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                         PART TIME ADULT LEISURE COURSES
         HOSPITALITY
Artisan Bread Making (Tutor: Emma Mitchell)
Learn about the essential ingredients and techniques of basic white and brown bread to produce good homemade breads; then experiment to produce flavoured and shaped breads.  

Dinner Party Menus (Tutor: Emma Mitchell )
Build your cooking confidence to enable you to tackle the likes of soufflés, meringues and pates, whilst developing your own menu and learning some planning and presentation skills that will make your dinner party a wow. 

Session 1 – Consider seasonal ingredients, explore flavour combinations, planning and presentation; whilst tackling a soufflé! 

Session 2 – Prepare and present a pate to make a stunning starter and start building your cooking confidence.  Celebrate your success and plan a decedent dessert.  

Session 3 – Decadent Desserts – Prepare a meringue based dessert using seasonal fruits.  Plan a main course. 

Session 4 – Come prepared with a Main course of your choice – cook and present with confidence!

Pastry Skills (Tutor: Emma Mitchell)
Shortcrust, flaky, rough puff, suet, rich and sweet – explore the types of pastry, their uses and the techniques needed to produce them.  

Cake Making and Decorating (Tutor: Janet Morris)
Learn the basic skills of cake baking in preparation for decorating.  The course will give you the confidence to produce flat icing before adding decorations of your choice.

You will learn how to prepare simple celebration cakes using a variety of icing types.
Add your own personal touch using lettering and modeling techniques.

Creative Cup Cakes (Tutor: Rosie Bunn)
Delicious pocket-sized cakes to suit all tastes, discover the delights of a variety of cupcakes for every occasion. From simple vanilla to sumptuous Black Forest, you will have the opportunity to try a number of flavourings and add toppings of your choice.
Introduction to Wine Appreciation (Tutor: Edmund Bowen)
Session one of this course will be an introduction to include:
Definition of wine                     What is a vintage?

Types of wine


How to taste wine

How wine is made

Following this, participants will have the opportunity to create the topics for the remaining sessions (with help & hints from your tutor) 
This course will follow the major classical grape varieties such as Sauvignon Blanc, Chardonnay, Chenin Blanc, Semillon, Gewurztraminer, Merlot, Cabarnet Sauvignon, Shiraz, Rijoa, Gamay, Pinot Noir, Sangiovese  You will also look at the combination of blended grape varieties that are now found in most supermarkets

 

 You will cover tastings of 2 or 3 grape varieties per session, looking at each of the producing countries 

All participants are recommended to purchase a set of classical wine glasses. In addition to the course tutoring costs, participants will be asked to pay for the cost of wine purchased for tasting

