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Plumpton College Course Information

Course Name: An Income from your Tutor: Sarah Blackford

kitchen
Venue: Ivyland Farm 1/2 day course
Netherfield Start time/ Finish time:
Nr. Battle 10am to 1pm
East Sussex
TN33 90QB

Designed for: Are you thinking about making and marketing your own products such as Christmas
cakes, jam, chutney, preserves, cup cakes, puddings, drinks and ready meals need to know the legal
requirements of what you can and can’t do.

Aims of the course: For course participants to be confident that they have enough knowledge to
embark on a new venture.

Typical number of delegates: 10 Course runs approximately twice a year
Course Timetable

10.00 am - 10.30 am Course administration/ tea or coffee/introductions

10.30 am - 12.30 pm The product- steps to successful Sales, Promotion & Marketing,

Merchandising, Promotional Law & Labelling, Food Safety Law, Health
and Beauty Products Legislation, HACCPS (Hazard Analysis and Critical
Control Points)

12.30 pm - 1.00 pm Summary /Questions and Answers

Tea / Coffee and Course Evaluations

What you need to bring: Hot & cold drinks are provided, but if you wish you may bring a packed
lunch with you. The course will be held at the classroom. Please wear appropriate clothing and
footwear.

As an on-going precautionary measure, please ensure that items of clothing and footwear
used previously on another farm, have been thoroughly cleaned.

Course Outcome:  College Certificate (on request)

Follow on course suggestions: Hoof to Hook, Bacon & Gammon Curing, Salami Making, and
oneZ2one tuition.
For dates and further course information please contact Plumpton College

To book this course, for further information, or in case of an emergency on the day of the
course please contact:
Plumpton College Centre for Sustainable Food Farming & Forestry
Woodland Enterprise Centre, Hastings Road, Flimwell, TN5 7PR
Tel 01580 879 547 e-mail gammonc@plumpton.ac.uk




