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Case Study: Cookability Chronicles

Cookability has taught over 245 people in  
the last 8 years, creating scores of motivated 
cookery leaders who have gone on to start 
their own cookery projects in the city. 

Cookability is not a cookery course; everyone 
who joins is already a great cook. Instead  
it teaches how best to pass on skills and 
knowledge to people who are just learning  
to cook. It focuses on lesson planning, 
preparation, group skills as well as peer 
reviewed cookery demonstrations which  
all help build a strong cookery leader. 

Interview by Alan Lugton – March 2016

Lauretta Reynolds and Alison Garfield work at 
Hove Junior School teaching the children how  
to cook. They are not teachers themselves but  
the school employs them to run sessions 3 times  
a week, as well as supplying them with a newly 
refurbished craft room to do it in. 

With school budgets as tight as they are,  
I was curious to know more about how they 
managed to set up such a great project and  
why the school has chosen to invest in cookery  
for their pupils. 

“It all started back in 2010 when I was interested in 
working with children and food.” 

Lauretta attended The Food Partnership Cookery 
leader course “Cookability” in 2010. 

“I heard about Cookability through word of mouth 
and wasn’t clear about what direction I was going 
in, but hoped it would be something to build on.”

After Cookability finished Lauretta worked  
on a business plan with support from Erika Adler, 
The Food Partnership Cookery Manager. She 
approached the Head from Hove Junior School, 
Janice Taylor, to discuss running a cookery club 
during the school day. Janice liked the idea  
and applied for a Good Food Grant from  
the Food Partnership to set up the project  
and buy some much needed equipment.

Cookability Chronicles

Lauretta Reynolds (Left)  
Alison Garfield (Right)
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Alison, already a trained chef, joined Lauretta  
as a volunteer to deliver the sessions and also 
attended Cookability as part of her development  
in learning how to teach children to cook.

Alison said; “Learning teaching skills around 
cookery was a really beneficial part of Cookability.  
I was reminded that following a recipe rather than 
freestyling is really important if you want younger 
people to be able to replicate what you do.”

When the project was complete Janice Taylor  
was so impressed with the results she decided  
to put Lauretta and Alison on the payroll to 
continue running them. Furthermore the  
school decided to refurbish an old ITC suite  
and turn it into a craft room where the cookery 
classes could be better hosted.

Today Lauretta and Alison run cookery classes 3 
times a week for groups of 8 children at a time.

Lauretta said; “The space is separate and 
interesting and we have the luxury of small  
groups which allows us to give lots of attention  
and keep them active.

“Thanks to Cookability we were able to be used, 
quite quickly, by the school to work with children 

with additional or special behavioural needs  
which has been hugely enjoyable for us.  
It’s been really successful.” 

Their classes are well received by children  
and teachers alike and they are now working  
on improving the links between their classes  
and the curriculum.  

The project seems to be going from strength  
to strength and it sounds like a great model  
other schools could adopt. I asked what they felt 
were the key factors to the project’s success. 

Lauretta said; “The relationship with the head is 
really important. Without their buy in the project 
would be very difficult to sustain. We have been 
really lucky with how passionate both Janice Taylor 
and Maddie Southern (the school’s new head) have 
been. They do not dilute the learning by demanding 
large groups. It means we don’t see all the kids as 
frequently as we would like but when they do come 
they are able to do everything as the previous 
learning was so involved and engaging.”

Is there anything else you can suggest?

“A school can’t invest in a kitchen without someone 
dedicated to maintaining the space and making  
it a valuable asset – it’s an ongoing responsibility.  
It’s not just an investment in equipment. It’s an 
investment in people also.”

If you could offer advice to someone wanting to  
do what you have done, what would it be?

“Get in there and find a small bit of funding to make 
it happen then show the benefit to the school.”

Finally, do you have any words of wisdom you  
have taken with you from the Cookability course?

“I remember Erika used to say “When you teach 
children how to cook you help them to make  
better choices long term. That’s really the most  
and the best we can do.”

Cookability has taught over  

245 cookery leaders  
over 8 years,  

inspiring countless more
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