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For Schools - Food Education

Our Class Menu for Cross-Curriculum Links

We offer schools a wide range of cross-curricular opportunities that link cooking
and nutrition to other subjects such as History, Geography, Science, and
Languages. This approach helps students make connections between different
areas of learning, enhancing their overall understanding of the world around
them.

Key stage 1- half day

Session Lesson Recipe Cross-curricular link

Explorers | Ships’ Biscuits with Tomato

sl History: The role of food during
exploration
Fire of Fruit Scones with Pineapple
London Salsa

History: Exploring foods during
the Great Fire of London

Hanukkah | Potato Latkes with Apple & Kale

(RCP) Slaw History and culture: The

traditions of Hanukkah




Indian Goan Pumpkin Sabzi (curry) &

Pumpkins | Kaddu Ka Halwa (sweet dessert) Geography: Exploring food from
India

Diwali Hara Paneer Tikka & Quick Naan

Celebrati | with Beetroot Raita Geography & Culture: Indian

ol food and cultural celebrations

Willy Chocolate Discs and Fruit

Wonka Ehocalatelkebabs English: Creative interpretation
of a famous story

Spanish Baked Veggie Paella
Geography & Languages:
Spanish culture and food

Mexican Courgette, Sweetcorn & Bean

Quesadillas

Geography & Languages:
Mexican cuisine and cultural
significance




Key Stage 2 (Half or Full Day)

Topic Lesson Recipe Cross-curricular link

Ancient Fava Bean Minestra with ‘Kyobi’ | History: Roman food and diet

Romans Dice Bread

Ancient Ta'amia & Aish Baladi with Salad

Egyptians | (Falafels & Bread) History: Ancient Egyptian food
customs

Ancient Halloumi, Courgette & Onion

Greeks Souvlaki, Pita Bread & Tzatziki History: Ancient Greek food
and culture

Baking Wholemeal Soda Breads and

gread Feceme Science: The science of baking

Anglo Saxon Rye Bread, Split Pea

Saxons Pottage




History: Anglo Saxon food and
their diet

Vikings Chicken & Barley Crockpot, Rye &
ol s History: Viking food and their
survival strategies
Stone Age | Spelt, Honey & Oat Bread,
Neolithic Stew History: The evolution of early
human diets
Chinese Five Spice Tofu, Vegetable Stir Fry
e Rise Geography & Culture: Chinese
New Year celebrations
Beninese | Moyo Poulet de Fume (Chicken
and smokey sauce) & Jollof Rice Geography: Traditional
Beninese cuisine
Fiery Barbecue Chicken Wings,
Feast - Flatbreads, Salad & Slaw

Geography: BBQ food cultures




BBQ

around the world

Pizza Dough, Sauce & Toppings
Celebrati | prepared from scratch with HSoF | s.ionce & Geography: The
on el eales global origins of pizza
Spanish Chicken and Veg Paella Pan
Fried Geography & Languages:
Spanish food traditions
Mexico Adobo Chicken, Hand Made
Wheat Tortillas, Guacamole, Slaw Geography: Mexican cuisine
and cultural influence
Viethame | Bun Cha Meatballs, Rice Noodle
€ Salad, Nuan Cham Dipping Geography: Viethamese food
slees and culinary traditions
Windrush [ Jerk Chicken with Rice & Peas

History & Geography:
Caribbean food culture and




Windrush generation
Irish Potato Farls, Lamb Stew
Geography and history: Irish
cuisine and historic
significance
France Crepes OR A French Picnic
Geography & Culture: French
culinary traditions
Great Roast Chicken & Potato Salad
B e History & Geography:
Traditional British cuisine
Cooking Roasted Thyme Peaches, Fiery Science: the science of cooking
with Fire Flatbreads

We know every school is different. If you're exploring a particular curriculum
topic or cultural event and don’t see a ready-made lesson, we're always happy
to help. We can also offer specific classes for SEND or students with behavioural

needs. Please get in touch to discuss.




