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14th June 2021

Dear parents and carers,

As part of our Design Technology project ‘Healthy Eating’, the children will be designing and cooking their own healthy salad to enjoy with their school lunch.  This forms part of the children’s design and technology learning as well as covering the scientific and personal development objectives surrounding healthy eating and food preparation.  We are a nut-free school and therefore the salads will be designed to be nut free and the ingredients of each meal will be checked.  
The salad foods are lettuce, cucumber, tomato, radish, olives, carrots, spring onion and pepper.  If your child is allergic to any of the ingredients listed, please tick the appropriate boxes overleaf so that we can plan accordingly.  If your child can eat all of the foods listed, please leave the boxes blank.
During the afternoon of Tuesday 29th June, the children will be learning a variety of skills, such as chopping, grating and slicing and we would like to have a number of adults in the room to ensure the safety of our children whilst using the kitchen utensils.  If you are able to help on this afternoon, please can you indicate below.
The children will have shared out the responsibility to bring in the ingredients needed to make their healthy salad in order to ensure that the cost remains limited and fair.  We would like the children to bring their ingredients in on the morning of the day they have been timetabled for.  We will put the ingredients in the fridge as soon as the children arrive at school.  
In order to make this exciting learning opportunity possible, we would like to draw upon your support to come in and help children to prepare their food.  This would require working with a small group of children in the morning from 10:30 until 12:00 to supervise the safe preparation of the salads in the children’s classrooms.  The days we have allocated to each class are as follows:

Tuesday 13th July – RH3
Wednesday 14th July – DT3

Thursday 15th July – SK3
We appreciate that at the moment you may not feel comfortable assisting but if you are able to kindly help us out on any of these dates, please indicate so on the slip overleaf.  We would really appreciate any time you are able to give.  Please do not hesitate to contact us if you have any further queries.  We are looking forward to seeing the children’s creations!

Yours sincerely,

Mr Hawkins, Ms Troughton & Miss King
Year 3 Team
Please return to Mr Hawkins, Ms Troughton, or Miss King by Monday 21st June at the latest.

Child’s Name: ________________________________________________
Class: ________________
Please tick the appropriate boxes below if your child is allergic to any of the ingredients. 

Lettuce




Cucumber




Tomatoes




Radish




Olives



Carrots


Spring onion

Peppers



Any allergies or intolerances we should be aware of: ___________________________________________

______________________________________________________________________________________
Please indicate if you are able to help with our kitchen skills lesson on 29th June 2021
I can help on the 29th June 

Please circle any dates you are able to help with cooking on:

Tuesday 13th July – RH3

Wednesday 14th July – DT3

Thursday 15th July – SK3

DBS checked:

If you are able to help out, please indicate whether you are DBS checked by ticking the box.
Signed: ____________________________________________________
Date: ________________

Name of parent helper: ______________________________________________________ (please print)

Contact telephone number of parent helper: _________________________________________________

