CULINARY KIDS 2018
BENEFITS BROCHURE
Involving your children in a world of food, cooking and baking can offer any child a variety of new culinary
experiences. Culinary involvement encourages children to learn and acquire a basic life skill as well as
complements their academic skills.
The following are advantages which every Culinary Kid shall be encouraged to experience and benefit
from as a result of each child’s participation in our programme:
A boost in self-confidence and self-esteem (Social-Emotional Development):
-

allow each child to complete a task in the Culinary Kids class encourages independence
and self-confidence;

-

actively encouraging each child to participate in the preparation of their own meals and
meals to be shared with their family provides a child with a sense of responsibility and
accomplishment;

-

each child learns and develops new skills through immersing themselves in a culinary
environment; and

-

each child will also be consistently encouraged by their licensee/chef to learn the
importance of cleanliness, maintaining a clean-work station and cleaning up after
finishing off with a culinary class.

Interaction and communication thereby fostering a social environment.
Imagination, Individual expression through food and problem-solving skills:
-

each child shall follow a recipe and shall learn how to substitute different ingredients.
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Improved sensory experiences and use of gross motor and fine motor skills as well
as hand-eye coordination skills:
-

children are encouraged to rely on all of their senses (sight, hearing, smell, touch and
taste) when working on their culinary creations; and

-

all gross and fine motor skills, including hand-eye coordination and bilateral coordination,
are developed through chopping with a child-safe utensil, spreading, shaking, washing
fruits & vegetables, mixing, squeezing, sprinkling and cutting with a child-safe utensil.

Improved basic math, reading and practical science skills (Cognitive Development):
-

following the steps of a recipe involves reading, comprehension and sequencing skills;

-

children have to count and measure ingredients in each and every class or half/double
their ingredients whereby practical math shall apply; and

-

children shall learn about colours and how to create different colours, textures and
mediums.

Vocabulary (Language Development):
-

new words are introduced to each child’s vocabulary on a daily basis and each class
aims to advance each child’s literacy level.

-

Such new words include: puree, crush, grate, chop, slice, sprinkle, zest, whisk etc.

Encourage a more adventurous and diverse palate especially for the fussy eaters:
-

each child is encouraged to sample different foods in each lesson which they may not
usually try in a home environment; and

-

each child is taught about healthy ingredients, where their food comes from and which
foods are important for the child to grow.

Teaches children to have fun in the kitchen!

