
WELCOME TO IN MY OWN KITCHEN 
Bringing learning to l i fe with food

Create engaging hands-on food experiences that
bring l i teracy,  culture and creativity into the
classroom

Created by a professional chef with extensive
experience del ivering chi ldren’s cooking programs,
our school incursions use food as a tool for
exploration,  helping students discover how stories,
recipes and ingredients connect

Through storytel l ing,  recipe exploration and
practical food activit ies,  students explore that
recipes are more than instructions — they are a way
to share tradit ions,  creativity and experiences
through food

Workshops are designed to support different year
levels ,  learning goals and classroom environments.



Engaging hands-on food experiences designed to
bring l i teracy,  culture and creativity into the
classroom.

Students explore food through storytel l ing,
recipes and practical activit ies that encourage
curiosity ,  communication and a deeper
understanding of how food connects people and
experiences

Session Detai ls :
Duration:  60–90 minutes
Suitable for primary-aged students
Designed for classroom groups
Adaptable for different year levels ,  learning
goals and dietary needs

Sessions can be tai lored to support classroom
themes, l i teracy activit ies and food-based
learning experiences

Pricing available on request.

COOKING EXPERIENCES TO SUIT YOUR NEEDS



Recipe Explorers:  Stories We Share Through Food

Food tel ls stories.  Recipes hold memories.  Every
ingredient,  instruction and creation has a purpose

In this hands-on l i teracy and food exploration
workshop, students discover that recipes are more
than a set of instructions — they are a way people
share tradit ions,  creativity and experiences

Students wil l :
explore a food-focused story
investigate the difference between stories and
recipes
discover recipe language, ingredients and
sequencing
work together to fol low a recipe and create a food
experience
reflect on how food connects people and tel ls
stories

A memorable classroom experience where l i teracy,
creativity and food come together.

A TASTE OF WHAT WE DO



Builds food confidence and practical

kitchen ski l ls .

Supports f ine motor development and

fol lowing instructions.

Encourages teamwork,

communication,  and problem-solving.

Connects with HPE,  Science, and

Cultural Studies.

Inclusive for neurodivergent chi ldren

and al lergy-aware groups.

Easy setup – we bring everything to

you!

WHY KIDS LOVE IT



EASY BOOKING WITH CUSTOM QUOTES
AVAILABLE
ALL EQUIPMENT AND INGREDIENTS
INCLUDED
PUBLIC LIABIL ITY INSURED AND FOOD
SAFETY CERTIFIED
BLUE CARD REGISTERED
BASED ON BRISBANE NORTHSIDE,  TRAVEL
AVAILABLE
OPTIONS AVAILABLE FOR GRANT-FUNDED
PROGRAMS

CONTACT:
 LUISA SCRIMSHAW
 📞  0423 450 363
 📧  INMYOWNKITCHEN@GMAIL .COM
 🌐  WWW.INMYOWNKITCHEN.COM

READY TO BOOK?

http://www.inmyownkitchen.com/
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