Dietitians’ Cookery Day Programme
Tuesday 9th June 09



Venue: Coghlan’s school of cookery




Unit 5b Broom Business Park





Bridge Way





Sheepbridge





Chesterfield





S41 9GQ




Telephone: 01246 453499

9.30 – 10.00: registration and coffee

10.00

Bread

· Basic principles of low protein bread making

· Variations on shape, flavour and appearance

· Alternative uses for bread dough

          Pastry
· Basic principles of low protein pastry making

· Techniques to improve variety and colour

12.00-12.30: 
Coffee break

12.30 – 2.30:
 Pasta:

· Basic principles of cooking low protein pasta

· Use of vegetables to enhance pasta dishes

· Suitable sauces and vegetables to compliment pasta shape

· Pasta sauces - including healthy options

· Meal planning around pasta

2.30 – 3.30: Lunch
3.30 4.00pm
 Quick Cake making
· Using cake mix effectively

4.00-4.30 pm

Pastry
· Fillings for pastry

· Variations on flavourings and fillings
4.30-4.45pm
Problem solving, discussion and round up
· Answers to frequently asked questions by families

· Problems frequently occurring in use of low protein products by patients following a low protein diet

4.45-5.00pm
      Evaluation
