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            Cooking with

 the Kids
Friday, 25th April 2008
Dear Parents and Students,

The Organic Cookery School is a not-for-profit organisation which promotes and delivers cookery activities to school-aged students and their families. Our main objectives include encouraging students to make ethical and healthy food choices and develop practical cookery skills through a range of fun after-school activities and weekend and holiday workshops. Since setting up in 2004, we have delivered a range of seasonal workshops and longer courses to over 3000 budding chefs and their families.
We are delighted to be returning to Winston Churchill Secondary School this term with for a number of family cookery workshops.  
Family cookery workshops:
Roll up your sleeves with Mum or Dad!  A fun-filled afternoon cookery workshop using organic and fairtrade ingredients. Students must be accompanied by a parent, grandparent, or any other adult carer. Aimed at students in year 7, 8 or 9 although siblings aged 8 and above may also attend. 
Workshop details:
our first workshops are scheduled for Tuesday and Thursday,

20th and 22nd May, 2008 from 4 – 5.30 pm (approx) 

when we will be making Potato, Courgette and Pesto Tart
Cost: voluntary contribution towards ingredients of £4 per student.
Full details of future dates and courses available at these workshops, or by ticking the info box on the booking form if you are unable to attend.
The Organic Cookery School is non-profit making, therefore all funds go towards offering assisted places to students from families most in need. Please contact the Project Director, Lucy May, on 07822 383935 or at lucy@organiccookeryschool.org if you have any questions, or would like to enquire about the suitability of activities for students who are vegetarian or who have allergies or food intolerances.
We look forward to cooking with you soon!

Yours faithfully,

Lucy May

Project Director

            Cooking with
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If you would like to book one of the workshops below, please complete this registration form, and return with payment to the school finance office -

in an envelope marked for the attention of Mr Nigel Davis by Thursday, 15th May. 
Places are limited (first come, first served) and will be confirmed by email or telephone no later than Monday 19th May.
	Workshop:
	Times and dates:
	Tick to book :

	Family dinners – Potato, Courgette and Pesto Quiche 
	Tuesday 20th May 2008, 4- 5.30 pm
	

	
	Thursday 22nd  May 2008, 4- 5.30 pm
	


Name of Parent/Carer:



Contact email and telephone numbers:
	
	
	


Home Address:                      



Full name(s) and age(s) of students attending:                                                              

	
	
	


Details of any Special Dietary Requirements, Allergies and Significant Food and Drink Preferences:   

Parent/Carer (for family workshops only)

Child(ren):

	
	
	


Any Other Relevant Information: 

	


I enclose a voluntary contribution of £4 per student per workshop:



Yes/No
I cannot attend but would like information on future activities:



Yes/No
I consent for the family member(s) indicated above to take part in cookery and related activities as run by The Organic Cookery School according to the terms and conditions set out in its policies and procedures. I give consent for any photographs or video material taken of my child or myself during an Organic Cookery School activity to be used by The Organic Cookery School or its agents for promotional materials (delete if not applicable).

Signature of Parent/Carer: 



Date:

	
	
	


Thank you for your interest. We look forward to cooking with you soon!









The Organic Cookery School

Company Limited by Guarantee: 5185604

Registered office: 50 Weycombe Rd Haslemere Surrey GU27 1EQ

Email: info@organiccookeryschool.org

