Get Kids Cooking! Classes
We are looking forward to seeing your children in class,
but before we do there are some guidelines we would
like you to be familiar with.













Doors open 15 minutes before class starts. Please be prompt as we will commence on time.
There are a number of visitor parking bays down the driveway of 19 Ogilvie Road for drop off and pick
up. Sorry we cannot offer free underground parking during the day. Paid parking on Ogilvie Road or park
on other side of Canning Highway in Car Park on Kishhorn Road (close to corner of First Avenue) and
walk across the footbridge.
This class does not allow any spectators.
Children must be minimum of 10 and maximum of 16 years of age. Height is also important – if your
child can work at regular workbench height (60cm) in your kitchen at home they will be able to take part
in these classes. For safety purposes, we cannot allow any stools in the kitchen to elevate children that
are unable to reach bench height comfortably.
Please ensure children wear closed in shoes, no thongs or sandals.
Children are welcome to bring their own aprons. However, adult size aprons are available to use in
class.
We will run through safety guidelines at the start of the course.
This is a well organized cooking class teaching the children real life-skill cooking techniques. Please be
aware, sharp knives, ovens and hotplates will be used under close supervision.
As this is a group cooking exercise, unfortunately we will not be able to accommodate dietary
requirements apart from NUT ALLERGIES.
We would appreciate punctuality when collecting your children for our sake and theirs. Classes run for
2.25 hours. Most start at 10.45am and finish at 1.00pm. PLEASE CHECK THE WEBSITE for accurate
times.

Included in each class:







A well balanced savoury lunch recipe will be prepared, cooked and eaten by the kids.
A variety of foods will be tasted and discussed during class.
A sweet baked dish will be weighed and measured, prepared, cooked and eaten by the kids.
Assisting with clearing up is part of the teaching in this class.
Recipes will be provided on laminated full colour recipe cards.
Supervision by two teachers and one other staff member with a maximum of 11 children per teacher.

Transfers and Cancellations





These classes are live events. Therefore we do have a strict but fair policy on transfers.
If more than 7 days before class date, transfers can be organized with a $20.00 fee.
If less than 7 days before class date, please invite a friend to take your place.
If for some reason the class is missed, we cannot guarantee a replacement class but will contact you if
there is a spare spot in the next kids class (this may be in the next school holidays). The recipes will also
be emailed to you.

Thank you for reading this information.
The Girls at Matters of Taste.
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G03/19 Ogilvie Road Mt Pleasant WA 6153
Tel: 08 93191097 info@mattersoftaste.com.au www.mattersoftaste.com.au

