A special gift
this Christmas*!
*AND A WAY TO SUPPORT THE
ELLERTON CHURCH PRESERVATION TRUST
Ellerton Church Preservation Trust are delighted to
announce the publication of A Taste of Ellerton Priory, a
selection of recipes for the delicious cakes and biscuits that
have become such a highlight at our annual Open Days.
Available at just £7.99 per copy, A Taste of Ellerton Priory is
the perfect Christmas gift. Please order soon so we can get
your copies posted to you in good time for the festive season.
TO USE THIS ORDER FORM
Please complete this form by typing the details into the boxes
below. Remember to save the file and then return it to:
yorkbear@hotmail.co.uk. Once we have received your
payment (see details below) we will ship your copies within
2-3 working days.

A Taste of
Ellerton Priory
A SELECTION OF DELICIOUS
RECIPES FOR CAKES AND BISCUITS

MICHAEL THOMAS

PUBLISHED BY ELLERTON CHURCH PRESERVATION TRUST

40 page book containing 38 recipes for
delicious cakes and biscuits.
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PERSONAL DETAILS

ORDER DETAILS

Name
Number of copies
required @ £7.99

x £7.99 =

Address
Subtotal cost

£

Add UK 2nd class postage & packing cost:
1 copy / add £1.80
2 copies / add £2.20
Up to 8 copies / add £3.60
For 9 copies and over please email us
at yorkbear@hotmail.co.uk for P&P

£

Optional donation to the
Ellerton Church Preservation Trust*

£

Postcode

Email address

Total cost
Telephone number

I am happy to receive the Ellerton Priory Church newsletter
All proceeds from the sale of this book go to the Ellerton Church
Preservation Trust, Registered Charity Number 1052689,
c/o ECPT, Knedlington Old Hall, East Riding of Yorkshire DN14 7EU.
E-mail: yorkbear@hotmail.co.uk Website: www.ellertonpriory.co.uk
* You can also donate using Gift Aid at www.ellertonpriory.co.uk.

£

PAYMENT DETAILS
As we are unable to take card payments, please return this order form
and arrange for payment by bank transfer to the following account:
Name:
Ellerton Church Preservation Trust Charity No 1052689
Sort code: 				09-01-54
Account number: 		 07096086
Please use your name as reference on the payment.
Once we have received your payment we will ship your copies within
2-3 working days.

