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Two days of training and mentoring for people who are passionate about good food and want to set up and run cookery clubs and food related community activities. We will empower and motivate you to promote good food, health, wellbeing and a ​sustainable food system within your communities
This training will help you to:

Improve your own cookery skills and knowledge

Expand your understanding of food, health and environmental issues

Work effectively with others and share your enthusiasm for good food

Plan and run a cookery course, club or community food project

Explore local, national and global food issues

Booking Form

To ensure a place on Cookery Leader Training, please complete this form and return it together with payment at least two weeks prior to the start of the training as it helps us to deliver appropriate training which can be accurately evaluated.
	Fees - include tuition, ingredients, refreshments and food, recipes, printed resources and post training support. 

	We offer a three tier fee system and have a limited number subsidise and free places which are awarded at our discretion. Priority will be given to individuals and non for profit projects whose aims are in accord with our own. 

See www.communitychef.org.uk for our aims and objectives
If you feel you are eligible for a concession or a subsidised place please contact: 

Robin van Creveld: Tel. 07766526217 or robin@communitychef.org.uk

	£160  
	General rate 
	

	£120
	Concessionary rate
	

	£ 80 
	Semi-Subsidised rate
	

	£ 0
	Fully subsidised place
	


Full payment in advance is required to secure your place.
Please make your cheques payable to “good food for all”
Return form and payment by post to:
67 North Way, Lewes, East Sussex, BN7 1 DJ
Email booking form to: robin@communitychef.org.uk
	Training dates
	

	Venue
	

	Name
	

	Year of birth 
	

	Address 

	

	Postcode
	

	Email address
	

	Telephone
	

	Mobile
	

	
	

	Would you like to be on our mailing list? 
(you will be sent learning resources, follow up evaluation and mentoring, helpful links and our seasonal recipes) 
	Yes (                                   No (

	How did you find out about the training?


	

	Do you have any special dietary requirements? (Please specify)

	

	Do you have any other requirements? 

(please specify)


	


Freedom of information: We may want to contact you at a later date to help us evaluate our project, but your information will not be shared with others.

Cancellation Policy: No cancellation fee will be levied should you cancel up to two weeks prior to the booking, providing you reschedule. If you choose not to reschedule 25% of the agreed fee will be levied. Should you cancel the booking 14 days prior to the training or not attend, 100% of the agreed fee will be levied. 
Trainee Agreement: I agree with the cancellation policy and I’m happy for Community Chef to contact me for follow up evaluation and mentoring.
	Print Name
	

	Signature
	

	Date
	


	These questions help us to monitor what cookery development work in going on in your area and map services across the region.

	Are you attending this training independently, as an employee or as a volunteer? 

	

	If relevant, who do you usually work for or volunteer with and what is your role?

	

	Who uses your organisation’s services or who are you hoping to target your work at? 

(Age range of service users, geographical area, ect.) 

	

	Will delivering cookery sessions be part of your usual work / volunteering responsibilities?

	

	How many people do you anticipate will attend your cookery sessions each year? 

	

	These questions help us to tailor the training to the needs and skills of the participants? 

	What are you hoping to get out of this training?

	

	Do you have any teaching experience or have you ever organised or facilitated a group before? If so please describe your experience

	

	How would you describe your own cookery skills and have you ever been involved in the food or catering business?

	

	 What interests or concerns do you have about our local / national / global food system? 

	


	The following statements refer to your current level of knowledge, skills and confidence around running cookery groups. Please tick the box which reflects how you feel.

	
	Strongly disagree
	Disagree
	Agree
	Strongly agree

	I feel confident and able to run cookery sessions
	
	
	
	

	I am a confident cook with a range of cookery skills
	
	
	
	

	I feel confident working with and facilitating groups
	
	
	
	

	I have a good understanding of what makes up a balanced diet and healthy eating guidelines
	
	
	
	

	I understand the practical considerations needed to run cookery sessions
	
	
	
	


	The following information helps us to monitor the work we are doing and make sure we are reaching a wide range of people.

	1. Are you:
	Female
	
	Male
	

	2. Which age group are you in?

	Under 16

16-24

25-34

35-44

45-54

55-64

65-74

75-84

85+



	3. What is your ethnic group? Please tick the most appropriate

	White British
	

	White Irish
	

	Any other White background (please state):
	

	Mixed: White and Black Caribbean
	

	Mixed: White and Black African
	

	Mixed: White and Asian
	

	Any other Mixed background (please state):
	

	Asian or Asian British: Indian
	

	Asian or Asian British: Pakistani
	

	Asian or Asian British: Bangladeshi
	

	Any other Asian background (please state):
	· 

	Black or Black British: Caribbean
	

	Black or Black British: African
	

	Other Black background (please state):
	

	Chinese
	

	Other Ethnic group (please state):
	

	Rather not say
	



[image: image2]

[image: image1.jpg][image: image2][image: image3.png]B . N
: robincacommunitycheforguk- wiww.communitye hef.orguf-




