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CONTENTSCONTENTSCONTENTS
1.     Fried Rice

2.    Pad See Ew

3.    Stuffed Potatoes

4.    Vegetarian Pizzas

ROOM 11ROOM 11ROOM 11

5.    Blueberry Pancakes

6.    Easy Cheesy Omelette

7.    Falafel Pita

8.    Lentil Bolognese

9.    Marsberry Acai Bowl 

ROOM 10ROOM 10ROOM 10

10.   Strawberry & Banana Bread

11.     Sushi Mushi Rolling Rice

12.    Extra Honey Healthy ANZAC cookies

13.    Extra Cheesy Burgers

ROOM 12ROOM 12ROOM 12
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We would like to thank the Oz Harvest FEAST Program

for providing us with this amazing opportunity. 

We learnt: 

How to cook sustainably

That it is easy to produce less food waste

How to use food and utensils safely

The importance of hygiene

To use our collaboration and co-operation skills

It is also important to us to recognise the community help that 

we had throughout the term. Thank you to those who took

time out of their day to volunteer. We appreciate you! 

The students are now excellent chefs, so kick your feet back, choose

a recipe and enjoy a meal made by them! 

THANK YOUTHANK YOUTHANK YOU


