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	COURSE PLAN

	Course
	Introduction to Cooking Program

	Learn Local Organisation
	Fitzroy Learning Network

	Teacher
	TBC
	Date
	7/10/2020
	Version
	1

	Part 1 – overview

	Course description. Course focus and content, number of hours, place in overall program, pathway  to further courses, accredited training or employment

	The cooking program is 2 hours per week for 9 weeks (18  hours total). The aim is introduce people to the concept of  lifelong learning via a cooking program. This will include developing digitial literacy, numeracy as well as confidence and self esteem so that they can re engage with learning.This would then pathway into programs at a learn local of TAFE. Skill development will also focus on building confidence, self esteem, communication and team building skills by planning, preparing and eating lunch together on a weekly basis.  
The target group for this program are residents of a detox centre in Fitzroy. Participants are in the process of moving from drug and alcohol dependence.The participants are engaged in a number of acitivities as part of the detox.In the first 2 -3 weeks of the program they can be quite agitaited  and unfocused due to withdrawal symptoms.The cooking class  will be conducted in the kitchen at the centre as it is a familiar enviroment.The class includes menu planning , working to a budget, recipe modification and research.To complete the research participants will need to come to FLN to use the computers. This creates an opportunity for the participants to become familiar with the environment and potentially join one of the computer classes, or the Step into work program. 
The trainer will be identifying any gaps in skills and knowledge to direct participants to further education and training in computer skills, literacy and numeracy or job search skills.Technical and practical skills such as developing basic knife skills, food handling, food safety, hygiene practises and food presentation will be covered.
Pathways: It is anticipated that students will have develop skills, knowledge and self confidence to enable them to continue to engage in the process of lifelong learning.This program is designed to provide a safe learning experience for participants to acquire the practical application skills as a first step into more structured training or participation into an ACFE skills development program. As the participants may not continue to live in the area it is also hoped to refer them to other Learn Locals when they return home or establish there housing. 



	Planning and consultation. Process undertaken for course development/improvement

	This course has been developed in consultation with Quin House in Fitzroy. Quin House has been operating as a specialist alcohol and other drug residential facility since 1975.It offers a 12-week voluntary program in an 11-bed Supported Accommodation Rehabilitation Service providing short to medium-term accommodation to homeless and socially marginalised adult males with a substance dependency. Part of being in the facility requires the men to budget and plan their meals. The cooking program supplies support and structure to the group to focus on a healthy and nutritious diet as well as providing an avenue to identify numeracy, literacy and digital skill gaps. Several of the participants expressed the desire to learn to cook and develop their skills in this area.

Participants can then move into the computer training classes, and or the Step into work  program to gain the required skills to transition into further education, training or employment. 

Student feedback and input during these courses will be a critical element in the further development and improvement of programs.  


	Prerequisites. Eg computer skills and access, literacy/numeracy levels etc

	There are no prerequisites for this program. This program is specifically designed to develop skills and knowledge through practical application tasks and activities. The program will be pitched at entry level. 

	Teacher skills. Skills, experience, qualifications needed

	Teachers will have a background in the hospitality industry, specifically as a cook or a chef, as well as experience working in the community sector supporting and working with marginalised clients. No formal qualifications as a trainer will be required to instruct these classes. 

 


	Pre-accredited learners select options below that apply

	 FORMCHECKBOX 

	people from culturally and linguistically diverse backgrounds and those who require assistance with English as a second language

	 FORMCHECKBOX 

	people who have been marginalised and have not accessed education, training and employment

	 FORMCHECKBOX 

	people who have experienced barriers to education in the past and need intensive support to re-engage with learning

	 FORMCHECKBOX 

	people who have limited access to learning opportunities eg rural

	 FORMCHECKBOX 

	other (please describe below)

	
	Other local residents that have experienced homeless and substance abuse issues.

	Outcomes. What do you want your learners to know and be able to do as a result of the course?

	
	Participants will be able to plan, prepare and cook healthy meals for themselves, friends and family.

To achieve and maintain a healthy weight, be physically active and choose a variety of nutritious food and drinks to meet energy needs.
Enjoy a wide variety of nutritious foods from the five food groups
Preparing and storing food safely
Have an exercise plan in place

Plan for further study



	Employability. What employability skills will you address? What strategies will you use to build learners’ employability skills?

	
	 FORMCHECKBOX 

	Speaking and listening

	
	
	Practise listening to instruction and following directions, includes OH&S considerations. 

Explaining ideas and thoughts to the trainer and other class mates. 

Listening and conversing with class mates to improve communication skills.


	
	 FORMCHECKBOX 

	Reading and writing

	
	
	Use of recipes and healthy food guidelines, recipe modification.

	
	 FORMCHECKBOX 

	Numeracy

	
	
	Use of recipes, recipe modification, portion control 

	
	 FORMCHECKBOX 

	Teamwork

	
	
	Working in pairs planing, preparing and making meals.

	
	 FORMCHECKBOX 

	Problem solving

	
	
	Recipe modifications, sourcing healthy alterantives, utilising equipment and making modifications where required.

	
	 FORMCHECKBOX 

	Initiative and enterprise

	
	
	Sourcing recipes and introducing alterative dietry options - vegan or vegetarian

	
	 FORMCHECKBOX 

	Planning and organising

	
	
	Participants will need to plan their menus, source recipes, ingrediants and cook meals.

	
	 FORMCHECKBOX 

	Self management

	
	
	Participants will need to manage their time and to manage and moderate their emotional and intellectual reactions to unsuccessful elements of their cooking. 

	
	 FORMCHECKBOX 

	Learning

	
	
	Quite often adults need to learn how to learn again, these programs are designed to encourage students to recognised and acknowledge their existing skills, while developing new ones. 

	
	 FORMCHECKBOX 

	Technology

	
	
	Use of computers to search for healthy recipes, and make recipe modifications.

	Delivery. What teaching and learning approaches will you use?

	
	Image examples, videos, practical skills workshops, theory classes demonstrations, worksheets, pictures, samples, youtube, practical application experiences, hands on experimental trial and error approach 

	Achievement of outcomes. How will you measure the outcomes?

	
	By looking at students completed meals, and also monitoring how they approach the tasks and manage the food and equipment. Monitoring student’s participation and the degree to which they engage and react to the processes. Participants keenness to complete tasks and their willingness to participant in further study or training opportunities. How they work as indiviuduals and as a group, supporting each other working through any difficulties to make an ediable meal

	Evaluation. How will you evaluate the effectiveness of the course and plan improvements?

	
	Discuss with the students their outcomes at the end of the course.  

The students will complete a questionnaire at the end of the course, asking if it needed any improvements, or alternative methods. There will also be continues discussion throughout the duration of the course, based on the students’ progress and their experience of the program.


	Acknowledgement. How will you acknowledge what learners have achieved?

	
	Students to receive a certificate at the end of the course.




	Pathways. Where will this course lead for most learners? How can you provide support?

	
	Internal pathway

	
	As student's skills and confidence grows, it is hoped that FLN will be able to provide learners with alternative programs such as computer skills and Step into Work.This course will provide the opportunity to identify participants learning styles and to continue on the path of lifelong learning.   

	
	External pathway

	
	Students who remain in the area may enrol in other classes at FLN or with other RTO's and Tafe. If they move out of the area, a referal will be provided to their learn local to continue on the path of life long learning

	
	Support provided

	
	The whole of the FLN enterprise is geared towards opening doors to our community, hold values of fairness, equality and respect. All FLN staff and volunteers are geared to facilitate and support the aspirations of individuals and the broader local community. 


	Some options to consider for course planning

Tick any options you plan to use:

	How
	How
	How

	Employability

embedding skill development
	Delivery

teaching and learning methods
	Achievement

ways of gathering evidence

	Embed processes
	 FORMCHECKBOX 

	group presentation and discussion
	 FORMCHECKBOX 

	demonstration

	 FORMCHECKBOX 

	group work and active learning
	 FORMCHECKBOX 

	group and pair activities
	 FORMCHECKBOX 

	questioning and discussion

	 FORMCHECKBOX 

	team projects
	 FORMCHECKBOX 

	demonstration by tutor or learner
	 FORMCHECKBOX 

	interview

	 FORMCHECKBOX 

	problem-based challenges
	 FORMCHECKBOX 

	modelling by tutor or learner
	 FORMCHECKBOX 

	group work

	 FORMCHECKBOX 

	planning, scheduling and monitoring
	 FORMCHECKBOX 

	games
	 FORMCHECKBOX 

	scenario

	 FORMCHECKBOX 

	learning-to-learn modelling
	 FORMCHECKBOX 

	self-directed worksheets or units
	 FORMCHECKBOX 

	case study

	 FORMCHECKBOX 

	computer-based tasks and products
	 FORMCHECKBOX 

	lecture style presentation
	 FORMCHECKBOX 

	problem and solution

	Build explicit skills
	 FORMCHECKBOX 

	DVD-based activities
	 FORMCHECKBOX 

	role play

	 FORMCHECKBOX 

	using email, phone and web tools for group tasks
	 FORMCHECKBOX 

	case studies
	 FORMCHECKBOX 

	self assessment

	 FORMCHECKBOX 

	time management
	 FORMCHECKBOX 

	web-based activities
	 FORMCHECKBOX 

	journals

	 FORMCHECKBOX 

	dealing with different opinions
	Add others
	 FORMCHECKBOX 

	written test

	 FORMCHECKBOX 

	brainstorming and mapping
	     
	 FORMCHECKBOX 

	online quiz

	 FORMCHECKBOX 

	task and project planning
	
	 FORMCHECKBOX 

	portfolio

	 FORMCHECKBOX 

	work-group collaboration methods
	
	 FORMCHECKBOX 

	action plan

	 FORMCHECKBOX 

	Internet researching
	
	 FORMCHECKBOX 

	project

	 FORMCHECKBOX 

	organising learning
	
	 FORMCHECKBOX 

	research and data collection

	 FORMCHECKBOX 

	decision-making in groups (including meetings)
	
	 FORMCHECKBOX 

	observation

	Add others
	
	Add others

	     
	
	     

	How
	Which
	Where to

	Evaluation

improving the course
	Acknowledgement

recognising achievement
	Pathways 

providing pathway support

	 FORMCHECKBOX 

	learner feedback sheet
	 FORMCHECKBOX 

	certificate of participation
	 FORMCHECKBOX 

	discussion of needs and aspirations via Learner Plan

	 FORMCHECKBOX 

	monitoring during the course
	 FORMCHECKBOX 

	exhibition of work
	 FORMCHECKBOX 

	class discussion of internal and  external options

	 FORMCHECKBOX 

	group interviews
	 FORMCHECKBOX 

	demonstration
	 FORMCHECKBOX 

	Internet links

	 FORMCHECKBOX 

	in-course reviews (strengths, issues)
	 FORMCHECKBOX 

	publicity
	 FORMCHECKBOX 

	careers advisors

	 FORMCHECKBOX 

	post-course surveys
	 FORMCHECKBOX 

	film, computer or oral presentation
	 FORMCHECKBOX 

	other programs, other providers

	 FORMCHECKBOX 

	benchmarking other courses
	 FORMCHECKBOX 

	performance
	 FORMCHECKBOX 

	community advertisements

	 FORMCHECKBOX 

	feedback from critical friends
	 FORMCHECKBOX 

	letter, note, email
	 FORMCHECKBOX 

	mentoring

	 FORMCHECKBOX 

	client feedback (employers/community)
	 FORMCHECKBOX 

	skills portfolio
	Add others

	Add others
	 FORMCHECKBOX 

	community recognition
	     

	     
	Add others
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