at bay.

wait! what? there’s more?

you bet your sweet cow rump there is!

after the day’s hard graft of learning, getting hands on and

cooking over the open flame. everyone gets to sit down and

enjoy the evening’s feast.

All food is covered in the cost, and trust me when I say there

is a lot!

so, even if you’re a solo foodie, couple, group of friends,

family or work colleagues all are welcome!

Must be over the age of 18+ or accompanied by an adult. 

cooking courses



All day hands-on experience for your students and staff.

From the absolute basics to the more technical and

advanced, this course can fit all ages and abilities. 

my passion stems from what i learnt at a young age: the

importance of taste, different cooking methods and

understanding the produce we use.

I want nothing more than for as many students to be

educated in the food we eat and realise that cooking

over an open flame is nothing to shy away from.

Food is what we all need each day, everyday, so why not

make it FUN, engaging and most importantly, tasty!

the courses are able to designed and tailored to the

individual needs of your setting.

anything is worth a conversation in my eyes, so please

feel free to reach out.

school, college &
academy courses 



personally, i love nothing more than working with

others that have the same passion as me.

so, if you’re another chef, great venue, brand or

business that wants to collaborate, then i am all ears.

no conversation is a bad conversation.

so, don’t sit there wondering what if?

or, think i wouldn’t be interested in your brilliant idea!

get in touch! 

find out!

and together, let’s make it happen!

collaboration 



Ross Duncan - Owner & Chef 


