
Shrewsbury
Town Council-
Family Cooking
and Meal 

Existing partnerships with local organisations.

Use of Shrewsbury Academy cooking facility

Family support workers who identified the
families who participated in the course, as well
as providing support to the families during the
sessions themselves.

An experienced  individual to run the sessions,
supported by two youth workers.

Surplus food from Shrewsbury Food Hub, plus
additional funds to buy other food supplies
(around £5 per family.)

The Resources:

The Plan:

Shrewsbury Academies Trust worked in
partnership with the Shrewsbury Town Council
Youth and Community Development Officer to
deliver a programme of family cooking sessions
over 6 weeks. The project ran out of
Shrewsbury Academy in their Home Economics
department. Through cooking together, the
project aimed to strengthen family relationships,
offering a safe environment in which they could
build resilience and gain skills.

The families really enjoyed coming together to
create food that they would normally buy ready-
made . One father was so inspired by the sessions
that he plans to go on to train as a chef. The project
provided a safe space for parents and children to
spend time together, building confidence and
learning new cookery skills.

The Outcomes:

“I can’t wait for
cooking each

week.”

“I’ve never been
able to cook and
can’t believe I’m

doing it!”



Make the sessions FUN!  If you want to inspire
people to start cooking, the process needs to be
enjoyable. 
Ask people what they would like to learn to
cook. Families are more likely to engage with the
activity if they have been involved in shaping it. 
Think about what resources people need to
engage with your activities. For example, if
you are going to run virtual cooking classes you
will need to provide ingredients and make the
live streams available after they have happened
so people can do the session when it suits them.
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Top Tips:

The Future:

Long term, Adam Purnell's aim is to build the
capacity of people participating in the cooking
classes so they can run activities themselves. With
the obvious barriers currently presented by Covid,
Adam quickly switched to  delivering online cook-
along classes which have run over the summer.
Ingredients along with a parcel of surplus food are
dropped off in advance.   They have managed to
secure funding to continue and expand, to and extra
30 families.

The Key Components :

The families were asked about what they
would like to learn to cook before the
course started. The recipes where kept
simple,  without too many ingredients. The
chef Adam Purnell  is an inspirational
character and experienced youth worker,
who ran the sessions with expertise and
enthusiasm. Nothing was written down so
there were no barriers to people who may
struggle with literacy.

For more information on this project and other
community food projects across Shropshire please
contact sophie@shrewsburyfoodhub.org.uk

Contact:

“I’m cooking these
meals again at

home.”


