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Adult Education Carlisle – Community & Continuation Education Programmes








AN INTRODUCTION TO


VEGETARIAN COOKING


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





TUTOR: 		Julie Simpson


START DATE / TIME:	Monday 20 February 2012 / 6.00pm – 8.00pm


LOCATION: 		The Creighton Building, Trinity School, Carlisle


LENGTH:		5 weeks


COURSE FEE		Full: £26.00     	Over 60’s: £21.00     	Benefits: £13.00	


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.


				


Course Description 


This course if designed for you if you wish to develop your skills in preparing nutritious and interesting family meals.





What is the course about? 


This course is designed to help you to remove or reduce the amount of meat in your diet, or increase the range of vegetables in your dishes and ideas.  





Course Outline


By the end of this course you will be able to: plan and produce a varied menu of dishes.  Have the skills to follow recipes, and provide a balance diet without meat.





Are there any special requirements for joining? 


None





How will I learn on the course?


There will be a mix of demonstration, and you will cook for yourself with guidance, weekly recipes and instruction will be provided prior to the class.





How will my progress be recorded?


You will have a basic tracking sheet, but mainly through tasting and family feedback.





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


Practice skills you have learned in the class.





Do I need to bring anything?


Recipe and information sheets will be provided by the tutor week by week.


You will need to bring along the ingredients (approx £10-£20) each week and a container to carry the food home.


A tea towel & dishcloth are also required to help with your clearing up.





Where can I go from here?


The Centre offers other cooking classes such as Family Cooking, Christmas Cooking, Authentic Italian, Authentic Asian and Thai, 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


