
16th September 2026 
 
Dear Parents/Carers, 

Food Technology Lessons – As part of our Design and Technology curriculum Year 8 will be taking part in practical 
Food Technology lessons. These hands-on cooking sessions are a vital part of the curriculum, helping students develop 
essential life skills, understand nutrition, and learn safe food preparation techniques. 

To support these practical lessons and ensure all students can fully participate, we purchase ingredients to keep costs 
as low as possible and ensure consistency across all practical tasks. 

We are asking for a payment for the cost of ingredients for the year. This allows us to provide all necessary fresh, 
high-quality ingredients for every recipe your child will prepare, and they will be able to bring home the food they cook to 
share with you. 

Payment Details 

● Amount: £25.09 
● Payment Method: Please make your payment online via ParentMail 

These practical sessions rely on your payment to remain viable. If you anticipate any difficulty with this payment or if 
your child is eligible for Pupil Premium support, please contact us by using the contact form on the school website so we 
can ensure your child fully participates. 

Note: If your child has any specific dietary requirements, food allergies, or intolerances that we should be aware of, 
please ensure these are updated on your child’s school profile or contact us directly. 

 
 Please ensure your child has a suitable storage container and  ensure these are labelled with your child's name. Please           
also ensure that they always have a carrier bag so they can carry the items.  

Thank you for your continued support of our Food Technology department. 

 
Yours faithfully 
 
S Dalby 
 
Mr S Dalby 
Head of Creative Technologies 
 

 

 


