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Adult Education Carlisle – Community & Continuation Education Programmes








AUTHENTIC ASIAN CUISINE


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





TUTOR: 		Supitchaya (Jah) Powell			


START DATE / TIME	Monday 14 May 2012 / 6.30pm-9.00pm


LOCATION: 		The Creighton Building, Trinity School, Carlisle


LENGTH:		5 weeks 


COURSE FEE		Full: £32.50     	Over 60’s: £26.00     	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 


Take a whistle-stop tour of the Far East, as you learn how to cook signature dishes from around East Asia.  It includes cuisine from; Malaysia, China, Japan, Vietnam, and Thailand.


What is the course about? 


You will learn about Asian spices and flavours, cooking a variety of key dishes from the region, including soups, curries, and stir-fries.





Course Outline


The course teaches you to cook classic Asian dishes, and become familiar with a variety of new Asian ingredients.





Are there any special requirements for joining? 


None, but a confidence in the kitchen would help.





How will I learn on the course?


Learning will take place with a mixture of demonstration and practical cooking. An ingredients list will be supplied before each week.





How will my progress be recorded?


By tutor support, and advice from family and friends.  You will complete a record of learning to show your achievements.





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


No, however practice of the skills can be undertaken at home if you wish to. 





Do I need to bring anything?


We suggest that learners do not buy any books.


Recipe sheets will be provided by the tutor for each class.  


The students must bring the ingredients and containers to transport food home each week along with cleaning materials i.e. tea towels & dishcloth to help with the clearing up.  


The cost of recipes varies each week, but can be £10 to £20.





Where can I go from here?


You can try other nationalities and types i.e. Authentic Thai Cuisine, Authentic Italian Cuisine and Vegetarian
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                          AUTUMN HALF TERM 24-28 OCTOBER   CHRISTMAS BREAK 16 DECEMBER – 6 JANUARY

                          SPRING HALF TERM 13-17 FEBRUARY    EASTER BREAK 30 MARCH – 16 APRIL

                           WHIT HALF TERM 4-8 JUNE


