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Most of the following discussion topics can be led by the classroom teacher
back in the classroom. Some are more appropriate in the kitchen. What we
do know however is that communication between the specialist and the
Program Coordinator and classroom teachers is required to maximise the
learning outcomes of the kitchen.
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For example, rice ...

* Rice is used in so many different ways (pilaf, risotto, cooked in tea, made
into cakes, ground into flour, made into English rice pudding). Have you
tasted sticky rice? Or broken rice?

» Ask around. Does anyone in the class have a culinary tradition/custom in
their family connected with rice?

* Rice and water — growing rice

» Cooking rice: from bamboo steamers, to saucepans, to rice cookers

* A different dish using a different rice, or way of cooking it, every week:
Rice cooked in Green Tea with Soy beans
Brown Rice Salad with Currants, Pine nuts, Kale & Herbs
Rice Pilaf with Silver beet, Sorrel, Spinach & Herbs

* Myths and origins

* Types of rice and where grown around the world - show map.



Or wheat. In an Alice Springs school, children grew a large plot of wheat.
They watched it grow and ripen, then they harvested it and threshed it, and
winnowed it, and milled the grain between two stones, and then made a
rough damper that they cooked over a wood fire that they built in a corner of
the playground (with supervision) and ate with golden syrup and billy tea.

Note the new vocabulary.
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Seasonal menu planning

* Menu planning relates to the weather and that means temperature, frosts,
water supply, sunshine, and the particular needs of every plant (is soll
temperature the same as air temperature?)

» Ask the students, ‘What do you feel like eating in winter?’ (Warming foods,
baked foods, the smell of food baking in a warm kitchen)

* Read from Wind in the Willows about bubble-and-squeak and hot buttered
toast. It might lead to some thoughts about how food has emotional meaning
as well as fuel to keep our bodies working.

» Ask the students, ‘What do you feel like eating in summer? (Cooling foods,
chilled foods, icy-cold drinks, crunchy salad vegetables, easy foods like dips,
omelettes, yoghurt and grilled food that is quick to cook).
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Discovering new things
* Ingredients, textures, flavours, smells
* Surprising combinations

« Varieties of familiar things (broad beans, borlotti beans, scarlet runner
beans, wax beans etc.)

* Identifying herbs and ways they are used (Thai basil, regular basil, liquorice
basil, coriander, rosemary)

« ldentifying spices (what cultures use these flavours most frequently, e.g.
saffron, cumin, seaweed)

* \What is a weed? Are nettles weeds?

» Make a game of discovery each week in the kitchen — what herb is this?
Even if only two varieties are being used in the recipe that day, it is
interesting to collect a wider sample to make the point about diversity.
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New ways with a familiar food

*« How many ways can we use a tomato — maybe a million. Here are a few
from our recipe list.

Cannelloni with ricotta and silver beet filling, baked with our tomato
sauce

Fattoush — torn pita bread, cucumbers, tomatoes and red onion

Salad of our garden zucchini, tomatoes, cucumbers with herbs &
crispy pita

Ratatouille with tomatoes, roasted, peeled peppers, eggplant and
zucchini

Pizza with caramelised onions, tomato, spinach, mozzarella & herbs
Tomato and date chutney
* Ask the class — how will we make a simple tomato sauce?



Food, glorious food!

* Display of artwork (still-life especially) to reinforce how food has been
celebrated by famous artists (Cezanne etc.)

» Suggest to the art teacher that still-life painting would be an interesting
assignment for an art session. Display the art work.
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Discovering new language

* How do | spell this dish? And what language is it anyway? And how do |
pronounce it? NB. Specialists need to ensure that their own spelling and
punctuation is above reproach. For example, it's Pasta with herbs, not herb’s.

» Gnocchi, Moroccan, falafel, spatzle, risotto, fettucine, mignonette, croutons,
persimmons, pilaf, ratatouille, tahini, tortilla (two meanings), foccacia, grissini,
clafoutis etc.

* Make a permanent display of all this new language — hang on a tree, make
a mobile (ask the art teacher). Use the language.
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Becoming a clever cook, now and into the future

* Sometimes just a little can go a long way (if you have just a handful of silver
beet what would you cook?)

* Ask the class what they would cook with herbs in the garden, lemons on the
tree, silver beet and spring onions in the garden, a few eggs, pantry staples
and 20 minutes to make a meal?

» Cannelloni with ricotta and silver beet filling

* Rice pilaf with silver beet, sorrel, spinach and herbs

« Jarrahdale pumpkin, garden greens and coconut curry

* Omelette or frittata

« Straciatella soup

 Pasta with herbs and shredded silver beet

» The food you grow is the freshest and fresh food will always taste the best

» Set up a proper taste test — something you have made using fresh
ingredients versus the processed or prepared version bought from the
supermarket. Write up a report.

* A whole class activity (or just one group) could be to buy something instant
like rice-a-riso. One group prepares the bought product and the other makes
a proper risotto with fresh vegetables and herbs from the garden. Take a
vote. Compare cost, flavour and time required.
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Hot topics

* Do we use nuts in cooking at this school? Why? Are pine nuts also the
cause of allergic reactions? If not why not?

* Are you happy with what is served in the canteen? Is there anything you
would like changed?

« Students to write a proper newspaper report if there is a response to this
guestion. Interview fellow students. Interview a teacher. Interview the
canteen manager. Note fact-checking, spelling, is the report fair to both
parties?
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Food for special occasions
* Easter (hot cross buns and Greek Easter bread)

» Christmas mince pies. Candy the peel of some thick-skinned lemons to
make this. A good use of all those donated lemons. Well-candied peel will
keep for months. Sell at the school fair? Make six pies each to take home
and give Mum the recipe? Or take home a small jar sufficient to fill six pies at
home?

* Other traditions — let’s ask around? Christening, bar mitzvah, what is a
special dish in your family and when is it cooked?

* Ask for recipes from home — a special birthday cake?

* Maybe invite a Mum in to the kitchen to show how to make a dish that is
very popular in her family?
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Let’'s have a party/cook dinner for 10 friends and f  amily, or plan a class
party

* An assignment for an entire term.

 Decide on the dishes you will make (balance, variety, seasonal produce)
* What can you harvest from the garden? (discuss with garden specialist)

* What will you need to buy?

» Choose the recipes (consult several cookbooks)

 Plan how to organise the cooking (what dish first? Any long tasks such as
proving dough, baking pastry?)

* How many helpers do you need

* How can you make the table look special (hand-drawn tablemats, herb
posies, candles, name cards, handwritten menu)

* Children can make their own menus and display them (An exercise in
correct spelling as well as menu balance. Class discussion re choices)

* Make invitations and send out

* Some of the menu or individual dishes can be cooked in the kitchen
classroom over the next few weeks.



' % %3

Growing up healthy

* Let’s talk about what the body needs to grow and to be healthy.

* What is metabolism — can you take your own pulse, now?

* Run around the oval and now take it again.

* Why is breakfast so important?

« Building blocks, food for energy, treats (balance and moderation).
 Being a healthy vegetarian — let’s think about protein.

* A little bit of what you fancy.
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Measuring up — relating mathematical concepts and to pics
« Does a metric measuring cup hold more or less or the same as a teacup?

« If one quantity of a recipe makes 4 portions, how many times does it have
to be multiplied to serve 12?

Recipe conversion. If a recipe from the internet gives baking temperature as
350° Fahrenheit what does that mean in degrees Celsius?

 Similarly if a recipe tells you to take a 9 inch cake pan, what does that mean
in centimetres?

* What is the difference between half a cup of flour and 75 g of plain flour?
How much does half a cup of sugar weigh? (This explores the importance of
registering difference between volume and weight).

» Using a metric measuring teaspoon, see how many are needed to fill a
metric tablespoon with water.

* There are 250 ml in a metric cup. How many millilitres are there in one-third
of a cup?

* Make a pizza measuring about 24 cm across the middle. Cut it into 6 equal
portions. How wide is each portion at its widest part?
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