 
Hospitality Training
Food Safety Level 1 & 2 and Responsible Service of Alcohol can be done through CFT International at various locations.  Phone CFT Direct to find a course and location that suits you.
 
CFT International Pty. Ltd.
Phone:  (03) 5966 9977
Email:   vic@cft.com.au
 
Cider Making & Other Fruit Wines
Course Code CMFW
With Peter Allen
 
Pete demonstrates how easy it is to make good apple cider at home with equipment you may already have and how you can turn almost any fruit glut into a delicious fruit wine with simple recipes and the same simple brewing equipment. Basic fermentation will also be covered and the apple varieties you could use to make great French & English Cider or Perry as well as taste some 3 years old ciders.  Strictly over 18 years old. 
Participants to bring a lunch to share.
 
Dates 			Saturday Mar 31, 1 Session, Sunday May 27, 1 Session
Time and Venue 		10 am - 4pm, Telopea Mountain Farm
			134 Invermay Road, Monbulk
Cost 			$100
 
Cheese Making
Course Code CMCS
With Peter Allen
 
Enjoy the satisfaction of making and eating your own cheese.  Over the course of the day you will make Camembert, Sour Cream and Cream Cheese to take home and also make Ricotta to eat on the day.  Cheeses can be made using cow, goat or sheep’s milk.  If you wish to bring your own milk, this will need to be pasteurised on the day, otherwise all materials are supplied.  Participants to bring a lunch to share.
  
Dates 			Wednesday Feb 22, 1 Session, Saturday May 5, 1 Session
Time and Venue 		9am - 4pm, Telopea Mountain Farm, 
			134 Invermay Road, Monbulk
Cost 			$100
 
Cheese Making		
Course Code CMFM
With Peter Allen
 
Enjoy the satisfaction of making and eating your own cheese.  Over the course of the day you will make Feta, Mascarpone and Greek style yoghurt to take home and also make Ricotta to eat on the day.  Cheeses can be made using cow, goat or sheep’s milk.  If you wish to bring your own milk, this will need to be pasteurised on the day, otherwise all materials are supplied.  Participants to bring a lunch to share.  
 
Dates 			Saturday Mar 3 & Jun 16, 1 session
Time and Venue 		9am - 4pm, Telopea Mountain Farm
			134 Invermay Road, Monbulk
Cost 			$100
 
Everyday Literacy and Numeracy through 
Cooking						funded by ACFE
Course Code		Alcook
Tutors			Brenda Saunders, Simone Waddington
 
Targeted to those with special needs, participants will learn the fundamentals about food safety and handling including use and sanitising of equipment, preparation and storage of ingredients and food types including dairy, dry goods, fruit and vegetables, meat, seafood and poultry, hygiene procedures, identifying and prevention of high risks, and handling of waste items.  They will incorporate this knowledge through practical cooking demonstrations and cooking their
own recipes. Topics will cover menu planning using seasonal produce, healthy eating incorporating the 5 food groups, preparing a shopping list, managing money and purchase of goods at local shops.  Participants will make-up their own recipe book of favourite dishes and learn how to prepare and cook them finishing with a group meal everyone has prepared to enjoy together.
 
Dates			Monday’s May 7 - Dec 18, 28 weeks
Time and Venue		1pm – 3pm, 28 weeks, ECH Hall and Kitchen
Cost			$100 including materials & amenities fees
 
 
Sri Lankan Cooking
Expressions of interest are being taken for those interested in learning about and cooking Sri Lankan food.  Please register your interest at ECH on 5968 3881
 
 
The Emerald South Eastern Christian Group meets 4.30pm – 6pm every Saturday at Emerald Community House.  Anyone is welcome.  Contact Mike Albert on 0414 204 383 for more details.
 
Expressions of interest are being taken for anyone interested in undertaking a certificate 1 & 11 in Active Volunteering (a registered training course).  Please contact the House on 5968 3881.
 

