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The mother of òSt. Vittoreó 
A sister of Charity on the road 

to sainthood 

ñThis summer I went to St. Joan Antide Summer Frenzy  and I LOVED it 

because I took part in lots of activities like cooking, dance, crafts and PEò 

      Russell Schiriha Yr5 
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Kathleen Attard (B.Ed. Hons. Home Economics), was given the opportunity to teach 
cookery sessions to primary students aged between five and eleven.  The aim of 
these sessions was not only that of giving students the chance to cook food.  Ses-
sions also aimed at familiarizing students with cooking equipment, learn basic cook-
ery skills, develop safe and hygienic practices and make healthy food choices.  
 
To reach these aims and ensure an enjoyable and varied experience, all sessions cen-
tred on different topics which included Healthy Breakfast, Fruit and Vegetables, 
Snacks and Healthy desserts.  Each session always started with a brief discussion 
about the topic concerned, during which students were encouraged to think about 
healthy food which they should eat as well as the reasons behind their importance.  
Subsequently a healthy dish related to the topic discussed was always cooked. These 
dishes included Banana lollipops, Fruit mix, Traffic light sandwiches, Tuna wraps, 
Bruschetta, Veggie sticks and Choconut balls.  
 
 
 
 
 
 
 
Whilst cooking all students learnt more about different cooking equipment, what their function is 
and how they should be used safely. This ultimately helped them to acquire various cooking skill s 
such as chopping on chopping board, slicing, grating, squeezing, using pastry cutters, threading food 
into kebabs, rolling out and switching on and off the oven.  
 
Hygiene was emphasized and encouraged during all sessions through hand washing before and after 
cooking, cleaning tables, washing and drying dishes, serving food in plates, covering food to avoid 
contamination and cleaning the floor.  
 
 
 
 
 
 
 
 
From what I have observed, I concluded that all sessions were a great success and I am very pleased 
with what my students have accomplished.  I am sure that they all enjoyed their cookery sessions, 
particularly the tasting part, and hence am looking forward to work with them again in the future.  

by Ms. Kathleen Attard  
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