
   
   
 
 

 

Delivering a Children’s Cookery Session (ages 11-16yrs) –  Guidance  

Before You Begin – Things to Consider 

Learning to cook from an early age can make a real difference to the quality of a child’s life. Not only 

does it equip them with the confidence to make healthy food choices, it’s also a perfect tool to 

captivate and stimulate their enjoyment of food. 

 

There are lots of things to consider when you are thinking of running a cookery session. Helpful 

information from Coventry City Council can be found on this advice sheet Running a food business - 

things to consider Please ensure you read this before you start. 

 

Checklist for running a cooking class  also provides a helpful checklist. 

 

Important things to consider include: 

• Does the venue have access to power, hot and cold water and washing up facilities? 

• Consider the space – where will cooking take place and how will the room/space be organised?  

• Do you need access to a fridge for chilled ingredients? If not, could you use a cool box for that 

day? 

• Is the demonstrator trained in food hygiene level 2 Food Safety? If not, these courses are 

available online and can be accessed for as little as £10 

• Do you have a fire extinguisher and a fire blanket? Do your staff know how to use them? 

• Do you have access to a fully stocked first aid kit? Ideally there should be blue plasters available 

to reinforce food safety 

• You will need to discuss basic health and safety in the session and carry out a risk assessment. 

Guidance and resources on supporting good food hygiene and safety practices, including an 

example and template risk assessment can be found here 

• Food a Fact of Life have a series of videos to teach food preparation skills including  peeling, 

onion preparation, grating, the claw grip, and the bridge hold. Phunky Foods also have a series of 

Food Prep Skills clips on YouTube. Both are designed to promote safety and encourage 

independence in the kitchen. Please have a look at them 

• You will need to check with parents/carers for any allergies or religious or cultural reasons why 

children may not be able to taste or handle a particular food. If you have any children with 

intolerances or allergies to a particular food, remember to check all food packaging to ensure 

that any food to be used does not contain these ingredients. To prevent cross contamination, 

make sure ingredients children can eat do not come into contact with ingredients they cannot. If 

there are any children who have a severe allergy to an ingredient, this should not be used at all 

in your session 

https://coventrycc.sharepoint.com/:b:/r/sites/Project-DFEHolidayProgramme2021-HAFProgrammewide/Shared%20Documents/HAF%20Programme%20wide/07.%20Food/Food%20Safety/Running%20a%20Food%20Business%20-%20Things%20to%20Consider%202021%20CCC.pdf?csf=1&web=1&e=N7R2ni
https://coventrycc.sharepoint.com/:b:/r/sites/Project-DFEHolidayProgramme2021-HAFProgrammewide/Shared%20Documents/HAF%20Programme%20wide/07.%20Food/Food%20Safety/Running%20a%20Food%20Business%20-%20Things%20to%20Consider%202021%20CCC.pdf?csf=1&web=1&e=N7R2ni
https://www.foodforlife.org.uk/~/media/skills/cooking/planning%20cooking%20activities/checklist-for-cooking-class.pdf
https://www.foodafactoflife.org.uk/professional-development/teaching-and-learning/planning-and-teaching/good-food-hygiene-and-safety-practices/good-food-hygiene-and-safety-practices-primary/
https://youtu.be/H0cjfUPlvwE?list=PLSXnX8lDffhSFSFLmNkU0TtpxAZYgJBpb
https://youtu.be/WluLnH2rCMk?list=PLSXnX8lDffhSFSFLmNkU0TtpxAZYgJBpb
https://youtu.be/qzfE7-0Yqng?list=PLSXnX8lDffhSFSFLmNkU0TtpxAZYgJBpb
https://youtu.be/tMZl9UrIFlw?list=PLSXnX8lDffhSFSFLmNkU0TtpxAZYgJBpb
https://youtu.be/MPnBzCk3NL4?list=PLSXnX8lDffhSFSFLmNkU0TtpxAZYgJBpb
https://www.youtube.com/watch?v=ujpF5FwBFBc&list=PLJ1Jr4WKVYfsuJewhlP7eDRQKc3fZ6tf_


   
   
 
 

 

Equipment – What You Will Need 

Below is a list of equipment to help you deliver the Tuna and Tomato Pasta session. We’ve added 

links to suggest where you could purchase them from together with their estimated cost.  

For the demonstrator only: 

1 x 2 zone portable induction hob (£89) 

1 large sieve or colander (£2) 

1 large saucepan (£16.15 with lid) (to cook the pasta) 

1 can opener (£4) 

2 large bowls (£1 each) (to store the cooked pasta) 

1 apron (£6) 

For 10 children or 10 groups of children sharing and 1 demonstrator: 

10 single zone portable induction hobs (£50 each) 

11 medium saucepans with lid (£12.75 for a set of 3, 2 with lids) 

10 wipe clean aprons (£5.99 each) you may need more depending on numbers 

11 knives (£3 for a set of 2) 

11 box graters (£3 each) 

11 wooden spoons (£1.50 each) 

11 chopping boards (£2.50 each) 

11 sets of measuring spoons (£1 each) 

30 bowls (75p each) (to store the opened tins of tomatoes, tuna and the grated cheese) 

11 extension leads (£7 for 2) 

Estimated Total  £1005 

Remember you will also need enough crockery and cutlery to serve, and you may want food 

containers for any leftover food to be taken home. 

You will also need: 

Blue Roll (double up as tea towels)  

Antibacterial cleaning spray 

Cling film/foil 

https://www.ikea.com/gb/en/p/tillreda-portable-induction-hob-2-zones-white-90497166/
https://www.ikea.com/gb/en/p/uppfylld-colander-bright-green-60521945/
https://www.ikea.com/gb/en/p/ikea-365-pot-with-lid-stainless-steel-60484250/
https://www.ikea.com/gb/en/p/koncis-can-opener-stainless-steel-00081534/
https://www.ikea.com/gb/en/p/fikadags-mixing-bowl-white-40510839/
https://www.ikea.com/gb/en/p/inamaria-apron-patterned-blue-70493094/
https://www.ikea.com/gb/en/p/tillreda-portable-induction-hob-1-zone-white-70493503/
https://www.ikea.com/gb/en/p/annons-5-piece-cookware-set-glass-stainless-steel-90207402/
https://www.amazon.co.uk/Adjustable-Waterproof-Pinafore-Grilling-Household/dp/B08QV93PTT/ref=sr_1_39?keywords=wipe%2Bclean%2Bapron&qid=1668178657&sr=8-39&th=1
https://www.ikea.com/gb/en/p/foerdubbla-2-piece-knife-set-grey-00436790/
https://www.ikea.com/gb/en/p/idealisk-grater-stainless-steel-66916200/
https://www.ikea.com/gb/en/p/roert-spoon-round-beech-40278468/
https://www.ikea.com/gb/en/p/legitim-chopping-board-white-90202268/
https://www.ikea.com/gb/en/p/uppfylld-measuring-cup-set-of-2-bright-green-bright-yellow-10521962/
https://www.ikea.com/gb/en/p/oftast-bowl-white-80258915/
https://www.ikea.com/gb/en/p/koppla-4-way-socket-earthed-white-30412033/

