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Adult Learning for Students' Sake
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They Eat What in Bulgaria? Novel Ways

‘n o . ° °
O of Implementing International Cuisine
© .

5 8 with Jeff Lerouge

+ o

n \\

> ' Thursday, February 25, 2010

> ()

o 8 4:30 pm to 5:30 pm

g o~ Please log on at 4:00 pm to do your mic & speaker test!
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l:‘_) % ABOUT THE SESSION:
je ,S The International Cuisine courses and Canadian Heritage foods courses offer a
g _D unique opportunity for engaging students in learning while teaching each about
"y Q) different cultures and culinary techniques. This webinar will contain ideas and tips
Q for creating a course that allows students to lead their own learning and leaves them
Q) ; wanting more! Student project examples and student feedback will be shared as
é well as suggested resources, including websites and video suggestions. An outline of
QO the course requirements in student friendly language will be discussed.

PHONE:

(403) 348-8194 ABOUT THE FACILITATOR:

Fax: Jeff Leroughe, BSc, Bed is a Food Studies teacher with a degree in Nutrition and
(403) 348-8195 Food Science and has experience in the food processing and food retail industries.
He is a member of the Provincial Technical Committee for Skills Alberta and active

in professional development planning in his school district.

INQUIRIES:
vsargeant@carcpd.ab.ca * Sessions may be changed or cancelled*
pbohnet@carcpd.ab.ca Please check our website for current information.

REGISTER ONLINE AT http://www.carcpd.ab.ca
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