
Team Building and Corporate Cook-AlongsTeam Building and Corporate Cook-Alongs
 Bringing people together, to give something back



Hackney School of Food and Chefs in Schools are partnering with seasonal food supplier,
Natoora, for a brand new programme of virtual cook-alongs aimed at businesses. You and
your team can enjoy cooking up a storm with the convenience of having the finest
ingredients delivered straight to your door.

Run by the award winning cookery school and hosted by head chef Tom Walker, classes
are designed to get teams together in a fun and informal way. The cook-alongs are
interactive and engaging, and give people the opportunity to pick up new cooking skil ls
whilst also contributing to a good cause. 

Tom has a wealth of experience cooking with school children and adults alike, so he
understands the best way to engage cooks of all abilities and enable them to create
delicious dishes in their own kitchen. 

Virtual Corporate Cook-alongs



Fresh, Seasonal Produce
 

Virtual Corporate Cook-alongs

Cook-along ingredients will

be delivered in a box by

Natoora ahead of the class

and will contain everything

you need to make the recipe,

with more than enough to

share with a partner or for

leftovers the next day! 

There’s also the option to

add wine or beer from a local

supplier to enjoy while you

cook. 

 

Classes last between 1.5 – 2
hours and we can
accommodate any group
size of up to 20 people. 

Choose one of the recipes
from the following lists for
your group and any extras
you’d like to add, and we’l l
send you everything you
need to get cooking!

Chef-favourite delivery

service Natoora is one of

London’s most renowned

seasonal produce suppliers,

offering fresh fruit and veg,

dairy, charcuterie and store

cupboard essentials from a

sustainable and transparent

supply chain.

They deliver to top

restaurants in London,

New York and Paris, supply

to leading supermarkets and

now provide nationwide

home deliveries for

customers.

 

The Set-Up Classes & Recipes



Virtual Corporate Cook-alongs

Pricing
 

Basic Cook-along (BYO Ingredients)
£40

 
Cook-along with Natoora Delivery

£80
 

Cook-along with Natoora + Alcohol Delivery
 

£110
 

 Add-ons: 
Starter 

(choice of 3 charcuterie items provided by Natoora) 

£10

Dessert 
(Ingredients provided to make as part of the cook-along) 

£5
 
 

 

Add ons:
 

To Start:
Selection of nibbles, dips and charcuterie  

 
To Finish:

Seasonal fruit compote w crushed nuts and yogurt 
 

To Enjoy: 
Natural and organic wine from Ancestrel Wines

Beer or IPA from local brewers The Kernel and Braybrooke
 

Example Recipes
 

Pizza w Fennel Salad
 

Fresh Pasta Amatriciana
 

Thai Green Curry
 

 
 

"We did a virtual pizza and salad session with Tom as a team building exercise during
lockdown.  Tom was fabulous at talking everybody through the recipes and skil ls

required and giving ideas for changes and additions that could be made.  My kids said it
was the best pizza they had ever had!"

 
Sarah, School Food Matters



Virtual Corporate Cook-alongs

Cooking has the capacity to connect

people- even remotely. It helps to

build confidence, harness creativity

and encourages a sense of community

through a shared, interactive

experience.

It’s the perfect activity for employees

needing a morale boost and a great

opportunity for companies to show

their commitment to the health and

well-being of their workforce. 

As well as supporting members of

staff you are you are supporting a

great cause. All profits from the

classes go back into furthering Chefs

in Schools' mission

 

We believe that school food is vitally

important to a child’s education. Our

mission is to encourage and enable

schools across the country to serve

great, creative school food - that

doesn’t just fi l l young people up, but

feeds their imagination too. 

We also believe that teaching the next

generation how to cook and enjoy real

food is crucial for their long-term

physical and mental health. Children

growing up in areas with the highest

levels of socio-economic deprivation

are twice as likely to leave primary

school obese, with a life-long health

consequences of an unhealthy

relationship with food.  
 

To book a class or for more information please contact: 
hello@hackneyschooloffood.com

About Chefs in Schools: Showing your Support

Just by logging in and cooking-along you are making a big difference to the work we do! 

http://hackneyschooloffood.com/


Virtual Corporate Cook-alongs

Chef Tom will work with you to plan the perfect class which meets the
requirements of your whole team. To find out more or to book a class please
get in touch with Tom on hello@hackneyschooloffood.com

If for any reason you do need to cancel , please try to give us as much notice
as possible so that someone else can have your slot. We will do all we can to
reschedule your class but as a charity we do need to ensure that our costs are
covered.

Payment for the class will be taken upfront. 

Client cancellation fees:

25% discount available for charities

- More than seven days notice, we will refund 90% of the full price
- 3 to 7 days notice, we will refund 50% of the full price
- Less than 3 days notice, we will not be able to offer any refund

 

Booking Process and Cancellation Policy

mailto:hello@hackneyschooloffood.com

