
Bread Baking











Want to eat healthier and save money at the same time?





Heard good things about making your own SOURDOUGH bread and yoghurt but don’t know where to start?





Come along to one of our sustainable kitchen skills workshops and learn how to:


Make and bake your own sourdough bread


Make your own yoghurt and cottage cheese


Grow and make your own wheat grass juice


Grow healthy and delicious sprouts on your kitchen windowsill


Make your own peanut butter





These 6-hour workshops are hands-on, interactive, and lots of fun.





DATE: Saturday July 1st or Saturday July 8th


TIME: 10am sharp – 4pm


WHERE: Springvale Community Centre


COST: $40 per person, which includes lunch, tea and coffee, a handout and all ingredients


WHAT TO BRING: Paper and pen, a few jars or other containers





TO BOOK OR GET MORE INFORMATION CALL DAN ON 0422448933





About the Facilitator: With qualifications in psychology, philosophy and permaculture, Dr Dan Palmer is passionate about growing and making healthy food where he lives.  Dan has recently quit his job in the city to share the fun and health benefits of becoming less dependent on supermarkets





AND SUSTAINABLE KITCHEN SKILLS WORKSHOP





0422448933


dan@transactionalview.org


http://www.learnswift.org
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