
 

 

The COVID-19 pandemic restrictions has prevented practical cooking training for 

trainers being offered to local organisations since the beginning of 2020. Our training 

provider, the Cyrenians have been working to migrate the face to face training to a 

blended online model. 

 

The new training model will be available in the new year and we wish to invite local 

organisations to register a note of interest in completing the training. Due to the new 

format, we wish potential organisations and attendees to carefully consider the 

practical implications of completing the training online, including the time required.  

 

The purpose of the training remains the same, it trains people to deliver cooking 

classes safely within their own organisation. At the end of the course participants will 

have an understanding of basic nutrition in order to promote healthier eating options 

within a limited food budget and have the experience and confidence to deliver 

practical cooking classes to those who are vulnerable and / or are experiencing 

disadvantage. This training is still REHIS accredited.  

 

The format of the training is as follows: 

 

1. REHIS Food Hygiene: 1 day online training. If you have already completed the 

REHIS elementary food hygiene you do not need to complete this again.  

2. Cyrenians Good Food Good Health: This will consist of: 

 

Theory: 9 bite size modules (30-40 min long) which can be completed at any time 

before the practical sessions. 2 live Zoom sessions during the time that modules 

are being undertaken in order to facilitate interactive activities and learning. 

 

Practical cooking: 6 weeks of cooking classes delivered virtually via Zoom 

(around 2 hours per session). Normally the ingredients would be provided at the 

training venue however since this is not possible we will be providing shopping 

vouchers to cover the cost of buying the ingredients.  

 

The purpose of the training remains the same, it trains people to deliver cooking 

classes safely within their own organisation. At the end of the course participants 

will have an understanding of basic nutrition in order to promote healthier eating 

options within a limited food budget and have the experience and confidence to 

deliver practical cooking classes to those who are vulnerable and / or are 

experiencing disadvantage.  

Due to the unique nature of practical cooking training and trying to migrate it 

online please carefully consider the following before noting your interest. 

Practical Cooking Training Course 

 



 

 Do you have access to the internet and a device that would support 

completing online modules and zoom sessions? 

 Are you able to commit to attending the full training. There are only a limited 

number of spaces for the training and there is a time commitment to 

completing the course.  

 Do you have basic cooking equipment at home or where you will complete 

the training and be able to participate in the practical cooking element of the 

training. 

 

NOTE OF INTEREST FORM 

Name 
 

 

Position 
 

 

Organisation 
 

 

Address 
 

 

Telephone Number 
 

 

Email  
 

 

Target group working with  
 

 

REHIS Elementary Food Hygiene* I already hold a valid certificate and 
will not attend this session   

 
I agree to completing the commitments outlined above and have agreed this with my 
management (please tick). 

* This course MUST be completed before progressing onto the Cyrenians Good Food Good 
Health training, unless you hold and up-to-date certificate (please indicate on the booking 
form if this applies).



 


