Course details

Coursetitle
Cooking Practical: Christmas Desserts

Course code
Q00019831

Course date

Start: 27/11/24
End: 18/12/24

Number of classes
4 sessions

Timetable
Wed 27th Nov, 10:00 to 12:00
Wed 4th Dec, 10:00 to 12:00

Wed 11th Dec, 10:00 to 12:00
Wed 18th Dec, 10:00 to 12:00

Tutor

Catherine Wilcock

Feerange

Freeto £29.60

How you'll learn

You'l join asmall group of fellow learnersfor classes online in video meetings and materials will be provided in
our virtual learning environment.

Got it!

Online

Venue



Online

Level of study
Beginners

Course overview

Lots of lovely Christmas baking and pudding ideas for you to make along with me. On this course we will be
making traditional Christmas pudding, a gingerbread house, Y ule log and an alternative to Christmas pudding
for those of you that see no attraction in adried fruit concoction!

Course description

Y ou will be ableto cook along with meif you want to as the sessions are al delivered in real time. We will
make a variety of favourite Christmas bakes, including atraditional pudding - and an alternative! The sessions
will be informal, and you can ask lots of questions as we cook. | will also give tips on the techniques we use, and
some more suggestions for you to try on your own if you wish. | will put the recipes up onto our Canvas page as
soon as | can - it usually opens up for you aweek before the course, so for the first week you will have one week
to go shopping, for all of the other sessions, you will have at |east 2 weeks. Y ou are welcome whether you have
cooked before or are a complete novice, lots of help will be available. Christmas jumpers optional!

What financial support isavailable?

We don't want anything to stand in your way when it comes to bringing Adult learning within reach so if
you need anything to support you to achieve your goals then speak to one of our education experts during
your enrolment journey. Most of our courses are government funded but if you don't qualify or need
aternative financial help to access them then let us know.

What other support isavailable?

All of our digital content, teaching and learning activities and assessments are designed to be accessible so
if you need any additional support you can discuss this with the education experts during your enrolment
journey and we will do al we can to make sure you have optimal access.

Sour ce URL : https://mww.wea.or g.uk/cour ses/skill s-life/cookery/27-november -cooking-practi cal-christmas-
desserts



