
Do you look 
after someone?

fun cookery sessions for carers
October 2019 –  March 2020
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To book your co
okery sessio

n 

please call Christ
a on 

023 9284 1762.

The sessio
ns are held at th

e 

Carers C
entre where you can 

get su
pport in

 your ca
ring role.

Contact d
etails b

elow.

The Carers C
entre 

117 Orchard Road 

Southsea, 

Portsm
outh 

PO4 0AD

Tel: 023 9285 1864
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February 2020

Mon 3 
Thurs 6 
Fri 7

Thai week 
Red squash curry with garlic 
and coriander flatbread.

Mon 10 
Thurs 13 
Fri 14

Get fishy 
Fish pie –  what a lovely 
special dish this is.

Thurs 20 
Fri 21

Going meat-free 
A delicious nut roast 
with tomato sauce.

Mon 24 
Thurs 27 
Fri 21

Cooking on a budget 
Vegetable samosas and 
lentil and coconut dhal.

March 2020

Mon 2
Thurs 5
Fri 6

Vegetarian baking 
Savoury quiche using 
wholemeal pastry.

Mon 9 
Thurs 12

Baking with yeast 
Come along and make a 
savoury tear and share bread 
with a spicy tomato salsa.

Mon 16 
Thurs 19

Street food of the Middle East 
Chickpea falafel with dips.

Fri 20 Mother’s Day treat 
Come and bake a cake for mother.

Mon 23 
Thurs 26 
Fri 27

Speedy suppers 
Spicy cajun chicken jambalaya.
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Look out for further 

cookery sessions 

into Summer 2020!

FACEBOOK portsmouthcarerscentre



December 2019

Tues 3 
2 –  4pm

Festive Christmas tea 
A social get together for carers to 
enjoy time chatting whilst enjoying 
a high tea of sandwiches, mince 
pies and Christmas cake –  may 
involve some carol singing. This will 
count as one of your 6 sessions.

Fri 6 Perky turkey soup with 
cheese straws

Thurs 12 
Fri 13

A selection of festive 
Christmas nibbles

Tues 17 Christmas baking 
Homemade cinnamon and orange 
mince pies. A delicious alternative 
to your regular mince pie.

January 2020

Fri 17 Using up leftovers 
A delicious spiced parsnip bubble 
and squeak and a demonstration 
of a savoury sandwich pudding.

Thurs 23 
Fri 24

Curry week 
Massaman chicken curry with a 
demonstration of flatbreads.

Mon 27 
Thurs 30 
Fri 31

Winter warmers 
A delicious minestrone soup 
with mini Marmite scones.

Why not come along and try some of 
our carer’s breaks cookery sessions?

Create low cost healthy recipes to tempt 
your tastebuds and have fun socialising with 
others whilst having a well-deserved break.

There’s no charge to these sessions, all 
ingredients are provided as part of our 
carers breaks programme and you’ll be 
able to take your finished dish home 
and enjoy your culinary success.

All cookery sessions are held in the training 
kitchen at The Carers Centre, 117 Orchard 
Road, Southsea. Sessions run from 
10am –  12pm unless otherwise stated.

We’re pleased to be able to offer you 6 
cookery sessions per brochure. A number 
of places will be reserved for new carers.

For more information about the cookery 
sessions call Christa on 023 9284 1762 
FACEBOOK portsmouthcarerscentre

A celebration of Popular 
Autumn / Winter Recipes 
plus your Christmas 
favourites

Continued overleaf

October 2019

Mon 14 
Thurs 17 
Fri 18

Soup and bread week 
Sweet potato and coconut soup with 
a wholemeal nutty soda bread.

Mon 21 
Thurs 24 
Fri 25

Making a Christmas cake week, 
part 1 
Priority will be given to those who 
have not made a Christmas cake 
in the last 3 years. If you have 
made a cake in the past 3 years 
you can be placed on a waiting 
list. When signing up for these 
sessions remember to book the 
appropriate icing session, part 2 
(for the same day of the week).

Thurs 31 Halloween treats 
A selection of ghostly treats.

November 2019

Tues 5 Bonfire treats 
A hot and spicy sausage casserole 
with bonfire bread.

Thurs 7 
Fri 8

Seasonal cookery 
Using lovely roots to make 
a vegetable cobbler.

Mon 11
Thurs 14

Squash week 
Squash ricotta and pasta bake.

Thurs 21 
Fri 22

Perfect pizzas 
An opportunity to make your 
own healthy bread based pizza 
with a selection of toppings.

Mon 25 
Thurs 28 
Fri 29

Christmas cake –  icing and 
decorating, part 2 
(Book for the same day of 
the week as part 1).


