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

Virtual Corporate Cook-alongs

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 skills
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.
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Choose one of the recipes
from the following lists for
your group and any extras
you’d like to add, and we’ll
send you everything you
need to get cooking!
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Example Recipes
Pizza w Fennel Salad
Fresh Pasta Amatriciana
Thai Green Curry

Add ons:
To Start:
Selection of nibbles, dips and charcuterie

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

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

"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 skills
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
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Showing your Support

About Chefs in Schools:
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To book a class or for more information please contact:

hello@hackneyschooloffood.com

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

Virtual Corporate Cook-alongs

Booking Process and Cancellation Policy
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:
- 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
25% discount available for charities

