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Cooking for Life

Brisbane Convention & Exhibition Centre is committed to the community, engaging in a
strong agenda of community involvement.

They came, they saw, they conquered — and had a lot of fun along the way.

Basic nutrition, healthy eating, shopping choices and affordable meals were all on this year’s
menu for the second series of Brisbane Convention & Exhibition Centre’s ‘cooking with the
community’.

Conducted by Centre Executive Chef, Martin Latter for the clients of West End Community
House - one of the Centre’s long term community partners - the success of cooking classes
held for the first time last year, prompted a second series.

West End Community House is a not for profit organisation providing much needed services
to those facing challenges in society.

Aged from 18 to 80 years, the enthusiastic audience came to listen and learn about basic
nutrition, understanding food labelling, making healthy choices and elementary cooking
skills. The lessons began with banana smoothies and easy to make home-made muesli and
continued through preparing and cooking the most cost effective cuts of meat, chicken and
fish and choosing fresh seasonal vegetables.

Under the watchful eyes of Master Chef and Teacher, Martin and others in his team, the
course finished with a cook off and lunch of lamb curry, chicken stir fry and braised beef
cheeks, demonstrating newly gained skills by the enthusiastic group.

Classes covered tips for shopping and cooking for one person, making the most of leftovers,
safe storage of food items, and how to cook cheap one pot meals with basic equipment. Part
of the program is an information guide detailing the different cuts of meat, chicken and fish,
cooking terms, food labelling guidelines and recipes.

Martin, who personally prepares and conducts the cooking classes, says the objective is to
demonstrate useful living skills and improve quality of life. “I| am privileged to have this
opportunity to share our knowledge and resources and to educate and demonstrate how
easy it is to access cheaper, healthier fresh foods.

“I honestly believe that | take more away from these sessions than the participants and | look
forward to them all year,” he said.

Star graduate this year was undoubtedly 27 year old, Paul (not his real name), who, midway
through the classes successfully purchased the right cuts of meat and prepared and cooked
0ss0 bucco and beef cheeks following Martin’s methods.

“And that” says Martin, “is the real success of this project.”

Kat Ogilvie from West End Community House said the feedback from the cooking classes
was extremely favourable and very encouraging. “Martin and his team put together a very
informative, entertaining and well pitched program for disadvantaged and marginalised
residents from the local area.
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“Participants said that the knowledge they gained during the group classes helped them with
their shopping and gave them a new awareness around how to make healthy and tasty
dishes at an affordable cost.”

Kat said being able to cook for friends and family can increase self esteem and promote
healthy eating. This, she says, encourages positive relationships and can spill into other
areas of life such as increased mental health, stronger social connections and upgrading
skills.

The Brisbane Convention & Exhibition Centre, operated by international venue management
group, AEG Ogden, hopes to continue with its program of community cooking classes as
part of its broader agenda of community activities.

More images here: https://bcec.box.net/shared/z85nla3rj380uxrtetSu

About BCEC:
Brisbane Convention & Exhibition Centre is owned by South Bank Corporation and proudly managed
by leading international venue management specialists AEG Ogden.

About AEG Ogden:

AEG Ogden is a joint venture between Australian interests and AEG Facilities of the United States.
AEG Ogden manages venues throughout the Asia Pacific region, including the Brisbane, Cairns,
Darwin and Kuala Lumpur Convention Centres, the Qatar National Convention Centre (currently
under construction), Suncorp Stadium in Brisbane, Sydney’s Acer Arena, the Brisbane Entertainment
Centre and the Newcastle Entertainment Centre, the Perth Arena (currently under construction) and
live theatres including Perth’s His Majesty’s Theatre and the Perth Concert Hall.
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About AEG Facilities:

AEG, a wholly owned subsidiary of the Anschutz Company, is the leading sports, entertainment and
venue operator in the world. AEG Facilities, a stand-alone affiliate of AEG, owns, operates or
consults with 100 of the industry’s preeminent venues worldwide, across five continents, and works in
concert with affiliated AEG entities, including live event producer, AEG Live, AEG Global Partnerships
and AEG Development to support the success of AEG venues across the globe. AEG owns,
operates or provides services to venues including STAPLES Center (Los Angeles, Calif.), The Home
Depot Center (Carson, Calif.), Nokia Theatre L.A. Live (Los Angeles, Calif.), Citizens Business Bank
Arena (Ontario, Calif.), Valley View Casino Center (San Diego, Calif.) Sprint Center (Kansas City,
Mo.), XL Center and Rentschler Field (Hartford, Conn.), The Rose Garden (Portland, Ore.), KeyArena
(Seattle, Wash.), KFC YUM! Center (Louisville, Ky.), AmericanAirlines Arena (Miami, Fla.), AT&T
Center (San Antonio, Tx.), Time Warner Cable Arena (Charlotte, N.C.), Prudential Center (Newark,
N.J.), Target Center (Minneapolis, Minn.), Mercedes-Benz Arena (Shanghai, China), MasterCard
Center (Beijing, China), The O2 Arena (London, England), O2 World (Berlin, Germany), O2 World
Hamburg (Hamburg, Germany), Ahoy Arena (Rotterdam, Netherlands), Pernambuco Stadium (Recife,
Brazil), Acer Arena (Sydney, Australia), Globe Arenas (Stockholm, Sweden) and the Qatar National
Convention Centre (Doha, Qatar). For more information, please visit www.aegworldwide.com

Enquiries Gail Sawyer, Brisbane Convention & Exhibition Centre
T: +61 7 3308 3023 M: 0439 733 509 E: gails@bcec.com.au
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