










 s o c i e t i e s 

Discover your 
UAL societies 

 

What’s on offer? 
UAL offers a variety of societies where you 
can engage and meet other fellow students 
as well as doing what you enjoy. Societies 
vary from academic, faith and culture, 
recreational and many more. To find out 
more about these societies and how to be a 
part of them then follow the link below 

 

https://www.arts-
su.com/societies 

 





CHEAP & FREE 
THINGS TO DO IN 

London 
MUSEUMS 

ART GALLERIES 

PARKS 

STUDENT ART PASS 

ENTERTAINMENT 

The British Museum                                           ALL FREE 
The Natural History Museum                         
The Science Museum                                   
The Victoria and Albert Museum                    
The Museum of London                               
The Imperial War Museum                            
The Horniman Museum and Gardens             
The Victoria and Albert Museum of Childhood  

The National Gallery 
Tate Modern 
The Guildhall Art Gallery and Roman Amphitheatre 
The Wallace Collection 
The National Portrait Gallery 
Tate Britain 
The Serpentine Galleries 
Saatchi Gallery                                                   ALL FREE 

Sky Garden (Book in advance!)                        ALL FREE 
Hyde Park  
Regent’s Park  
Richmond Park  
St James’ Park  
Battersea Park 
Kensington Gardens  
Greenwich Park                             

From the V&A and Hayward Gallery to Jupiter Artland 
and Cardiff Castle – get free access to over 240  
museums, galleries and historic houses across the UK, 
and 50% off major exhibitions. 
Apply in September and get the Art Fund – Student Art 
Pass for £5 for a whole year! 

There are so many places in Central London where you 
can catch some incredible street performances, try 
Leicester Square or South Bank. 
Check out some comedy at these FREE comedy clubs  
in London: 
Angel Comedy Club, Another Free Comedy Night, The 
Comedy Grotto, The Platypus Playpen and Dogstar 
Comedy. 
See what’s on at the Southbank Centre, they offer plenty 
of FREE entertainment such as live music, readings, 
workshops and loads more. They have something to suit 
everyone. 



Easy Vegan Salad
for vegan babes ...

(1 Meals Proportion)
Ingredients :
• 1/3 Cucumber
• 1/2 Avocado
• 5 Cherry Tomatos
• 1/2 cup Quinoa
• 1/2 Lime
• 3 Garlic Cloves
• 1tb Olive Oil
• Sea Salt and Black Pepper

1. Cook the quinoa and leave it to cool down.
2. Dice the cucumber and avocado, cut the cherry 

tomatos into half and crush the garlic.
3. Whisk lime juice, oil, salt and pepper in a bowl.
4. Add quinoa, avocados, cherry tomatos, garlic and 

cucumber into the bowl and stir gently until com-
bined.

Cooking is a process of HEALING

Cooking helps me DISTRESS

Cooking helps me RELAX

Cooking is my TIME OUT

Cooking is THERAPY

I LOVE COOKING

P.S. BE YOUR OWN CHEF

Today’s 
Special



Japanese Curry Chicken
for babes who eat meat ...

(2 Meals Proportion)
Ingredients :
• 1 Onion
• 1 Baking Potato
• 3 Carrots
• 1 Piece of Chicken Thigh/Breat
• 2 Japanese Curry Stock
• Drizzle Sunflower Oil

1. Peel and dice the carrots and the potato, boil them 
in hot water until they turn soft, then pour the water 
away and put them aside.

2. Dice the chicken and onion, fry the onion with me-
dium heat on a pan with some sunflower oil, put the 
chicken in after the onion turn soft.

3. Put the carrots and potatos into the pan when the 
chicken is cooked, put the stock and pour some wa-
ter into the pan until the ingedients are fully covered.

4. Stir it until the stock is fully dissovled.
5. Turn up the heat and leave it for 3 minutes.

Happy Veggie Pie
for vegetarian babes ...

(2 Meals Proportion)
Ingredients :
• 1 Onion
• 1 Tomato
• 5 White Button Mushrooms
• 2 Handful of  Baby Spinach
• 1 Red Sweet Pointed Pepper
• 2 Large Eggs
• 2 tbsp Semi Skimmed Milk
• Sea Salt and Black Pepper
• Drizzle Olive Oil

1. Preheat over to 190°C
2. Wash all the vegetables, remove the seed and the 

top of the red pepper. Chop the mushrooms, onion 
and red pepper into small pieces.

3. Fry all the chopped vegetables on a pan with some 
olive oil, sea salt and black pepper then put them 
into a glass baking container.

4. Slice the tomato and put it on top on the cooked 
vegetables, whisk the eggs with the milk then pour it 
into the baking container.

5. Put the container into the oven for 20 minuets.










