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Sausage Making

In this class you will learn how to make your own sausages along with learning the intriguing
history of each product from traditional to more contemporary flavours. Join us to expand your
knowledge about matching ingredients and spices in this hands-on cooking class. This course
will provide tasting, food sampling and an information pack.
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Course Objectives

Learn how to make home-made sausage
Learn how to blend spices and ingredients
Learn how to store and cook sausages
Learn modern and classic recipes

Student Requirements

Pen and note book

Target Audience

Ideal for food lovers and professional wanting to expand their knowledge in artisan produce.
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