	Cookery
	Family Learning

	Brown Bread
	1. Who likes eating brown bread?

2. Who has made brown bread before?

3. What ingredients are in this?

4. Do you add any extra items?

5. Why do people not make their own brown bread?

6. What does bought brown bread cost?

7. Compare with the cost of making your own.

8. What are the core ingredients in brown bread?

9. Nutritional value versus white bread.

10. Would your children / family eat brown bread?

11. What are the different ways of making bread?

12. What can children do to help you to make brown bread?

13. What elements of maths, science and other school related subjects can be put into practice in preparing bread?

14. Could your children ask older family members for their recipes for brown bread, the real family tradition!

15. These could be trialled and tested for taste and ease of making.

16. What keeps brown bread fresh for longer?

17. What can brown bread be eaten with?

18. What can be put on top of bread as a filling? Children can have fun doing this. Let their imaginations run wild. Could encourage better lunch box food.

19. How many slices in a home made bread? How many in bought bread?

20. What gives brown bread  its colour?



	Cookery
	Family Learning

	Vegetable Soup
	1. Who has eaten home made soup before?

2. Have you made it yourself? Listen to participants.

3. Who has used packets or tinned soup? What do these cost?

4. Compare with costs of homemade soup.

5. Nutritional value, bring in packet/tin to compare ingredients.

6. Easy to make soups versus soups with sauces.

7. Soup can be a fat free food.

8. Soup can be a meal in itself.

9. Soup can be made with one vegetable. Get suggestions from group.

10. What could be added or taken away from this soup in order for your family to eat it?

11. What would you eat with this?

12. Children can get involved in preparing this dish, what could your children do to help you?

13. Soup can be kept in the fridge for a day or two.

14. Good food for winter or cold weather.

15. Have you a favourite soup?

16. What are the maths, science or school related activities which could be extended when preparing this dish?

17. Do your family sit around the table for meals? 

18. Soups that are traditional in certain countries? Suggestions from the group?

19. History of soups, e.g. Cock a Leekie.

20. Soups from generations ago. Ask if  family members have soup recipes from times before packets/tins.


