
 
 
 
 
 
Dear Parents/Carers 
 
8A4 + 8B2 have already started their food preparation and nutrition unit of work and completed practical 1. Below are the dates and 
basic information regarding ingredients and tasks. 
Students are required to bring in ingredients for the practical food lessons. The recipe and ingredients list will be posted on Bromcom 
one week before the practical lesson and will also be explained to students during their Food lesson prior to the practical. Students will 
also need to bring in a suitable, named container to take the food home in. All students will be expected to take part in practical 
lessons.  

If, due to personal circumstances, a student is unable to bring ingredients in please contact finance@kingsschoolhove.org.uk to 
discuss how the school can support. If your child has been diagnosed with a severe food allergy that the school is not aware of, please 
contact the main office. We understand that parents of children with food allergies may be concerned about foods other children may 
bring into the classroom, potentially risking an allergic reaction if the foods are shared. We would like to reassure you that all our 
recipes have been designed to avoid foods which may cause an allergic reaction. 

To ensure that we keep all our students safe, it is important that students only bring in ingredients published on the recipes we provide 
and nothing that is not listed on the recipe. As part of Food Preparation & Nutrition students will be taught about food safety and 
hygiene. Students with long hair will need to tie it back. As per our uniform policy, students are not permitted to wear nail varnish, false 
nails or jewellery on their hands or wrists during practical sessions. If you have any questions regarding food lessons or anything 
contained in this letter, please do not hesitate to contact me. 

Kind regards, 

mailto:finance@kingsschoolhove.org.uk


Mrs Angus 

 
• 2nd practical: Chill Con Carne/ Sin Carne    Wed 3rd June 

 

 
• 3rd practical fajitas  Wed 17th June 



 
 

• 4th practical: Fair trade cookies Wed 1st July 



 
 


