
Dudley Cooking in the Curriculum Programme  
UPDATED NOVEMBER 2022 

1 | P a g e  
 

 

 

 

 

 

 

 

 

 

 

 

 

For further information or support please contact                                                                           

Dudley Council’s Public Health Children and Young Peoples’ Team cypteam@dudley.gov.uk 

 

 

Cooking in the 

Curriculum Guidance 

for  

Dudley Primary 

Schools 

mailto:cypteam@dudley.gov.uk


Dudley Cooking in the Curriculum Programme  
UPDATED NOVEMBER 2022 

2 | P a g e  
 

 

 

Contents 

         

Programme Overview 

Programme Guidance  

1. Planning and delivering a cooking programme  

a) Cooking facilitators  

b) Equipment and facilities 

c) Cooking area 

d) Group size  

e) Food safety 

f) Risk assessment   

g) Special dietary requirements  

h) Cleaning equipment and resources  

i) Aprons 

j) Year groups 

k) Frequency of cooking sessions 

l) Recipes 

m) Shopping  

n) Setting up the cooking area 

o) Number of dishes  

p) Delivering a cooking session 

q) Additional points of discussion 

r) Carriage of food from school to home  

 

2. Pupil cooking folders  

3. Family involvement 

4. Costs 

   

 

 

 

 



Dudley Cooking in the Curriculum Programme  
UPDATED NOVEMBER 2022 

3 | P a g e  
 

 

Introduction  

Cooking lessons are now a compulsory element of the national curriculum for children aged 

5 – 14. Many primary schools will find this aspect of the curriculum a challenge to deliver due 

to time constraints, limited equipment and facilities, and cost implications. Therefore Dudley 

Public Health have developed some guidance that aims to support primary schools to deliver 

a basic healthy cooking programme in schools.  

Programme Guidance 

1. Planning a cooking programme  

a.) Cooking facilitators  

There are several factors to consider when deciding which staff should deliver the cooking 

sessions.  

- Size of the school 

- Which year groups will be cooking 

- What cooking facilities are available and when 

- How often will cooking sessions take place 

- How many Teaching Assistants / parent volunteers are available 

- What size groups will pupils cook in  

- What experience and skills staff have  

It is important that any members of staff that are not directly involved in the delivery of the 

cooking sessions take on other roles to support the programme e.g. shopping, washing 

towels, stock taking and planning etc. Rotas can be set up to avoid individual members of staff 

taking on too much responsibility. 

b.) Equipment and facilities  

A basic level of equipment is necessary to undertake cooking sessions in school. However, 

schools do not need to have extensive cooking facilities. Often recipes can be prepared in the 

classroom and cooked later at home or do not need any cooking at all! A significant amount 

of the recipes provided do not need the use of a hob or oven and can be prepared in a 

classroom. Each recipe has a quick reference chart on top of the sheet which indicates at a 

glance the facilities that are needed. 
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There are a range of portable cooking facilities that schools can purchase to make cooking in 

the classroom easier, these include microwaves and portable ovens and hobs. However, they 

are not essential and are not recommended for use inside the classroom. 

      

 

A list of essential and desirable equipment can be found in the ‘Cooking in the Curriculum 

Supporting Resources’ section on the Lets Get website. 

All equipment must be cleaned and dried and put away at the end of the session ready for 

the next group. If cupboards are not available to store equipment in make sure they are kept 

in a labelled box or designated area and that it is only used for food preparation. To ensure 

all equipment is put away in the right place, cupboards and drawers should be labelled with 

its contents. Photos may be more appropriate than words, so they are child-friendly.   

An inventory of equipment should be kept and checked after each session to ensure all the 

necessary equipment is available when needed. 

For safety reasons sharp knives should be kept in a separate box and counted out and in at 

the start and end of every lesson.  

c.) Cooking area  

It is important that the cooking area, equipment, and cupboards are kept clean, tidy and 

organised. Getting this right will significantly help with the planning and delivery of each 

cooking session. 

Cleaning – The cooking area or classroom must be kept clean and tidy and left in a reasonable 

state after each cooking session ready for the next group.  

http://www.google.co.uk/imgres?safe=active&sa=X&biw=1725&bih=741&tbm=isch&tbnid=3JtqEhx05DJPzM:&imgrefurl=http://www.ebay.co.uk/bhp/portable-electric-cooker&docid=oz1QOTt_TT6ERM&imgurl=http://i.ebayimg.com/00/s/NTA5WDUwOQ==/z/fg8AAOxyAs9SOGz9/$T2eC16V,!)UFIbOVYC1)BSOGz9e5tQ~~60_35.JPG?set_id=8800005007&w=300&h=300&ei=MIl3UqzIFMTC0QXG7IHgBw&zoom=1&iact=hc&vpx=410&vpy=397&dur=1108&hovh=225&hovw=225&tx=123&ty=178&page=1&tbnh=138&tbnw=138&start=0&ndsp=42&ved=1t:429,r:34,s:0,i:190
http://www.google.co.uk/imgres?safe=active&sa=X&biw=1725&bih=741&tbm=isch&tbnid=AbS8fFNa5eoKeM:&imgrefurl=http://www.ebay.co.uk/bhp/mini-oven-hob&docid=U657aSp1nYeeNM&imgurl=http://img.auctiva.com/imgdata/7/1/1/9/1/4/webimg/696771921_tp.jpg&w=300&h=300&ei=MIl3UqzIFMTC0QXG7IHgBw&zoom=1&iact=hc&vpx=1171&vpy=356&dur=203&hovh=225&hovw=225&tx=124&ty=127&page=1&tbnh=140&tbnw=155&start=0&ndsp=42&ved=1t:429,r:28,s:0,i:172
https://www.google.co.uk/url?q=http://www.feesttentje.nl/page3.php&sa=U&ei=ubl5U6PzCIO6O7awgNAD&ved=0CFIQ9QEwEg&usg=AFQjCNEjSCRxErd1zKL3qjkyh-EtesDAWw
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Stock taking – Before shopping for ingredients, the stock should be checked to prevent 

purchasing unnecessary items. Cleaning resources should also be regularly checked to ensure 

there is adequate stock available.  

Equipment – An inventory must be made of all the equipment and should be checked 

regularly. All equipment must be cleaned well and left in its allocated drawer or cupboard. 

Cupboards – To help ensure all equipment is put away in the right place, cupboards and 

drawers should be labelled with its contents. Photos may be more appropriate than words, 

so they are child-friendly.   

d.) Group size 

Many of the recipes have been designed and written to enable large groups of pupils to cook 

together where necessary. There are lots of recipes that can be cooked in the classroom with 

the whole class, with adequate adult supervision. However, it is recommended that more 

complex dishes are cooked in smaller groups of 8 - 10 pupils. 

e.) Food safety  

i.) Food safety training 

There is no legal requirement for teachers, staff, parents and volunteers who 

prepare and cook food in the classroom to attend a formal training course or to 

obtain a qualification in food safety. The necessary skills can also be obtained in 

other ways, such as through on the job training, self-study or relevant prior 

experience. However, it is recommended that at least 2 members of staff complete 

a Level 2 Food Safety course.  

 

ii.) Personal hygiene  

Pupils must be made aware of the personal hygiene steps they should undertake before any 

cooking practical.  

- Tie long hair back 

- Remove any jewellery or watches     

- Roll up long sleeves 

- Remove nail varnish  

- Wash hands thoroughly with warm water and soap 

- Put a clean apron on  
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A good presentation can be found on the British Nutrition Foundation, 

www.foodafactoflife.org.uk to guide pupils through these important steps, which should be 

revisited regularly.  

iii.) Food safety practice 

The basic principles of safe food preparation can be summarised as the ‘4Cs’: 

• cleanliness: wash your hands, surfaces and utensils properly and keep them clean 

• cook: cook food properly 

• chill: chill food properly 

• cross contamination: avoid spreading food poisoning bacteria between foods by cross 

contamination 

More detailed information about food safety can be found in the can be found in the ‘Cooking in 

the Curriculum Supporting Resources’ section on the Lets Get website. 

 

iv.) Health and Safety in the kitchen  

It is important that certain kitchen / classroom health and safety points are considered before 

the cooking programme is planned to ensure it is fit for purpose.  Dudley Council’s Health and 

Safety Team, have provided useful guidance, which can be found can be found in the ‘Cooking 

in the Curriculum Supporting Resources’ section on the Lets Get website. 

Understanding safety in the kitchen is as important for pupils as learning to cook! Consider 

starting with a basic set of rules and asking pupils to talk about any accidents they’ve had or 

witnessed. Has anyone ever slipped on a wet kitchen floor, or burned their fingers or mouth? 

Try to relate the safety rules to things that the children understand. Pupils could then draw 

or write the rules down to make a poster, which could then be kept in their cooking folder as 

a reminder. 

 

 

 

http://www.foodafactoflife.org.uk/
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Important safety rules to consider: 

- Only turn on the oven or hob when needed 

- Don’t leave pan handles sticking out when using the hob 

- Clear up any spillages immediately, especially if they are on the floor and warn the 

group appropriately  

- Everyone must wear an apron to protect against hot splashes or spills  

- Always use oven gloves (dry!) when taking food in and out the oven  

- Do not allow pupils to plug in or use any electrical equipment without adult 

supervision 

- Always talk through appropriate use of electrical equipment e.g. do not use with wet 

hands 

- Do not allow pupils to blend hot liquids. Demonstrate this process with pupils 

observing at a safe distance  

- Follow the advice and guidance on safe knife use 

Knife use 

It is important that pupils learn how to use knives correctly and safely. Here are some 

important points to consider:   

• Assess behaviour, age and ability of the group. If in any doubt do not allow pupils to 

use sharp knives 

• Ensure pupils are always supervised when using sharp knives  

• Do not use plastic knives as they are liable to bend and shatter during use 

• Where possible use a table knife or alternatively grate, tear or cut ingredients rather 

than chop, but remember peelers, graters and scissors can be just as sharp as knives 

and need to be treated with the same care 

• Use a sharp knife – a dull blade is harder to use and more likely to cause accidents 

• Use the right knife – there are visual and functional differences between a bread knife, 

fruit knife and vegetable knife  

• Carry knives properly – with the blade facing the ground. Children should never walk 

around carrying knives 

• Introduce pupils to chopping techniques using a simple recipe such as a fruit salad or 

vegetable soup. Ensure adult supervision at all times 
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• Teach appropriate chopping techniques and knife skills either through demonstrations 

or video clips. Useful video clips can be found on the British Nutrition Foundation 

website Food a Fact of Life www.foodafactoflife.org.uk   

• Consider carrying out the hardest part of the chopping process and ask pupils to finish 

with the easiest e.g. the facilitator could demonstrate halving a carrot length ways 

using the ‘bridge’ technique and the pupils can then safely dice the carrot using the 

‘claw’ technique or the ‘fork secure’ method 

• Sharp knives should be kept in a separate box and counted out and in at the start and 

end of every lesson 

Teaching knife skills  

Before any pupil uses a sharp knife they must be shown how to use 

it correctly and safely. A step by step pictorial guide for the bridge 

and claw methods can be found can be found in the ‘Cooking in the 

Curriculum Supporting Resources’ section on the Lets Get website.  It 

is suggested a copy of this is given to each pupil to keep in their recipe folder as a reference. 

In addition, there are video clips available from the British Nutrition Foundation 

www.foodafactoflife.org.uk to demonstrate the correct techniques. Alternatively, facilitators 

may choose to demonstrate to the group themselves.  

f.) Risk assessment 

Staff must undertake an appropriate risk assessment to ensure food can be prepared and 

provided safely in the classroom/kitchen. 

Kitchen and food safety is about managing everything that happens in the food area or 

classroom to reduce the risk of burns, cuts, falls, food poisoning and food allergy or 

intolerance.  

Information regarding any pupils with food allergies should be available for staff planning and 

delivering cooking sessions. 

It is recommended that facilitators complete a risk assessment form for each cooking session. 

Schools may have their own risk assessment form, if not an example template can be found 

can be found in the ‘Cooking in the Curriculum Supporting Resources’ section on the Lets Get 

website. 

http://www.foodafactoflife.org.uk/
http://www.foodafactoflife.org.uk/
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g.)  Special dietary requirements   

Anyone undertaking food handling and preparation in the classroom should seek information 

about any children with food allergies, food intolerances or special dietary restrictions. Where 

possible try and use suitable alternatives to these ingredients to ensure pupils are not 

excluded from the cooking session. Each recipe, where appropriate, provides advice on 

suitable alternatives to commonly restricted foods such as wheat, milk, eggs and meat. 

When cooking with a child with a food allergy, be careful to avoid cross contamination. Even 

using the same spoon to mix the ingredients could potentially cause a reaction!  

A table summarising the main religious dietary restrictions can be found can be found in the 

‘Cooking in the Curriculum Supporting Resources’ section on the Lets Get website. 

h.) Cleaning equipment / resources  

A good supply of cleaning equipment must always be available to include: 

• Dish cloths / sponge 

• Washing up liquid  

• Disinfectant surface cleaner 

• Oven / hob cleaner  

• Tea towels  

• Hand towels or paper towels  

• Antibacterial hand wash  

Tea towels and hand towels must be washed after each cooking session. Rather than relying 

on one member of staff to do the washing, put together a staff rota. 

i.) Aprons 

It is recommended schools provide all the aprons. This avoids the problem of children either 

forgetting to bring them in from home or bringing dirty, unhygienic ones in. Wipeable aprons 

are suggested to reduce the amount of washing that needs to be done after each session. 

Pupils should be responsible for wiping down their own aprons with antibacterial cleaner and 

shown how to do this properly.  
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j.) Year groups  

The national curriculum indicates that both key stage 1 and 2 should experience cooking 

lessons at school. However, if this is not feasible straight away, this guidance recommends 

that schools focus more of their resources on keys stage 2 and introduce key stage 1 at a later 

date. 

k.) Frequency of cooking sessions 

This guidance advises that pupils get the opportunity to cook at least once every half term (6 

times per year). However, this may not be possible in all schools due to time constraints, 

limited facilities and staff capacity. Therefore, a minimum of once every term (3 times per 

year) is recommended in all primary schools.  

l.)   Recipes  

Out of the selected recipes it is recommended that a minimum of two thirds should be 

savoury. 

 

 

 

 

The School Recipe Folder provided contains a copy of each recipe. For each recipe there is a 

‘facilitator recipe sheet’ along with a ‘pupil recipe sheet’. 

Facilitator recipe sheet  

Each ‘facilitator recipe sheet’ has a quick reference chart on top of the sheet, as below. The 

chart indicates at a glance what facilities are needed and whether the recipe can be cooked 

at home, along with the key stages it is suitable for.  

 

 

 

 

Number of recipes cooked 

per year 

Number of savoury recipes 

to be cooked 

6 4 

3 2 

KS1  KS2 ✓  Hob ✓  Oven  Can be cooked 
at home 

✓  
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Each facilitator recipe sheet has the following information on it: 

• Number of servings  

• Ingredients 

• Equipment 

• Method 

• Time for preparation and cooking  

• Containers for school to home carriage  

• Suggestions on how to run the session 

• Key points for risk assessment 

• Key messages  

• Alternatives for special dietary requirements  

• Instructions for cooking/storage at home 

Pupil recipe sheet  

After each cooking session a copy of the ‘pupil recipe sheet’ should be given to each child to 

put in their individual cooking folder (see page 17). On the back of the recipe sheet is an empty 

Eatwell Plate for pupils to record which food groups the ingredients or recipe fall into. In 

addition, there is a ‘taste test’ activity for pupils to carry out with their family and friends.   

Where possible, recipes should be planned for the whole academic year ahead, although 

these can be changed at a later date if necessary. An annual and half termly recipe planner is 

provided. To make planning simpler it is suggested that whole year groups cook the same 

recipes. Schools should not try too hard to link recipes to the topics that are being taught in 

lessons. Cooking should be taught as a standalone subject, focussing on getting pupils to learn 

this essential life skill, trying new foods and learning about where our food comes from.  

Points to consider when planning which recipes will be cooked across the year include: 

• Age and ability of pupils 

• Teacher / pupil ratio 

• Group size  

• Savoury to sweet ratio 

• Special dietary requirements e.g. vegetarians or allergies  

• Facilities / equipment available 

• Time available 
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• Room /space available 

• Possible links with curriculum topics 

• Recipes prepared in previous years 

• Time of year e.g. seasons, festivals, celebrations 

• Use of fruit/vegetables that are grown in school 

It is recommended that 10 copies of each recipe are printed and laminated so they can be 

used and followed during the cooking lessons and wiped clean afterwards.  

m.) Shopping  

Shopping is a Signiant time commitment for staff. Therefore, in some schools this duty could 

be shared among staff / volunteers on a rota. Another option could be purchasing the 

ingredients online through one of the major supermarkets which would help overcome some 

of the logistics of shopping. In addition to ingredients the purchasing of cleaning materials 

must also be considered.  

When putting together a shopping list for each class, it is essential that the current stock of 

food and cleaning materials is assessed to prevent purchasing unnecessary items. 

n.) Setting up the cooking area 

The amount of preparation a facilitator needs to do before the session starts will depend on: 

- Time available e.g. the shorter the session, the more preparation is needed before it 

starts 

- Age and ability of the group e.g. the younger the group, the more preparation is 

needed 

- The skills you want to develop  

- Group size  

- Space available  

- The complexity of the recipe and weighing/measuring necessary 

There are 2 main options to be considered for the preparation of ingredients: 

- Weigh and measure all the ingredients out for each group to prepare 

- Weigh/measure and prepare (e.g. chop, grate, peel) some or all of the ingredients 

for each group 
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- Place all ingredients on a central table or group tables and ask each group to measure, 

weigh and prepare all the ingredients they need 

It may be appropriate to prepare most or all the ingredients e.g., weigh/measure, chop, and 

grate, if pupils are too young to do it themselves or there is limited time. For example, the 

majority of ingredients could be prepared before the session, leaving a few remaining 

ingredients for pupils to have a go with.  

There are 2 main options to be considered for the preparation of equipment: 

- Place the necessary equipment on a central table or group tables and ask each group 

to select the equipment they need  

- Select all the necessary equipment and place them on a central table or group tables 

ready for the group to start 

Where possible encourage pupils to identify and name the equipment required to cook the 

recipe.  

The recipe should be copied and laminated, so that each group have a wipeable copy to follow 

on their table. However, this may not be appropriate for younger pupils that are not yet 

confident readers.  At the end of the session each pupil should be given a copy to put in their 

folder and take home to carry out the suggested taste test activity with their family and 

friends. 

o.) How many dishes will be cooked? 

When deciding how many dishes will be cooked there are 2 main options to be considered: 

- Pupils prepare all their own ingredients and cook individual dishes 

- Pupils prepare 1 or 2 ingredients and combine them to create one large dish or several 

individual dishes 

For more complicated dishes it may be easier if every pupil is assigned with a different task 

and they work together to create the same dish. With simpler dishes that don’t involve many 

ingredients it may be possible for pupils to prepare their own e.g., a fruit salad, fruit kebab or 

pitta pizza.  
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p.) Delivering a cooking session   

At the start of the session 

Introduce and explain: 

- What they are going to make 

- What skills they are going to use and learn 

- How they are going to make it e.g. individually or in a group 

- What ingredients and equipment they will need 

- Discuss the main ingredients e.g. which country or animal are they from, which food group do they fit into on the 

Eatwell Plate 

- Where the ingredients and equipment are e.g. has it all been pre-prepared or are pupils expected to collect it and 

weigh it themselves 

- How long the session is and how long each stage of the recipe should take 

- What the main safety points to consider are e.g. ground rules, operating instructions for equipment  

- Guide the group through the recipe discussing each stage in detail. For more complicated recipes you may need 

to demonstrate some of the stages or skills e.g. chopping, whisking, breaking an egg 

- Allocate every individual or group a specific task to carryout 

- Check everyone fully understands what is expected of them 

- Allocate appropriate adult supervision to each group / table  

During the session 

- Keep track of the time 

- Is everyone doing what they should be doing? 

- Do you need to remind the group of what they should be doing? 

- If appropriate allow pupils to taste some of the ingredients  

- Ensure appropriate adult supervision when children are undertaking certain tasks e.g. chopping, grating 

- Give a warning when you are nearing the end of the session  

- Continually praise and comment on success 

After the session 

Discuss:  

- What have they learnt?  

- What could they do better? 

- What parts did they find easy or hard? 

- How can they use the skills or recipe at home? 

- What changes could they make to the recipe e.g. use different fruit or veg 

- What could they add to the dish to make it a more balanced meal e.g. add a salad, jacket potato etc 

- Encourage pupils to try the food at home with their family and carryout the taste test, even if they don’t think 

they’ll like it! Explain that you can ‘teach your taste buds’ to like new foods by repeatedly trying food 
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Demonstrating cooking techniques and skills: 

Where possible always demonstrate any cooking techniques or skills, so 

that all pupils are clear about what they are doing and how to do it.  

A good selection of videos can be found on the British Nutrition 

Foundation website, www.foodafactoflife.org.uk  that demonstrates 

cooking skills, such as knife skills, in addition to pictorial guides.    

Clearing away: 

Ideally, it’s better if pupils can be involved in clearing away after a session, so they can see 

the whole process from start to finish. However, this may not always be possible with younger 

pupils, if time is limited or if there is not enough space in the room. If pupils are given the 

opportunity to help clear away and wash up, make sure everyone is given a specific task to 

carry out. It is likely that many children will need to be shown how to wash up correctly or 

wipe a table or apron down.  

q.) Additional points of discussion   

Cooking lessons provide an excellent opportunity to discuss other aspects of food and 

nutrition, which enables pupils to gain a greater understanding about where food comes from 

and the affect it has on our health. Therefore, the key discussion points that cooking 

facilitators should consider covering during a session are: 

- Healthy eating 

The Eatwell Guide should be used to discuss the key healthy eating messages in each lesson. 

Pupils need to be aware of which food groups each ingredient or recipe falls into and what 

changes or additions can be made to make the dish healthier and more balanced.  Further 

information about the Eatwell Guide and healthy eating principles can be found can be found 

in the ‘Cooking in the Curriculum Supporting Resources’ section on the Lets Get website.. 

Useful teaching resources are available from the British Nutrition Foundation on 

www.foodafactoflife.org.uk  

- Where does our food come from? 

Pupils need to have an awareness of where our food comes from. Discuss which countries the 

ingredients come from and why. Discuss farming: e.g. where do milk, eggs, meat and wheat 

http://www.foodafactoflife.org.uk/
http://www.foodafactoflife.org.uk/
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come from? What is flour, cheese and yoghurt made from? Useful teaching resources are 

available from the British Nutrition Foundation on www.foodafactoflife.org.uk 

- Seasonality of food 

Where possible try and choose recipes that use produce from the current season. Discuss 

what fruit and vegetables are available during that season and why is it important to try and 

buy foods in season. A poster summarising the seasonality of fruit and vegetables can be 

found can be found in the ‘Cooking in the Curriculum Supporting Resources’ section on the 

Lets Get website. 

- Teaching your taste buds to like different foods 

Children can often be fussy eaters rejecting many of the healthier food options such as fruit 

and vegetables, pulses and whole-wheat alternatives. Cooking sessions are an excellent 

opportunity for pupils to try new foods or foods they perceive not to like! Teach pupils that 

they can train their taste buds to like different foods, by just trying a small amount of a food 

regularly. Where possible encourage children to try some of the ingredients during the 

preparation time and also the finished dish itself. Allow pupils to spit it out if they really don’t 

like it but encourage them to try it again at home. 

- Using all your senses when eating food – sensory evaluation  

We don’t just use taste to decide whether we like a food or not, all our other senses are 

involved, including sight, smell and touch. Pupils must be encouraged to use all their senses 

when evaluating whether they like a food. During the cooking session ask the children to use 

all their sense e.g. does the ingredients/dish look nice, smell nice, feel nice to touch/eat? In 

addition, a sensory evaluation is included on each pupil recipe sheet, for pupils to carry out 

with their family at home. 

- Adapting recipes – for health and personal likes/dislikes  

Learning to follow a recipe is a very important skill to learn, however having the confidence 

to adapt recipes and create your own is as equally important. Discuss with pupils how a recipe 

could be changed e.g. what different fruit and vegetables could be used? Could pasta be 

replaced with rice? There are some recipes that give older pupils the opportunity to create 

their own soup or smoothie without following a prescriptive recipe. 

 

http://www.foodafactoflife.org.uk/
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r.) Carriage of dish(es) from school to home  

Rather than relying on pupils to bring containers in from home, it is 

suggested that they are provided by the school. This way ensures every 

pupil has a container and that it is also appropriate for the dish. Tin foil 

containers with a cardboard lid are ideal for many dishes. These can 

be bought in bulk online for as little as 10p each. The name and class 

of each pupil can be easily written on the lid along with the appropriate cooking and storage 

instructions. Many dishes such as lasagne or shepherd’s pie can be prepared and assembled 

during the session and then oven cooked at home in the container.  

For dishes that are more likely to be microwaved at home, plastic 

containers are more appropriate. These containers are slightly more 

expensive to buy but can be reused if pupils return them to school.  

Both the foil and plastic containers stack well, allowing a large quantity 

to be stored in a fridge at one time. 

2. Pupil cooking folders  

Pupils should be encouraged to keep a record of the recipes they cook in a personal cooking 

folder, ideally provided by their school. This folder will follow them through their time at 

primary school and will demonstrate their progression of food skills and enable them to 

replicate the recipes at home with their families. After each cooking session pupils should be 

given a recipe sheet to add to their folders. Pupils should be encouraged to add any other 

recipes they cook at home to the folder and include any pictures or photos of them. The 

folders can remain at home and do not need to be brought into school for every cooking 

session.   

3. Family involvement  

Schools are encouraged to invite parents/carers to cook with the children at least once during 

the year if there is adequate space in school to accommodate them.  

Where possible pupils should take a sample of their prepared dish home, so that other family 

members can see and taste their culinary delights! For homework pupils should be 

encouraged to taste and rate the dish with their family, in terms of taste, texture and 

appearance using the suggested taste test on the back of the pupil recipe sheet. The results 
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and feedback can then be discussed as a whole class the next day. Families will then be able 

see and taste their child’s dish, which will hopefully encourage more cooking and trying of 

new foods at home.   

4. Costs 

To help cover ingredients costs, schools may decide to ask parents/carers for a voluntary 

contribution towards each cooking session; suggested fees are 50p - £1.00 per session, 

depending on the recipe. However, if schools ask for a contribution, they need to ensure a 

reasonable portion of the dish is sent home. 

Further Support 

For further information or support please contact Dudley Council’s Public Health – Children 

and Young Peoples’ Team at cypteam@dudley.gov.uk  
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