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Field To Table Schools 



School Grown



Food Literacy Education

Cooking & Tasting Soil & Composting Plants & Gardening Food: Outside the Box





10 Pilot Schools in the TDSB
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Cooking Up Local Food Literacy

Cooking without a kitchen

Events that spark in-class cooking

FREE cooking resources available to you!
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Cooking without a kitchen

A basic kitchen “kit” may be all you need to get cooking. Some ideas:

● Blender, cups, cutting board, knife = SMOOTHIES

● Tea pot, tea cups, strainer, electric kettle = Tea

● Cutting boards, knives, peelers, plates/bowls, forks = Salads

● Hot plate, soup pot, ladle, cutting boards, knives, bowls, spoons = Soup

● Small plastic tupperware, marble, butter knife, plate = Butter

● Food processor, measuring spoons/cups, spatula = Pesto & Dips



Cooking without a kitchen

Other Kitchen Classroom Considerations:

● Food Safety, hand washing & sanitizing the food prep space (TPH up next…)

● Produce washing (separate sink!)

● Knife safety skills

● Doing dishes and cleaning tasks (involve students to save your sanity)

● Waste management (separate compost, garbage, recycling)

● Getting your co-workers on board (particularly the care takers!)

● Evaluation and Feedback from students to prove your case for cooking at 
school (and also that students do actually enjoy cooking and eating healthy 
foods)



Example 1: Ogden JPS



Example 2: Brock JPS



Events that Spark in-class cooking

● Nutrition Month - March

● Local Food Week - first week of June 

● Ontario Agriculture Week - September/October

● Seasonal Celebrations (e.g. Harvest Festivals, Maple Syrup 
season, Winterlicious...)

● Cultural Celebrations (e.g. Diwali, Eid al-Fitr/ end of 
Ramadan, Christmas, Chinese New Year…): who in your 
community can talk to these events first-hand?

● Special School Dates (e.g. Reading Week/ Pre-Exams, 
Summer BBQ, Prom, Annual Fundraisers…)



Example 1: The Great BIg Crunch



Example 2: The Royal’s “Good2Go”



Cooking Resources

www.foodshare.net/programs#



Example 1: Cooking & Tasting Toolkit

A comprehensive collection of 
learned lessons, tips and hints for 
cooking with children and youth!







Example 2: Stone Soup (gr 2-4)

Step-by-step guide on how to divide a 
classroom into a teaching kitchen.

● Fresh Ingredients
● Dry Ingredients
● Wet Ingredients
● Readers/Stirrers/Servers

We always try and include modification 
ideas for different learning scenarios 
and settings.



Thank You!



Q&A

Grants -

● Evergreen Schoolyard Grants 

● Whole Kids Foundation 

● Green Apple - Metro 

● Greenbelt - Local Food Literacy 

Resources -

● FoodShare Educator Website 

● Sustain Ontario Greenhouse 

● Edible Schoolyard - Resource Bank 

● Farm to Cafeteria Canada - Facebook 

Page & Website


