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TEAM BUILDING DAYS
At the Hackney School of Food, we believe that
cooking together is a fantastic way to connect
people. It helps to build confidence, harness
creativity and we think it’s the perfect activity for
employees needing a boost in morale and the
health and well-being of teams.
All of our lessons are informative yet informal so
you can enjoy yourself whilst you learn how to
cook good, nutritious food from around the world,
and pick up some professional cooking tips along
the way.
Our kitchen and gardens are adaptable to your needs. With 10 cooking stations in
the kitchen, we can support up to 30 adults cooking at the same time in teams. We
can also extend our capacity with our outside prep area, wood oven & fire pits.
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Our most popular cookery classes are 2-2.5 hours, and you can find examples of
recipes are below. We can work with you to tailor sessions to suit your needs, from
short classes of an hour long, up to full day workshops.
Both our teaching kitchen and dining room are
equipped with digital projectors, HDMI connectivity and
speakers which can be hired for meetings in addition to
the cookery sessions.
We also offer the option of bespoke hospitality packages
of refreshments, from working breakfasts to homemade
snacks.
The booking calendar on our website will show availability for sessions.
When you would like to book, please contact us via the online form or email us
hello@hackneyschooloffood.com

Example Recipes
Cookery Session, £60 per head, 2.5 hours
Includes the cooking and eating times. The length of the cooking
varies on which recipe you choose below, and of course how
confident you all are in the kitchen!
Some of our most popular recipes
- Pizza Making with a salad picked from our gardens
- Thai Green Chicken Curry, with sticky rice and greens
- Seasonal Soup & Hearty Bread
- Mexican Chicken Fajitas, with salsa & guacamole
- Moroccan Style Meatballs & couscous
NB We can adapt these recipes to suit the dietary needs of your team.

The price for these sessions includes all materials, ingredients and
teaching support. A deposit of 10% is required to secure your
booking.
We do also have a drinks menu should you wish to enjoy a wellearned beverage with your meal. Pre-paid packages options are
available if you would like.

Showing your Support
When you sign up for our courses, you’re helping to support the
work we do at Hackney School of Food in delivering much
needed food education to school children and our community;
teaching children and their families the skills they need to make
good food at home, for life.
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Further information about our work with schools and the local
community can be found on our website.

Testimonials
'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 & additions that could be made.'
Sarah, School Food Matters

