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Key Facts

This course is designed to contribute to further education and ethical
awareness with applications and relevance for business, commerce, .
education, training, manufacturing, policy writing and logistical il P Aweeks

. s . Language > Courses in English only
support. It further aims to encourage research of nutritional claims, . ) ; -

. Teaching method : Web-based tutorials and activities, recorded

promote an awareness of the difference between food trends, facts interviews, one-on-one feedback from teaching
and fads, spotlight the hidden profits in accurate menu detail and

) iy ) staff, optional reading, resources, activities
strengthen the duty of care a health-conscious café/restaurant provid- Award Upon successful achievement of this course,

er has to the community. participants will receive a Certificate of
Completion and Statement of Results

Restaurateurs, chefs, food service staff, menu developers, food and
health bloggers, bar staff, F&B managers, product development cre-
ators in hospitality, spas with food outlet and edible retail products,
fitness and wellness professionals wanting to enter or add a food ser-
vice stream to their existing business model and the lifelong learner
interested in nutritional health trends.

Instructor: Samantha
Gowing

Before nutrition became trendy,
before kale became the superfood
superstar, and before the green juice
Instagram selfie was ever a ‘thing’,
there was Sam Gowing, spreading the
word on healthy cuisine and all that it
encompasses. The Chef hat-winning
restaurateur retrained as a clinical
nutritionist, and kick-started the ‘food
as medicine’ movement.

1. Food Facts, Fads and Fiction

2. Menus & Marketing: Claim vs Aim
3. Macro & Micronutrients

4. Gastronomic Nutrition




