
	

“The 10 week course included cooking 
classes, visits to local food producers 
and cooking an exquisite afternoon tea 

for 100 guests.” 
 

“They learnt about team work, how flour 
is made, what food miles are, and really 
practical cooking skills like how to read 

a recipe and knife handling skills.” 
 

Emma Pakula, Coordinator Forrest NH 

“Food security was a key theme and the 
kids grappled with concepts of poverty, 
inequity, sustainability and the benefits 
of growing your own food and buying 

seasonal & local produce.” 
 

“The experience for some of the kids was 
life-changing, with a parent commenting 
recently that for her son this project has 

changed his life trajectory in what he 
aspires to do.” Emma  

If you would like to view some inspirational video stories visit the BNNC Youtube Channel 
https://www.youtube.com/channel/UCPSomqui-EnQ2JlcGxDVVhw	


