ﬁPREsswiRE

English Cottage Vacation Unveils Intimate
'One-Table Farm-to-Fork' Dining in Dorset

English Cottage Vacation launches ‘One-
Table Farm-to-Fork’ concept, positioning
itself as one of Britain's most exclusive
sustainable fine dining experiences.

DORSET, DORSET, UNITED KINGDOM,
February 15, 2025 /EINPresswire.com/
-- English Cottage Vacation has
announced the launch of its ‘One-Table
Farm-to-Fork’ concept, positioning
itself as one of Britain's most exclusive
sustainable fine dining experiences.

Nathan & Laura, Co-Hosts & Owners

With space for just six guests at a time,

the award-winning Dorset retreat has

long offered an intimate dining experience centred on locally sourced and homegrown
ingredients. Now, with an even greater focus on expanding the variety of produce grown on-site,
every dish will use an increasing selection of organic ingredients harvested just steps from the

kitchen.
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We offer something truly
unique in food tourism. You
get the quality and attention
to detail of a high-end
restaurant, but in an
environment that feels like
home - because it is our
home.”
Laura Kurton, Co-Owner & Co-
Host of English Cottage
Vacation

For Laura Kurton, resident gourmet chef and co-host,
inspiration has come from some of Britain's leading farm-
to-table experiences. These include The Newt in Somerset,
The Riverford Field Kitchen in Devon, and Crocadon in
Cornwall - all known for integrating their own kitchen
gardens into seasonal menus.

"Growing our own produce means we can offer guests an
even more immersive culinary experience," she explains.
"From the moment they arrive, they can see, smell, and
even pick ingredients straight from the garden before
watching them come to life in the kitchen. It's about

reconnecting with food in its purest form and celebrating the best of what each season has to
offer."


http://www.einpresswire.com
https://www.englishcottagevacation.com/

An 18th-Century Well Feeding a
Modern Culinary Vision

Nestled amid the rolling hills of Dorset,
Well Cottage - a modernised 18th-
century thatched home and the heart
of English Cottage Vacation - is
steeped in history. Its name comes
from its original well, which still
functions today, providing a water

source for the abundant organic
gardens just steps from the kitchen.

The gardens, carefully cultivated by
Laura and her husband Nathan Kurton,
already feature a seasonally rotating
selection of produce, including:

Root vegetables: parsnips, beets,
onions, celery, Brussels sprouts

Leafy greens and salads: lettuces,
rocket (arugula), cabbages

Summer vegetables: cherry tomatoes,
courgettes, peppers, sugar snap peas,
cucumbers, French beans, artichokes
Fruits: strawberries, raspberries,
blueberries, figs, limes

Fresh herbs: dill, parsley, basil, sage,
cress, marjoram, thyme, rosemary,
tarragon, chives, mint

"We're not trying to be a full-scale
farm," Laura explains. "But we are Laura Kurton, Personal Chef of Sustainable, Locally-
striving to grow as much as we can Sourced Cuisine

ourselves, just as historic British

estates have done for centuries. The

difference is that our guests get to experience this level of care and freshness in a much more
intimate setting."

A Dining Experience Beyond the Plate
Unlike many farm-to-table restaurants, where guests remain separate from the process, guests
of English Cottage Vacation can:


https://www.youtube.com/watch?v=jnG89x8BRoA&amp;t=324s
https://www.youtube.com/watch?v=jnG89x8BRoA&amp;t=324s

Observe the full culinary process, from picking ingredients to plating the final dish.
Sit in the kitchen with Laura, learning the cooking techniques behind each meal.
Join in the preparation, from kneading dough to arranging gourmet desserts.
Enjoy private meals tailored to their dietary preferences and personal tastes.

"Our guests aren't just passive diners," says Nathan, who also serves as the resident sommelier
and cocktail specialist. "They can be as involved as they want - whether it's learning how to cook
a dish, picking herbs in the garden, or simply relaxing with a glass of wine while watching
everything come together."

Beyond the Table: Exploring Dorset and Beyond
Between meals, guests can explore some of England’s most iconic destinations, with Nathan
acting as both chauffeur and guide. Fully guided excursions allow visitors to discover:

Historic castles, stately homes, and cathedral cities.
The Jurassic Coast, the Cotswolds, Stonehenge, and more.
Scenic countryside walks, including wooded trails and charming English villages.

Guests can also enjoy gourmet picnic experiences, with Nathan setting up outdoor feasts in
idyllic locations, featuring Laura’s homemade treats.

Returning to Well Cottage also means enjoying luxury bedrooms with views of the surrounding
countryside.

Crafting Tailor Made Experiences in a Private Setting

Unlike restaurants that work within a fixed menu framework, Laura and Nathan work with guests
to curate exceptional dining moments. With three different dining spaces - a light-filled garden
room, an intimate formal dining area, and a picturesque al fresco setting - meals are tailored to
the mood and setting of each guest's experience.

"We offer something truly unique in food tourism," Laura says. "You get the quality and attention
to detail of a high-end restaurant, but in an environment that feels like home - because it is our
home."

As food tourism continues to evolve, English Cottage Vacation is proving that culinary excellence
doesn't require a sprawling restaurant or a Michelin star. Sometimes, the most memorable
dining experiences are found in the intimacy of a private kitchen, the richness of homegrown
produce, and the simple pleasure of sharing great food in good company.

About English Cottage Vacation

English Cottage Vacation, located in Dorset, England, offers seasonal, all-inclusive, tailor-made
holiday experiences that blend traditional British hospitality with modern comforts. Well Cottage,
the company's flagship property, is a luxurious 18th-century thatched cottage surrounded by


https://www.englishcottagevacation.com/excursions/

lush countryside and renowned for the personalised service, gourmet dining, and curated
excursions provided by award-winning co-hosts Nathan & Laura Kurton.

+1 954-376-8628
info@englishcottagevacation.com

Nathan Kurton

English Cottage Vacation
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