
‘Taste Health’  
Cooking School

Any  usefu l  nut r i t ion  course  shou ld  teach
pract ica l  knowledge  and  sk i l l s  fo r
prepar ing  who lesome foods  and  mea ls .
To  serve  th i s  v i ta l  need  we  estab l i shed
our  own  ded icated  cook ing  schoo l  and
purpose-bu i l t  ‘ Taste  Hea l th ’
demonst ra t ion  k i tchen .  

Magg ie  Lynch  i s  D i rector  o f  Cook ing
Serv ices  a t  I INH .  She  i s  a  qua l i f i ed  chef
w i th  over  30  years  exper ience  in  h igh-
end  cater ing .  Magg ie  a l so  founded The
Sou l  Food  Company ,  a  bout ique  cater ing
bus iness  based  in  Dub l in .  

A f te r  g raduat ing  f rom I INH  in  2005 ,
Magg ie  b lended  her  tw in  pass ions  o f
cook ing  and  nut r i t ion  in to  demonst ra t ion
c lasses  themed a round  hea l th  i ssues .  

Our  coach ing  s tudents  a t tend  two  fu l l
days  o f  cook ing  c lasses  in  the  Taste
Hea l th  k i tchen ,  where  Magg ie  and  her
team demonst ra te  a

dozen  o r  more  de l ic ious  d ishes  f rom
scratch ,  p rov id ing  a  wonder fu l  bu f fe t
spread  at  the  end .  S tudents  a l so  rece ive
a  pack  inc lud ing  rec ipes ,  t ips  on
products ,  t ime-sav ing ,  s to r ing  and
cook ing ,  p lus  other  p ract ica l  mater ia l s
fo r  the i r  own  use  and  to  o f fe r  fu tu re
c l ients .  

Cook ing  days  fo r  those  who  progress  to
the  Nut r i t iona l  Therapy  course  focus  on
top ics  such  as  ‘ f ree- f rom’  cook ing  and
bak ing ,  fe rmented  and  cu l tu red  foods ,  as
we l l  as  vegan ,  pa leo ,  ketogen ic ,  Fodmaps
and  other  spec ia l i sed  d ie ta ry  needs .  

Magg ie  has  a  warm and  re laxed  teach ing
sty le .  S tudents  a re  insp i red  and
empowered ,  and  we  f ind  that  once
graduated  they  o f ten  inc lude  cook ing
wi th  the  nut r i t ion  presentat ions  they
g ive  as  par t  o f  the i r  work .

Cooking for Health Coaches and Nutritional Therapists
Wholesome food needs to be tasty and enjoyable if we want healthy eating habits to stick.
Health Coaches and Nutritional Therapists must be able to offer their clients practical
guidance in the form of menu ideas, product recommendations, recipes and cooking tips.



Our new Coaches and NTs cont inue to enjoy
free access to the I INH onl ine resource
bank .  The Taste Health team is  cont inual ly
adding recipes ,  cooking v ideos and the
latest  on healthy foods ,  ingredients ,
products and specia l  d iets .  

Maggie is  expert  at  devis ing del ic ious
opt ions for  people with food a l lerg ies and
intolerances ,  and her  recipes and t ips offer
graduates a  va luable resource for  the many
cl ients with such problems.  

The Taste Health team run CPD accredited
cooking days on specia l ised dietary topics
in Funct ional  Nutr i t ion for  members of
Nutr i t ional  Therapists  of  I re land (ntoi . ie) .

Cooking Resources 
for Graduates

“Nutrition education without cooking 
is like driving lessons without a car”

Maggie Lynch


