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Adult Education Carlisle – Community & Continuation Education Programmes








AUTHENTIC ITALIAN CUISINE


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





TUTOR: 		Paul Higgins			


START DATE / TIME:	Tuesday 31 January 2012 / 6.00pm-8.00pm


LOCATION: 		The Creighton Building, Trinity School, Carlisle


LENGTH:		10 weeks 


COURSE FEE		Full: £52.00    	Over 60’s: £42.00    	Benefits: £26.00	


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.


				


What is the course about? 


 Tired of Spaghetti Bolognaise!  Are you unsure what Italian food really consists of?  This course has been developed taking authentic Italian recipes to give a true flavour of home.  To begin with you will learn how to master the basic Italian flavours, then move on to incorporate this knowledge into dishes for yourself, family and friends.





Course Outline


You will confidently produce meals cooked from fresh that an Italian would be happy to eat with relish.  You will learn to master the flavours of classic Italian sauces and flavours, and move on to ways of incorporating them into their own dishes of main meals, starters and puddings.





Are there any special requirements for joining? 


There are none.





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 constructive family criticism and tutor support.   Along with a weekly tracker sheet in class used to monitor your progress.





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


No, however you may wish to practice your new skills at home. 





Do I need to bring anything?


Recipe sheets will be provided by the tutor prior to each class


The ingredients (approx £10-£20) need to be brought each week along with enthusiasm! 


A tea towel & dishcloth are also required to help with the clearing up and containers to transport the food home.





Where can I go from here?


Other cookery course could be tried such as Christmas foods, Family cooking, Thai cooking or Asian cuisine, Spanish and Mexican.
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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


