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CULINARY ARTS; A subject taught at G-BIACK

Students learning how to cook and bake what they produce at the G-BIACK centre farm

The Girls Empowerment Programme, GEP, a one and a half year long programme offered by G-
BIACK which targets resource poor young women in Kenya, has a culinary arts component.
Culinary arts taught are the cuisine arts of food preparation, cooking, and presentation of food,
usually in the form of meals. They are also taught on table arts, food presentation, nutrition, diet
and serving food. On the side of baking, they are taught how to bake bread, buns, and different
types of cakes.
The food that is prepared strictly comes from the G-BIACK demonstration farm. The students
are already learning the skills of growing food using the sustainable farming method known as
GROW BIOINTENSIVE farming, so they are learning about cooking local foods from the crops
that come from the farm.
The main goal of teaching these young women in culinary arts is to provide them with a platform
that will help them to become self-reliant once they complete the GEP course. They can opt to
start an eatery joint or a bakery which will create employment for themselves and even for
others. As well, cooking nutritious food for the family helps to restore health for the family and
keep the family happy.
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