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Adult Education Carlisle – Community & Continuation Education Programmes








INDIAN COOKING


This is a Government funded course and is aimed at students 19 years and above.





TUTOR: 		Sajdah Ghafoor		


START DATE / TIME:	Meat Curries -Wednesday 22 September 2010 / 6.00pm - 8.30pm


			Restaurant Favourites - Wednesday 19 January 2011 / 6.00pm – 8.30pm


			Quick meals & Snacks–Wednesday 27 April 2011 / 6.00pm – 8.30pm	


LOCATION: 		The Creighton Building, Trinity School, Carlisle


LENGTH:		10 weeks 


COURSE FEE		Full: £65.00     	Over 60’s: £52.00    	Benefits: £16.50	


PAYMENT:	Payment is required to secure your place plus


A £2.00 Centre fee per student each academic year 


REFUNDS:		Refunds are only provided if the Centre cancels the course.			


Course Description 


The classes teach a range of traditional home style foods using fresh ingredients and a blend of spices to make your mouth water.


What is the course about? 


This course will help you to gain knowledge and skills in preparing your own Indian meals and an understanding of what different spices can do to change tastes.


Course Outline


Restaurant Favourites – TarkaDal, Chicken Biryani, Onion Bhajis, Meat Samosas, Rogan Josh, Chicken Tikka Masala, Bombay Potatoes, Chicken Makhani, Karahi Lamb, Palak Paneer, Lamb Balti, Keema Naan, Garlic & Corriander Naans, Peshwari Naan.


Meat Curries – Fish Masala Curry, Keema with Okra, Achari Chicken, Aloo Goshat, Hot Lamb Curry, 


Beef & Tamarind Curry, Channa Chicken, Lamb Dhansak, Kashmiri Kebab Curry, Mirchi Chicken, Spicy Lamb Chops.  Accompaniments include Naan Bread, Tandoori Roti, Chapattis, Parathas, Pilau Rice.


Quick Meals & Snacks – Aloo Tikkiya, Chppalil Kebabs, Channa Tikkiya, Sazi Salan, Halva Puri, Paneer Kebabs, Shrikand, Spicy meat rolls and more.


SOME RECIPES ARE SUBJECT TO CHANGE


Are there any special requirements for joining? 


This course is suitable for beginners and for skilled cooks, within a friendly environment.


How will I learn on the course?


The basics of Indian cookery will be built on to give you self confidence and the answers to questions not in a cook book.  Written recipes will be provided and support and guidance throughout the class


How will my progress be recorded?


Each recipe will be assessed by appearance and taste, as well as your understanding of the recipe by asking questions.


Will there be any homework? If so, how much? 


No, however students may practice the skills learnt at home. 


Do I need to bring anything?  Yes, students must bring


The ingredients for the recipes each week which may be £10-£20.


A sharp knife, Storage boxes to take home cooked items and leftover raw cooking ingredients


A starter pack of spices & dry ingredients can be bought at the beginning of each course, and the tutor can supply weekly fresh ingredients to buy in each lesson.


A tea towel & dishcloth are also required to help with the cleaning up.


Where can I go from here?


Students may choose a further Indian course or another nationality such as Thai, Asian or Italian.
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