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INTRODUCTION

Welcome to Kitchen Social – providing good things to eat and do during the 
school holidays.

With your help, we can create an environment where children, young people, 
their families and carers can feel comfortable to play, explore new ideas, make 
new friends, learn and get a good balanced free meal during the holidays.   

This step-by-step guide will give you the skills and knowledge you need to 
successfully deliver a healthy and nutritious holiday provision programme for 
young people and families in your community. 

Once you have completed this training, you will be equipped to run a successful 
Kitchen Social hub and with your support we can enable young Londoners and 
their families to be happy and healthy. Through the meals you will prepare, cook 
and eat with the community in your hub, you will enable your community’s 
children and young people to thrive. 

Who is the handbook for?
This handbook is designed to support volunteer chefs in Kitchen Social hubs.  
If you are delivering holiday food provision this handbook will help to develop 
your skills to prepare and deliver appropriate meals successfully to support 
children and young people to be healthy. If you are delivering the ‘cook to eat’ 
scheme, this handbook will help you to engage children and young people in 
cooking and develop their own important life skills. It also contains information 
for the Activity Leads with activities for the children and young people to get 
involved with. 

How to use this book?
This handbook should be read alongside ‘How to Set Up Your Own Holiday 
Provision Programme, and be used to inform meal planning, food preparation, 
cooking and general running of a Kitchen Social hub. Inside you will find health  
and safety advice, tips and tricks for planning mealtimes, a wide range of recipes 
and information on the responsibilities of a Kitchen Social hub chef.   

The resources mentioned in this handbook can be found on our website: 
www.mayorsfundforlondon.org.uk/kitchen-social-resources

CONTENTS

Throughout this booklet you will find different symbols to highlight resources, tools and helpful ideas for you 
to consider. 

LOOK OUT FOR THESE SYMBOLS!

READING: This 
directs you to 
additional supporting 
resources you need 
to read in order to 
complete your training. 

TOP TIPS: These are top 
tips provided by chefs 
for food safety, getting 
creative with recipes and 
general helpful advice 
around the kitchen.

T
O
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IPENGAGEMENT: 
This indicates an ideal 
opportunity to create 
activities where children 
and parents can get 
involved. 
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SECTION 1 – HEALTH AND
SAFETY EQUIPMENT

Meal planning 
Planning mealtimes is the most important thing for a chef to do to be able to 
run a successful kitchen, irrespective of whether you are delivering the provision 
yourself or are using a ‘cook to eat’ scheme (where you engage young people in 
the preparation of their meals). It is not complicated but there are some things 
you need to consider first and once you get used to the process, it will save you 
time in the long run.  

This handbook will take you through each of these four key stages and support 
you in planning meals for your Kitchen Social hub. It will also give you ideas  
on how to get children and young people involved in the different stages of  
meal planning.  
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Food safety
Before you even begin to think about cooking you must ensure that you have 
the appropriate health and safety knowledge to prepare and cook food. In order 
to consume food safely you must ensure that it is correctly handled, prepared, 
stored and cooked, otherwise those eating it may become ill.   

Food Hygiene Regulations state that everyone working with food must have 
the appropriate health and safety training.  Within your hub, this means that the 
Lead Volunteer Chef will need to complete the accredited training on health and 
safety and be a source of information for anyone else working with food in the 
hub. The Lead Chef will have to complete this training in their own time before 
beginning their work with Kitchen Social. This qualification is transferrable to 
other food organisations and is certified once completed successfully. There are 
many ways of getting this certificate; one is via the Virtual College for a Food 
Hygiene Level 2 which can be accessed at https://www.virtual-college.co.uk/
courses

This is an online course that takes 2–3 hours to complete and you will receive a 
certificate on completion that you must keep hold of. The cost of the course is 
£15 and your organisation will most likely pay for it unless there are exceptional 
circumstances. 

Ensure that you have a copy of a cleaning schedule to share with staff, children, 
young people and parents so that everyone is aware of the procedure and clear 
roles are given on a rota basis to keep the area safe and clean. Refer to your 
centre’s health and safety guide as well to determine any additional cleaning 
requirements. 

Facilities and food storage
Before deciding on what meals to cook, find out what facilities are available to 
you. Each hub will be different so it is important to check the facilities in your 
hub before planning meals and doing any shopping. For example:

• If you don’t have a freezer, you might find that you are limited in the type
of food you can buy and store safely. 

• Familiarise yourself with your facilities and equipment by completing an
inventory of everything. Create a simple list detailing sizes and quantities
of the equipment, facilities and utensils so that you can refer to this
when planning recipes and meals. It is important that you note the size
of equipment such as pots and pans because you will be cooking for
large numbers. 

• Ensure that you comply with any Best Before dates unless you are freezing
a product in which case you should follow its Best Before dates in terms
of freezing. 

• Always use products with upcoming dates first to reduce food wastage. 

• Bread, cakes and biscuits should be stored in sealed containers. 

• Food should be transported in sealed containers and should only be exposed
to room temperature for a very short time. 

• Food should be cooled quickly and heated quickly. 

   Should be between  0°C and 5°C 

    Do not put hot food in the fridge  – this increases the overall 
temperature of the fridge and puts all other food at risk of  
being spoiled

    Store strong-smelling food  away from food that is absorbent 
of smells e.g. eggs and breadcrumbs. Store cheese in a cheese 
box where possible

    Store vegetables  in the salad drawer to keep them fresher 
for longer

 Store eggs  in their container in the middle of your fridge 

    Raw meat  should be kept at the bottom of the fridge away 
from cooked meat which should be kept on a higher shelf to 
avoid transferring bacteria 

  Should be at  -18°C 

   Food should be  cooled quickly  and then  stored in the freezer    
 within 1–2 hours of cooking 

  Do not refreeze  once food is defrosted 

  All food in the freezer should be  stored in tightly sealed 
 containers 

    Check packet instructions  to see if a product is freezable 
before putting it in the freezer

    Note the dates  when food was stored in the freezer to keep 
track of when it goes out of date (usually 2 to 6 months)

KITCHEN SOCIAL TOOLKIT   MAYOR’S FUND FOR LONDON KITCHEN SOCIAL TOOLKIT   MAYOR’S FUND FOR LONDON

76

S
E

C
T

IO
N

S
E

C
T

IO
N

1 1 1

6

 FRIDGES  FREEZERS

https://www.virtual-college.co.uk/courses
https://www.virtual-college.co.uk/courses


• When reheating food it is very important that is it done quickly and safely. 
You should avoid the food sitting at room temperature for a period of time. 
Before reheating food that’s been stored in the fridge or freezer, check that
it is still in date first. If the food you are reheating is frozen you must always
defrost it first in the fridge in a sealed container. This can be done overnight. 

• When reheating food ensure that food is piping hot before serving; the food
should reach 82°C as long as it won’t be spoiled at this temperature. This can
be done in the oven, microwave or on the hob. 

• Always refer to and follow the national guidelines on transporting, holding
and reheating food for satellite kitchens which can be found at https://www.
food.gov.uk/sites/default/files/multimedia/pdfs/tempcontrolguiduk.pdf

Running a hub kitchen 
In some hubs the food will be prepared off-site and transported to you. You 
will need to know how to transport food securely and know how to prepare 
and reheat it safely for eating. There are two main things to consider; the 
temperature of the food and storage to prevent cross contamination. 

•  When food is being delivered to you, it should be transported in a vehicle
that has an appropriate cooling system to keep food below 5°C. If the vehicle
is not equipped with a cooling system then you can use insulated boxes to
keep food at the right temperature, but only for short journeys otherwise
this method isn’t very reliable. 

• Fresh food that is ready to eat should be kept separate from raw food during
transportation and delivery to stop cross contamination of bacteria. 

•  All products should be packed separately in sealed containers or bags. 

• Food should not be transported with any other goods to prevent cross
contamination.

• Make sure that the vehicle and containers are thoroughly cleaned before
using and that food is only stocked in the vehicle just before delivery.

• Once food has been delivered, you must store it as quickly as possible if it is
not being used immediately. Put away frozen foods in the freezer, fresh food
in the fridge and non-perishables in the cupboard. 

SECTION 2 – DIETARY REQUIREMENTS
AND CULTURAL CONSIDERATIONS
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Dietary restrictions and allergens
Now that you’ve reviewed your Kitchen Social hub’s facilities and equipment 
you can begin to concentrate on the needs of the people that will attend and 
any food or diet restrictions that they may have. These could be for medical or 
religious reasons, and it is vital that you are aware of them and cater for them 
accordingly. You must keep a record of dietary requirements at Registration 
Time so that you know whether a child, young person or family member has 
any special requirements. 

Religious diets

 

Other special diets

As vegetarians cannot eat meat or fish, it is important that they receive protein 
in their diet through other foods. Good sources of protein include nuts, eggs, 
and dairy (cheese, yogurts).

Aside from the obvious foods containing meat, some less obvious processed 
foods could also include meat or fish related ingredients. For example 
Worcester sauce, parmesan cheese, Haribo sweets etc. Other ingredients that 
contain animal products are in the table below: 

These are some common ingredients found in foods that are not widely known 
to contain animal products however there are many more. Please be sure to 
check all ingredients listed on products carefully before including them in a meal, 
especially if children have any form of dietary restrictions on animal products. 
This list may be helpful to check if an ingredient is considered as vegan or 
vegetarian: www.vrg.org/ingredients

Religion Restriction

Islam No pork and only halal meat (some Muslims don’t eat shellfish)

Hinduism
No beef 
Strict followers: no meat, fish or eggs  

Sikhism
Meat or fish may be eaten 
Some are often vegetarian (especially women)

Judaism 
No pork or shellfish and kosher meat only 
Avoid milk

Rastafarian
Strict followers are vegetarian or vegan 
No coffee or tea

Ingredient Description

Albumen Mainly derived from egg whites and found in processed foods

Animal 
Shortening

Butter, suet, lard found in flour tortillas, readymade pie 
crusts, refried beans and some cookies and crackers

Gelatine 
Protein from bones, animal skin, cartilage found in desserts, 
marshmallows, some yoghurts 

Lard Fat from the abdomen of pigs found in baked goods

Pepsin Enzyme from pigs’ stomachs found in cheese

Suet 
Hard fat around the kidneys and loins of animals found in 
margarine, mincemeat and pastries

Vegetarian No meat or fish, allows milk and eggs

Pescatarian No meat, allows fish

Vegan No animal products of any kind including milk and eggs

Diabetes Avoid foods high in fat and sugar

Low-salt diet Avoid salty ingredients and do not add salt to dishes

Low-residue 
diet

No wholemeal bread, brown pasta and rice

Gluten free 
(coeliac)

No wheat and wholemeal flour, rye, barley and oats 
including pasta, cheese spreads, some mustards and sauces

Lactose 
intolerant

Avoid any dairy based products

1
 P

R
IN

C
IP

L
E

S

Medical Diets Allergies
It is important to be acutely aware of any food allergies or intolerances within 
the hub, as well as the level of intolerance. Is it only when food is ingested that 
there is a reaction or is it when the food in nearby? For example, some people 
can be near nuts and have a physical reaction. If this is the case, nuts should be 
avoided completely in the hub. 

Common allergies to be aware of are (this list is not exhaustive):

• Nuts, nut oils, margarine, seeds and seed oils

• Dairy (milk, cheese, yogurts etc.)

• Eggs

• Wheat (flour) and products containing wheat

• Some fruits such as strawberries

• Fish and shellfish

• Soybeans

• Celery

If a child or young adult has a reaction to food (e.g. vomiting, swelling, rash), 
contact the hub’s First Aid person immediately. Quick treatment is vital. Make 
sure that you share any relevant information with the first aider and ensure  
that they have everything they need to deal with any incident relating to the 
food allergy.T

O
P 

T
IP If you have a large number of

children attending the hub, why
not give colourful bracelets
to those children with dietary
restrictions to help keep track
of any special requirements.
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Cultural considerations
As well as dietary restrictions it is important to be mindful of the different 
cultures you will be catering for. This can really help to plan accordingly and to 
introduce others to new and exciting foods from other parts of the world.  
A variety of cultures is a huge benefit in any kitchen because different cultures 
bring new ideas and ingredients as well as new cooking methods. 

Below is a list of national dishes for different cultures that you may find useful as 
a starting point:

Fussy eaters
Some children can find it difficult to engage with eating. It can be very useful 
to know if you have particularly fussy eaters in your group so you can find the 
best way of engaging them either directly or indirectly in the cooking process. 
Make sure that you share this information with those serving the food so they 
are aware and can be prepared at meal times. If children or young adults refuse 
to eat the food produced, don’t make a fuss out of it, just leave the food and try 
again another time. Ensure that the menu is varied so that those eating have the 
opportunity to try new ingredients and get excited about variety. Praise children 
who eat really well; every child loves positive encouragement and so other 
children will follow in their footsteps hoping to gain praise too. 

Having clear rules and routines in place within the kitchen will allow eaters to 
feel safe and comfortable. When they feel comfortable in an environment they 
will be more open to trying new things. Look at ways to disguise ingredients in 
meals if eaters are fussy. This works particularly well with vegetables that can be 
blended up and stirred in as a puree. 

A recommended way to engage fussy eaters is to involve them either directly 
or indirectly with the cooking and preparation of the meals. Refer back to all 
the person’s activities in each section to learn what interests them and think of 
ideas. Below are some other options for engagement.

Food art: Use leftover dried non-perishable ingredients to use in a 
creative way in a task run by the Activity Leader. Children can use 
leftover pasta, noodles and rice to create artwork (this also helps to 
reduce food waste at the same time!). Using A4 coloured paper and 
glue, children can stick the ingredients onto paper to create food 
inspired pictures. This is a great way to engage fussy eaters with food 
without eating or cooking it directly.  

Blind tasting: Introduce children to new foods through a fun 
blindfolding activity. Children can be blindfolded and given the 
opportunity to guess what food they have in front of them by touching, 
smelling and tasting it. This can be a great way of experiencing food 
from other cultures and making eating fun.  Add a competitive element 
to make it more engaging. 

Consider the different cultures 
within your group and think about 
incorporating their national dishes into 
your meal planning. You can ask the 
children to get involved by researching 
dishes associated with their native 
country when meal planning. 

You could include different cultures 
further into your meal planning by 
displaying a world map poster on the 
wall of your Kitchen Social hub and 
give children stickers to highlight areas 
around the world from where they have 
tried food. 

It’s important to be aware of dietary restrictions related to religion, ethical 
and lifestyle choices or otherwise. Please refer to the Dietary Restrictions and 
Allergens section for more information on this. 

Flag Country National Dishes

Singapore Chicken Rice

Mexico Mole Poblano

Jamaica Ackee and Saltfish

Lebanon Meze

Hungary Goulash

Nigeria Jollof Rice

Brazil Feijoada (stew)

Morocco Tagine

Vietnam Pho
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SECTION 3 – BUDGETING 
AND PORTION CONTROL

Don’t start shopping until all your meals are planned. This will help you to 
budget better and make the most of bulk buying. Bulk buying is where you shop 
for several meals at a time in order to reduce cost and food waste. It is also 
important to consider how far in advance you can buy certain ingredients. For 
convenience, you can bulk buy staple non-perishable ingredients such as canned 
goods or dried pastas quite far in advance. Go through your menu plan at the 
very beginning and buy all non-perishable goods to reduce the amount of daily 
shopping required. This will save time and help you to keep track of your budget. 
You can shop online and have the food delivered or you can also use surplus food 
stores like Fareshare to keep ingredient costs low. 

Shopping and budgeting
Before you think about what meals to cook you must also take into account 
what food you already have available to you and the budget needed to cover 
the cost of any extra ingredients.

It is important to know what is in your store cupboards, fridge and freezer at 
all times for health and safety reasons and to reduce food waste. To help with 
this, complete a food inventory list to keep track of:

• When products are bought

• When products are opened (these should be resealed directly afterwards)

• When products are cooked (labelled and sealed)

• How much is left of each ingredient

• Best before date on product

• Where product is stored

This can be tracked electronically and should be referred to before meal 
planning and shopping so that you shop smartly and reduce waste. 

Each meal that you create should cost an absolute maximum of £2.50 per 
portion. 

If you need new equipment, ingredients or resources the cost of these must 
be accounted for in this figure. For that reason, the average cost of recipes 
included in this pack is £1.30 per portion. This is based on an average of 20 
portions as this is the minimum number expected to attend a Kitchen Social 
hub. In theory, as the number of portions you cook increases, the cost per 
portion decreases. To help with your budgeting you will find the cost per 
portion based on 20 servings on each of the recipes in this pack. 

T
O

P 
T

IP Leftovers: Consider recipes where any uncooked leftovers canbe used safely afterwards in a variety of ways. This includes both cooked ingredients that have been stored safely and are indate as well as raw materials including dried uncooked rice and pasta.  Allow families to take home any cooked leftovers for latermeals. Make sure that you have Tupperware at hand to store thefood in. 

Vegetarian dishes: It’s okay to occasionally treat the children and young people to a slightly more expensive meal if it is within budget. One way to do this is to keep costs down on other mealsto balance it out. Vegetarian dishes are a cheap option when it comes to balanced meals. It is also a great way of ensuring thatthe children and young people are getting enough vegetables intheir diets. 
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Menu planning
There are an abundance of tasty and exciting recipes for you to choose from 
at the end of this booklet. You may also like to find your own recipes but do 
consider how well balanced they are and the cost per portion. Look at our 
School Food Plan online and the Eatwell Guide (below) to help you choose a 
well-balanced recipe.  Also make sure you use ingredients that have been safely 
stored in your kitchen to reduce cost, as well as the time constraints within the 
kitchen when choosing your recipes. 

Planning menus in advance is a great way to save time and money. Use our 
online Menu Planning Template to help you keep track of the recipes you 
cook. This chart can be printed on A3 paper and stuck on the wall so children 
can see what is on the menu for the coming days. Ensure that your menu is full 
of healthy and well-balanced meals as well as a variety of different ingredients to 
continue to engage children and young people. 

It is important that you give yourself enough time to prepare, cook, serve and 
eat so that the hub runs smoothly and to reduce stress and overrunning. We’ve 
put together a Timings Breakdown sheet to help you do this and to track when 
to engage children and young people in the preparation and cooking process. 
See the online Timings template and Pro Forma. You can also use this to 
track the skills that each child or young person is developing and celebrate their 
success.

In 2014, the Government announced a new set of food standards that schools 
are required to follow. School Food Standards are designed to help schools 
develop more creative, balanced and nutritious menus for students. They are a 
good starting point for you to base your meal planning on.

For your Kitchen Social hub, the guidelines include:

• One or more portions of vegetables or salad with every meal

• One or more portions of fruit with every meal

• Using wholegrain foods in place of white pasta, rice, bread etc.

• Making water the drink of choice

• Limiting fruit juice portions to 150ml

• Restricting the amount of added sugars or honey in drinks

• Minimising deep fried, batter coated, pastry or breadcrumb coated foods
Try and get children and young people involved in the 
shopping process to encourage and develop their budgeting 
skills. Parents could also get involved. In the most basic 
way, children can develop their maths skills by supporting 
the chef to calculate the amount of ingredients needed 
for each meal in order to complete a food shop. If feasible 
for your hub, children could do the food shop themselves 
before cooking begins under the guidance and supervision 
of a parent/carer/chef/activity lead.  

Please review and adhere to your Safeguarding Policy 
before taking children off site.

T
O

P 
T

IP

Please include the School Food 
Standards found online as part of 
your post programme reading. 
There is also a checklist for you 
to use as a guide in meal planning 
and ingredient choices.  

Meal planning: Consider your target audience when choosing what meals to cook e.g. ethnicity, food habits, allergens and dietary requirements (read on to findout more about each category).

Feedback: There is a feedback section at the bottom of the meal 
planner where children can give feedback on whether or not they 
enjoyed the meal. This is to be done in two colours using stickers 
or markers; Red to indicate that they disliked it and Green to 
show that they would eat it again. This can then be used to plan 
future recipes.

Meal Planner Role: Give a couple of children, of different ages, the 
responsibility of helping to plan weekly meals for the hub. Those 
nominated children could then ask the group to choose their 
favourite recipes from a pre-prepared list. Go online to download  
a Tally Chart for this task. This would lead to children feeling more 
a part of the hub and therefore being more engaged. This is an 
opportunity to get more children involved in the hub’s activity 
without them actually contributing in the kitchen, so increasing 
the number of children who can be involved per session. This is 
also a great way to engage with fussy eaters.
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Portion control
It is important to choose recipes that are healthy and well-balanced. If you 
find your recipes online or elsewhere it is important to know how to change 
the recipe to suit the number of children you’re cooking for. Please use the 
formula below if you are using a new recipe that needs to be scaled up or down 
depending on the number of children. It will help you calculate the amount of 
each ingredient needed for your group size. Please use a calculator to help you 
and round up your answer to the nearest whole number.  Also please be aware 
that different aged children require different quantities of food. Refer to the 
School Food Plan Portion Chart online for guidance. 

1. Know the number of children that will need a meal (n)

2. Know the number of servings per recipe (s)

3.  Know the amount needed for each ingredient as per the recipe you have (i)

4. Calculate the following:

Number of children ÷ number of servings per recipe × each ingredient amount 
in recipe = amount needed for each ingredient 

n÷s×i =amount for each ingredient

E.g. There are 36 children that need to be catered for but my recipe for salmon
fishcakes only serves 12. 

The Eatwell Guide 
The Eatwell Guide from Public Health UK highlights the amount of different 
food groups required in order to have a well-balanced diet. It is important to 
note that the guide includes the amount of food to be consumed over the 
period of a day or longer, not just during one meal. 

Ingredients:
• 1 large onion, peeled & finely chopped

• 375g frozen peas

• 6 eggs

• 150g fresh breadcrumbs

• 600g mashed potato

• 2 tablespoons dried dill

• 300g boneless and salmon fillets

• 6 tablespoons rapeseed oil

• 300g plain flour for coating

Ingredient
Amount 
per recipe Formula

Amount 
for 36

Onion 1 36 ÷12 ×1 3 onions

Frozen peas 375g 36÷12×375 1125g

Eggs 6 36÷12×6 18g

Breadcrumbs 150g 36÷12×150 450g

Mashed Potato 100g 36÷12×100 300g

Salmon Fillets 300g 36÷12×300 900g

Rapeseed Oil 6 tablespoons 36÷12×6 18 tablespoons

Plain Flour 300g 36÷12×300 900g 

Dill 2 tablespoons To taste* To taste*

Crisps

Raisins

Frozen
peas

Lentils

Soya
drink

Cous

Cous

pasta

Whole 
wheat

Bagels

Porridge

Low fat
soft cheese

Tuna

Plain
nuts peas

Chick

Semi

milk
skimmed

Chopped
tomatoes

lower
salt
and
sugar

Beans

Whole

grain
cereal

Potatoes

Spaghetti

Low fat
Plain

yoghurt

Lean
mince

Lower fat
spread

Sauce

Oil
Veg

Rice

Each serving (150g) contains

of an adult’s reference intake
Typical values (as sold) per 100g: 697kJ/ 167kcal

Check the label on 
packaged foods

Energy
1046kJ
250kcal

Fat Saturates Sugars Salt
3.0g 1.3g 34g 0.9g

15%38%7%4%13%

Choose foods lower 
in fat, salt and sugars

Source: Public Health England in association with the Welsh Government, Food Standards Scotland and the Food Standards Agency in Northern Ireland © Crown copyright 2016

Use the Eatwell Guide to help you get a balance of healthier and more sustainable food. 
It shows how much of what you eat overall should come from each food group.

Eatwell Guide

2000kcal        2500kcal = ALL FOOD + ALL DRINKSPer day

Eat less often and
in small amounts

Choose lower fat and

 lower sugar options

Eat more beans and pulses, 2 portions of sustainably 

sourced  fish per week, one of which is oily. Eat less

red and processed meat

   Potatoes, bread, rice, pasta and other starchy carbohydrates

  Choose wholegrain or higher fibre versions with less added fat, salt and sugar

Fr
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 ve
getables 

Oil & spreads

  E
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of fr
uit a

nd vegetables every day
LOW LOW HIGH MED

Choose unsaturated oils 
and use in small amountsDairy and alternativesBeans, pulses, fish, eggs, meat and other proteins

6-8
a day

Water, lower fat 
milk, sugar-free 
drinks including 
tea and coffee 
all count.

Limit fruit juice 
and/or smoothies 
to a total of 
150ml a day. 

Within the School Food Plan, there are clear guidelines on portion sizes for 
different groups of foods for children of different ages. Go online to download 
the Portion Chart chart from The School Food Plan. This chart should be 
displayed and referred to in each Kitchen Social hub when cooking. 

See the online card game developed by 
Food: A Fact of Life to engage children 
and families in a fun creative way. The 
activity uses an empty plate and cards 
where students can match foods to the 
right food group on the plate. This is 
particularly good for children who won’t 
engage with cooking directly. 
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Batch cooking
Batch cooking can be an incredibly useful method when cooking meals in 
advance. It is where you prepare multiple portions for different meals in one 
go and then store these portions for future use. When you batch cook, it is 
important that you have the right facilities to store food safely for the correct 
length of time (refer back to food storage). It would be incredibly helpful to 
prepare parts of meals, if not entire meals, in advance and then freeze them for 
when they are needed. Please consider the defrosting process and the time this 
can take (refer to meal storage). 

This is also a helpful cooking method if you know you will be short staffed 
and need food to be cooked in advance. You can prepare sauces, for example 
Bolognese, in advance which can then be used in several different dishes such as 
lasagne, cottage pie or chilli. This will save on time, cost and waste and you can 
freeze in batches to store for longer. Don’t forget to refer to Health and Safety 
guidelines for tips on how to defrost safely. 

Once you have finished menu planning, look at the list of dishes you are cooking 
and if any dish is cooked more than once consider batch cooking to save on 
time.

Most ingredients will increase in quantity proportional 
to the increase in group size. However,  there are 
some ingredients that should not be increased to 
such a scale when cooking for larger groups.  These 
ingredients include: salt, pepper, garlic, dried herbs, 
spices, ginger and chilies. These ingredients should be 
added to taste so that they don’t overpower the meal. 
Similarly, when baking, bicarbonate of soda and baking 
powder should not be increased proportionately for 
large quantities as it can add a soapy taste to the 
finished dish.

  

SECTION 4 – SERVING
AND EATING
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Table etiquette
You need to create a safe space where expectations are known and consistently 
followed by everyone. Develop a clear set of guidelines to be followed by 
everyone while in the centre.  Aim for no more than four expectations so that 
children and young people can remember them easily. Refer to these regularly 
and ensure that there are appropriate consequences for not meeting them.

It is important to remember that some children may not be used to eating 
at a table with others and are therefore unaware of suitable table etiquette 
and manners. Use this as an opportunity to educate and be sure not to single 
anyone out. To help children learn, you could use placemats that have markings 
of where to place knives, forks, spoons, cups and plates. Download our online 
template for Placemat Design and print on laminated paper. Children could 
decorate their own personal place mats before laminating to add a sense of 
place at the  
dinner table. 

Food presentation
The way food is presented to children can often be the deciding factor in whether 
or not they find the meal appetising, irrelevant of the taste. Therefore it is 
important to display food in an inviting way, especially for fussy eaters. 

To make food look more attractive, here are a few ideas:

• Try and serve food with a variety of colours to attract the eye

• Don’t overcook the food, especially vegetables as this will make the food look
dull and unappealing

• Use oil to lightly fry and add colour to meat (don’t use butter!)

• Think about texture and how this can entice the eater (e.g. crushed cashews
on a stir fry or a sprinkling of parmesan on spaghetti)

• Think about different shapes and how to make the dish look more exciting

• Take your time when plating the food to make sure it doesn’t look messy

• Think about the finished plate before dishing; where will the meat go?
And the vegetables?

• Don’t overfill the plate. There are always opportunities for seconds if there
are leftovers so don’t pile the food high or some eaters may be put off

Example:

1.  Variety of colours – garnish for colour

2. “Bite” in the rice – not overcooked

3. Meat browned for colour and flavour

4. Not overly large portion

(Photo courtesy of allrecipes.com)

Look online to find more ideas on how to present food in a fun 
and attractive way to children.  You may want to print out some 
of the pictures to inspire other volunteers and the group.

T
O

P 
T

IP Make sure that you serve salad before the main meal as thiswill significantly increase the chances that children will eatit. It is also important that it is presented in an attractive way. Why not try a rainbow salad with different colours orserve salad in a buffet style in the middle of the table so children can snack on it while they wait for their main meal.

Engaging children in meal preparation makes 
them feel part of the process and gives them 
some ownership of the hub’s activities. Here 
are some further ideas to engage children in 
food presentation: 

1) Ask children to create imaginative ways of
presenting food as part of meal plan. They can
use our online template for design

2) Allow children to prepare each dish using
their own creative design, thus giving them
ownership of their own plate

3) There is an optional competition element
here, with the most creative templates being
displayed on the wall and the winner being
allowed to choose their role in the kitchen for
the next day.

Children should be leading the dressing 
of the table and where possible should 
be serving themselves and others. These 
develop life skills such as sharing, caring for 
others and table manners. Use a rota but 
allow older children to serve hot food for 
health and safety reasons. 

Children should also be involved in the 
washing up and drying of dishes. This will 
allow them to appreciate the work that 
has gone into the cooking process.  Again, 
this can be done on a rota. Clear allocation 
of roles here is very important to ensure 
success. 

Ask children and young people 
what they think mealtime rules 
for the hub should be while 
sitting around the table and 
incorporate these into activities 
going forward.

Have children create posters 
outlining the ‘mealtime 
expectations’ you’ve discussed so 
that everyone at the hub is on the 
same page.
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Why eating together is important
Some children and young people don’t always have the opportunity to eat a 
meal in a family setting at home. This could be for a lot of different reasons 
such as parents working, no dinner table, or no access to meals at home etc. 
There is a lot of evidence to point to the importance of eating together and 
having quality interactions with others during mealtimes. Children who don’t eat 
dinner with their families are more likely to be truant, overweight and less likely 
to achieve at school. 

Eating together creates a sense of community:  “It reduces people’s perceptions 
of inequality, and diners tend to view those of different races, genders, and 
socioeconomic backgrounds as more equal than they would in other social 
scenarios.” (Delistraty) 

Use this great opportunity of sitting down together for a meal to develop 
children and young people’s communication skills and encourage opinions to be 
voiced during conversations. This will help build relationships in the group and 
mutual respect between children, chefs, families and activity leads. 

There could be a natural mentoring environment that is created during your 
meal times. When children and young people all sit down together to eat, there 
must be a responsible adult sitting with them at all times, whether it’s a youth 
worker, member of staff or volunteer. When children are socialising together 
this might give them an opportunity to open up and share sensitive information 
with the group. It is important that you follow Safeguarding Policy procedures 
and inform your Child Protection Officer. 

Ensure that all children 
have their own roles to play 
during the prep, set up and 
clean up after mealtimes. 
Prepare conversation 
topics for meal times and 
allow children to bring 
up appropriate topics to 
the table. This can take 
time to get right and may 
require some facilitation 

to begin with but will soon 
become the norm and 
will support children to 
develop their vocabulary, 
and listening skills and to 
form opinions of their own. 
Use open questions to 
encourage conversation and 
support quieter children to 
contribute where possible. 

The above research is taken from 
different sources that are referred 
to at the end of this booklet. You 
now have all the tools you need 
to run a successful hub kitchen. 
Please use this guide regularly and 
refer back for support during the 
running of your Kitchen Social 
hub. Best of luck and enjoy!  

For further information and 
example templates please visit:
www.mayorsfundforlondon.org.uk/
kitchen-social-resources
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CONTACT FOR MORE INFORMATION

Supported by

Kitchen
Social
good things to eat and do
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TELEPHONE   020 7983 4051

EMAIL   

ADDRESS 

info@mayorsfundforlondon.org.uk

 Mayor’s Fund for London  
169 Union Street, Southwark, London, SE1 0LL

mayorsfundforlondon.org.uk  | @mayorsfund #KitchenSocial   
Registered Charity No. 1124833

This toolkit was designed in partnership with the national charity MakeLunch and Lindsay Graham, 
Child UK Food Security Policy Advisor 2016
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