
 

 

 

 
Great Food Great Fun 
 
Not only does The Fun Food Chef prove an invaluable way for many 
schools to underline their commitment to the health and wellbeing 
of their children but we also help you with your primary school 
creative curriculum and to even inspire year 10 & 11 in food 
technology. 
 

 From 3 to 20 years of age the sessions captivate, educate and 
enthuse all the participants with amazing results. Our customers are 
from the full spectrum of educational needs: Pre-School, Primary, 
Special and Secondary. The activities are supported by the Healthy 
Schools teams of Wirral, Cheshire West, Sefton and Liverpool as well 
as Cook 4 Life.  

We organize all aspects of 
your fun, interactive and 
educational healthy food 
presentations which can 
be tailored to the age, 
pastoral need or school 
curriculum, to ensure 
pupils and school gain 
maximum benefit.  
 

All our presentations supports Government initiatives in respect of 
food standards, promotes the NHS ‘5 a day’ challenge, “Change 4 
Life” and helps tackle the growing obesity issues by exploring taste 
and flavour. This benefits pupils’ health and demonstrates your 
school’s commitment to the pupil’s wellbeing under the “Every Child 
Matters” umbrella. 

Our sessions are genuine 
hands on cooking 
experiences that allow 
your children cook and 
prepare at least 3 or 4 
hot and cold dishes 
during our 
presentations. Each 
session lasts around 1 
hour 10 minutes and our 
topics are many and 
varied including  
 

The Greeks – This takes pupils on a gastronomic tour of Greece exploring 

the climate, inventions and agriculture whilst preparing a fantastic Greek 
Meze.  

Pizza Fun – They make their own healthy pizza from scratch, incorporating 5 

a day fun and the science of yeast, not to mention using the fantastic local 
Walk Mill Flour.  

The Sandwich – The history of the sandwich is explored whilst preparing a 
hot healthy sandwich including making their bread and preparing a sweet, 
drink and a mega sausage.  This links in very well with DT. 

India – gives pupils the food knowledge and cultural insight to this fabulous 

country. Still maintains links to healthy eating, science, environment and fair-
trade.  

Africa – have fun 

making your own 
African bread as well 
as exploring food from 
Morocco, 
Mozambique, 
Cameroon and South 
Africa.  

 
World War ll – A 

look at what life was 
like during the war including, how healthy they ate and what their rations 
would have been like all whilst preparing a complete meal.  
 

Spanish Tapas- Our latest session proved a massive hit with Melling Primary 

School. It includes you children preparing Paella, Coca con pimientos bread, 
salads and even a non alcoholic sangria/ smoothie 
 

Italian Bolognese/Butchers versus the Supermarkets (Secondary) – 
A quick and inspiring session to allow the children to design their own breads 
and flavours, make a delicious Bolognese packed full of hidden vegetables 
and see why butchers meat is best.  
 

India (Secondary) – Links to support diversity, healthy eating and science 

whilst the children make fresh curries, pilaf rice naan bread and lassi as well 
as other authentic Indian dishes. 
 

Global Inspiration (Secondary) – This session was designed to help Food 
technology departments and their year 9, 10 and 11 students to focus on 
World flavours and how they present their food during course work and 
exams. Your students create a 3 course restaurant standard global meal, 
including spun sugar spirals,and  all in a double lesson of 1 hour 35 minutes   

 
 
 
 
Key information 
 Rated at 9.6/10 in survey of over 100 teachers  

 Local produce used where possible and only local free range eggs, free 
range chickens and local meats used. 

 Supporting fair-trade and use of ecological practices and products 

 Operates from a fully commercial kitchen inspected by the Local 
Environmental Health Officer.  

 All electrical appliances PAT tested  

 Enhanced CRB certificate 

 Information  passed to your Healthy Schools Team  

 
Gayton Primary School - Mark Whitehill - Head 
Teacher 
"What a superb two days! The children had a 
whale of a time. Thanks for fulfilling and 
exceeding our expectations - we'll definitely be 
booking this again as it was so good for the 
children. Nothing but positive comments from 
parents and staff as well." 

Phone 0151 342 7485     Mobile 07808 578 634    Email patoakes@funfoodchef.co.uk    Web www.funfoodchef.co.uk  

Woodslee Primary School – Mrs Allason – Head of Key Stage 1  
“The session was absolutely superb from start to finish. An exceptional learning experience which was so well organised and delivered. Thank you”  

 

Halton Lodge Primary School - Mrs Swift - Year 4 teacher 
 ”Topic related – India - Very hands on, the children were all able to get fully involved and really 
enjoyed the session. Resources were very well organised and the children managed to do a great 
deal in a fairly short time.” 

Contact us now and let your children benefit from “The Fun Food Chef” experience! 
Visit our website to learn more www.funfoodchef.co.uk or Phone - 0151 342 7485 or Email - patoakes@funfoodchef.co.uk 

 

Creative Curriculum Support 
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