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Please note:
e The development chefs can deliver a maximum of three classes in a day - two classes in a
morning, and one in an afternoon. Some of the lessons can only be done before lunchtime.
e All allergen and intolerance information for the pupils must be provided prior to the day.
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Bread Making!

It's a fantastic opportunity for pupils to roll up their sleeves and dive into
the world of making bread.
They'll learn all about the origins of bread and how to make it - with the
hands on experience of making, shaping and baking their own which they
can take home!

KEY STAGE: KS1 OR KS2

LESSON LENGTH: 40 MINUTES

LESSON CAPACITY: 30

Rainbow Pizza!

Pupils are given the chance to create their own colourful pizzas
topped with vegetables, whilst learning all about pizzas, making
a healthy tomato sauce and doing a quiz.

The pupils then eat the pizzas for their lunch.

KEY STAGE: KS2
LESSON LENGTH: 1 HOUR
LESSON CAPACITY: 30
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Pasta Making!

Pasta making is a culinary art that transforms two simple
ingredients into a versatile Italian cuisine.

The pupils will learn the process of making fresh pasta and
how it can be formed in many applications from simple olive
oil to a hearty ragu.

They will have the opportunity to take the pasta they have
created home to cook followed with a recipe so they can
create and explore in their own time.

Lets learn how ..
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Biscuit Making!

A chance for pupils to have a taste of baking, and make their
own biscuits! The pupils will start with mixing and rolling their
biscuit dough, and choose which shapes they want to make.
The biscuits are baked and the pupils can take them home!
They also have a fun quiz on all things biscuit related.

KEY STAGE: KS2
LESSON LENGTH: 40 MINUTES
LESSON CAPACITY: 30

Taste & Sensory Lesson!

An exciting session to awaken the five senses and explore
taste buds through fun activities like taste testing. It's a
great way for kids to discover new flavours, sharpen their
sensory skills, and learn about the need to try food
repeated times - perfect for any fussy eaters!

KEY STAGE: KS1 OR KS2
LESSON LENGTH: 40 MINUTES
LESSON CAPACITY: 30




