Session Plan – cooking

Mon – Thursday 10am –12 pm Break 10.45am – 11am. Tidy up at 11.45am

Venue: Walkley Ebenezer Church kitchen.

Tutor: Luke Auty, Donna Munasser

Date: 

10-10.25am: Staff to make sure all users are comfortable and are present in the room. Staff to ensure everybody is capable of participating in the session. If someone is not capable, deal with situation as per procedure(s) in their risk assessment or the session risk assessment. Staff to tell users what will happen in the session and make sure everyone understands. Staff to ask if there are any questions or concerns. If everyone is happy then continue with session. If there are any problems then staff should deal with them appropriately to ensure the session can continue. 

Staff to ensure all users wash and dry their hands and put on relevant PPE. 

10.25-10.45am: Staff to supervise users preparing and cooking flapjack.

10.45am: braek time - staff to see if anyone needs to buy a drink or support to use the toilet.

11am: Continue with baking. Users to decorate with melted chocolate of their choice when flapjack is cooled. Staff to support and encourage to wash and dry their hands and put on relevant PPE.

11.45am: tidy up and encourage users to help. Staff to ensure all hobs, etc are turned off. Compete feedback sheets and plan for the next cooking session asking what users would like to try and cook next time.  

12-12.30pm: End session
