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Kids Kitchen: Building stronger communities
through cooking delicious food together.

It’s not just a cooking session!
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2021/2022: Kids Kitchen Grows Up

April 2021 - We were just emerging 
from another long period of lockdown 
which had felt deeper and darker 
than ever. At times it felt like we might 
never all be back in a room together 
working around a shared table, so it’s 
quite incredible that by October we 
had managed to pull many of us from 
different parts of the country to meet 
face to face!  We started the year 
with our online sessions and for face 
to face, started outside and gradually 
moved back inside.  All this was 
backed up with ingredients bags where 
we good, to ease the transition - we 
knew the people who would be joining 
our sessions may never have been to 
a face to face activity with their little 
ones. As parents ourselves it was hard 
to imagine how isolating it would have 
been to spend the first 18 months of 
our kids’ lives unable to get out and 
socialise.  So we felt more determined 
than ever to be “out there” making a 
difference.

We added a director to the team - 
Aneta. Aneta was one of our very first 
customers and has been with us from 
the beginning, masterminding the South 
East London hub and pioneering the 

ideas that we can support people to 
run Kids Kitchen sessions anywhere. 
It’s great having her perspective and 
a wider board of directors means 
eligibility for more funding too.

By February 2022 we had recruited 
our very first training co-ordinator and 
were able to start growing our capacity 
in earnest with our fully digital session 
leader training programme.   By the 
end of the year we were ready and 
waiting for our first cohort of trainees…

The theme for this year feels like the 
year we moved from teenagers to 
grown-ups, metaphorically speaking. 
We were fast approaching our 10th 
birthday and in that time had achieved 
things we never dreamed would be 
possible. But we had to move past our 
organisational knowledge living inside 
a few people’s heads. This hasn’t been 
easy. We are builders, we are do-ers. 
But we’ve challenged ourselves to think 
differently and it has paid off. 

Rebecca Tully – Core Co-ordinator, 
Joint Director and Founder

The Team

Our team has grown this year too, as 
well as our skills! Thanks to the Leaders 
with Lived Experience programme we’ve 
been able to expand our pool of session 
leaders. Here’s to the people who made 
Kids Kitchen happen.

Co-ordinators
– �Kate
– �Alice
– �Aneta (Also Director)
– �Rebecca (Also Director)
– �Nathalie 

The Sessions
– �Carmen 
– �Kay
– �Sam
– �Molly B
– �Victoria

The Support Team
– �Catriona: Session Support in South 

East London
– �Jennie: Fundraising Strategy and 

Bid writing
– �Kemi: Session Support in South East 

London
– �Nicola: Social Media and 

enthusiastic session supporter
– �Louise: Strategic Brain and Asker of 

Questions
– �Jean: Treasurer and Weaver of 

Words

– �Sarah - Merchandise support
– �Eva- Strategic Planning and 

reflection   (Also Director)
– �Molly S - Website Support

– �Becki Brooksbank of Chaworth 
Associates  - exceptional Xero 
coaching that took us to another 
level of organisation

– �Steph Beeston-Clarke of 
Beeston-Clarke Accountants - 
including pro-bono set up of our first 
PAYE employee systems complete 
with great advice and support 
around pensions and processing. 

– �Kirsty and Kate of K&K consulting 
- supporting our transition into more 
formal working agreements, whilst 
enabling us to keep our simplicity.

– �Lynne Eve of Design Jam - 
graphics reflecting every one of our 
values that make it easy to share 
what we do!

Families
If you’ve been to a session and done 
some washing up, smiled at another 
parent, read the children a story during 
a break or shared a cooking tip, you 
have been part of this team - thank you!

We generated over £40k of work 
for individuals in our 2021/2022 
financial year. That’s over 2200 
flexible parent-friendly hours 
that also have a social impact.
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What we want to see:

Adults caring for young children are 
less isolated, and feel an essential 
and useful part of their community. 
This starts with the micro-community 
created within each session and builds 
over repeat visits as friendships are 
formed and information and support 
is shared.

Children and adults are eating more 
healthy food. We showcase local 
sustainable food projects directly to 
parents, and demonstrate that cooking 
from scratch is low cost, healthy and 
fun to do with kids. 

Adults are confident supporting each 
other. We engage parents in co-
creating sessions, with time in session 
structure to adapt and act quickly on 
suggestions, building ownership and 
confidence of attendees. 

Adults and carers of young children 
have increased skills and confidence. 
Our volunteers and trainees take what 
they learn and deliver sessions of their 
own, wherever they see a need. Many 
have used our model as a springboard 
to self-employment, permanent work 
or career change. We also broaden 
our impact with professional training 

in settings such as children’s centres 
and preschools.

A Community of adults increasing 
their wellbeing and skills. The benefits 
of volunteering can be out of reach 
for adults of small children, but here 
anyone can get involved by supporting 
another parent on a bad day, 
contributing ideas or practical help, or 
even joining our family friendly online 
steering team.

How we do this: 

We work as a collective, pooling 
our skills and supporting each other. 
Projects are often initiated by parents 
or carers living and experiencing life in 
the areas they want to see something 
happen. Our flexible response is also 
supported by our legal structure: We 
are registered as a Community Interest 
Company (CIC) so we can generate 
unrestricted income to further our 
mission– there is no personal profit. 
We are steered by a team of people 
with experience of the issues we are 
tackling. We aim to create sustainable 
jobs for ourselves and others and we 
support each other in this.

We are registered as a Community 
Interest Company 11129617

Kids Kitchen inspires adults and kids to cook 
great food together: improving wellbeing, 
promoting sustainability and creating opportunity.

Our ultimate goal is a fair and sustainable global food 
system, supported by connected and healthy families.

We:

Run cooking sessions in accessible 
community locations and online.  We 
cook delicious meals from scratch 
with families then we sit and eat 
together. We talk about ingredients, 
sustainability, local information, our 
lives, our kids. We have fun, learn new 
skills, build confidence, connect parents 
to each other and their community. 
These sessions are the core element 
of what we do, and other services and 
products are guided by the values of 
our sessions.  

Provide recipe/ingredients bags direct 
to family homes, working with food 
banks and housing associations

Hold pop-up cooking activities at 
festivals/events or as outreach to 
families with particular needs. 

Deliver training for parents/carers/
practitioners on cooking with adults 
and children together Training is 

tailored to participants needs and 
can include Continuous Professional 
Development (CPD) credits. 

Support volunteers to participate in 
regular sessions and run Kids Kitchen 
style sessions in their homes, friends’ 
houses, at cafes etc. Volunteers 
welcome and reassure other parents, 
and support attendees to engage 
and voice feedback, crucial to our 
approach. Volunteers gain confidence 
and experience and, crucially, can 
bring their kids with them.

Develop and share resources that 
empower more people to cook with 
young children. We showcase our 
flexible and parent-first approach 
which runs throughout our organisation. 
We share tips, recipes and a spirit 
of solidarity with our online followers 
and we host an active online network 
where we share local information, 
best practice and provide in depth 
support to other parents and small 
organisations.
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Highlights 2021-22

2021-2022 feels like the year we spent strengthening ourselves. As we approach 
our 10th birthday we want to get ready for the next decade; to be financially 
stable, effectively structured and filled with talented people.

As part of this we: 

– �Set up and delivered a 
peer-coaching programme for 
co-ordinators

– �Worked collaboratively on individual 
learning plans for each other

– �Held mini ‘away’ sessions online 
focussed on clarifying roles, our team 
structure, reflective review processes, 
decision making.

– �Held an actual real-life away day, 
bringing the 12 people at the core of 
Kids Kitchen together to celebrate 
our successes, troubleshoot our 
challenges and PLAN PLAN PLAN

This year we defined our hub 
co-ordinator role and took a big step 
into becoming an employer. We now 
have three employees. And for the 
rest of the team we created a 
freelance agreement. 

We’ve done a lot of “putting down in 
words what was always in our heads” 
to allow us to expand and grow and 
not be completely dependent on 
any one individual. We now have 25 
checklists and templates packaged 
together so our session leaders and 
hub co-ordinators can hit the ground 
running after their training. This also 
drives up the consistency and quality 
of our sessions and allows us to 
capture fantastic insights from across 
our networks.  

And the impact of all our work:

We’ve all developed a tonne of new 
and improved skills

– �Recruitment we now have a 
defined process and induction 
resources

– �Training others We trained TWO 
new session leaders this year and 
created a brand new digital learning 
package to accompany our online 
training videos 

– �Xero we are feeling pretty chuffed 
that we now have a proper grown up 
way to do accounting

– �Coaching (and how to be 
coached!) - And as well as making 
us all better session leaders, 
coordinators or specialists we have 
also learned how we can help 
families get the most out of our 
sessions through informal coaching

– �Team Awareness we know more 
about each other now than ever. We 
know we all have different strengths 
and how to make sure we are using 
them to our advantage

– �Meetings we have regular hub 
co-ordinator meetings and session 
leader workshops to sustain the 
momentum built, capture learning 
and make positive changes

– �Managing - Delegating - 
Copywriting plus MANY other 
skills, and an ability to identify those 
skills too. 

– �Confidence.  Loads of confidence.

We have a shiny new website with… 
drumroll…. our own online booking 
process, totally customisable! 

And most significantly, after nearly a 
decade of growing organically, we 
have an understanding of the value 
of how we work, not just what we do.  
We can speak confidently to others 
about who we are, what we do and 
why. This confidence means we’re 
positioned really strongly to grow as a 
flexible part time organisation, rather 
than in spite of it.
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Highlights
Working with Families

Alongside all this we 
haven’t let up the pace 
of our family activities. 

We’ve led over 70 sessions. 

We’ve delivered 300 ingredients 
bags and recipes – so those who 
can’t make sessions don’t miss out

All in all we reached 1222 adults 
and children and we know our 

impact will be felt wider as families 
share their knowledge and skills in 

their own communities. 

At Kids Kitchen we are not fans of 
feedback and evaluation forms - who 
honestly enjoys filling these out?! 
Instead our session leaders listen 
carefully, pick up snippets of info about 
what a difference our sessions have 
made, and we capture this info to help 
sell ourselves to funders, families and 
partners. However, we did carry out 
some research  and from the families 
who responded…

100% of adults said they had fun

98% of children had fun 
(according to their adults!)

98% had new food ideas

100% of children tried eating or 
doing something new

83% of adults said they felt 
more connected to other 
parents / carers

We will run a rolling programme of 
session leader training, aiming to 
recruit people in locations where 
have no footprint, expanding the 
number of hubs and creating a 

network of social franchises.

Renew and expand our funding in 
our hubs, in partnership with the 

communities we serve.

We will develop our structure 
further, creating new employed 

roles to provide central support to 
our geographical hubs

Plans for 2022-2023
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– �Virtual Playgroups on Zoom
– �‘How to’ step by step activities on our 

Mighty Network 
– �Monthly challenges including using 

food waste, trying new activities and 
cooking seasonally

– �Sessions in five different areas, 
including Farmstead Community 
Garden, Wildcat Wilderness, St 
Luke’s, Goldsmiths Community Centre 
and Beckenham Place Park.

– �Partnership with Phoenix Community 
Housing enabled us to target families 
with ingredients bags that wouldn’t 
otherwise be able to attend sessions

– �Grew our capacity with two new 
session leaders, building this hub from 
Aneta’s brainchild into a real team

– �Established weekly session 
programmes in Leominster in 
partnerships with the Children’s 
Centre, and a monthly session with 
Leominster Baptist Church

– �Sessions in seven venues - in areas 

across the county including Hay on 
Wye and Hereford

– �Build connections with food larders 
and community cafes including 
The Living Room and The Life and 
Soul Kitchen

Online

South East London: Lewisham

Herefordshire

– �Partnership with The Lloyd Park 
Children’s Charity to engage 
families using the ‘Baby Bank’ in 
Waltham Forest

– �Sessions in four wards of Waltham 
Forest, establishing new venues 
including The Shade in Aldriche Way, 
collaborating with an activity day and 
also a celebrity junior chef!

– �Seven venues including longstanding 
partnerships with The Hornbeam 
Centre and their nature reserve 
location, Walthamstow Toy Library 
(supporting their expansion into new 
areas) and new relationships - with 
Paradox Community Centre and St 
Peter’s in the Forest.

East London: Waltham Forest

Hub Activities

@bake_in_with_fyn
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Income and Expenditure 2021/22

People £44,514

Project resources £5,001

Core costs £6,523

Grants: £49,600

Sales: £7,100

Income:
£56,700

EXPENDITURE
£56,038

INCOME 2020/21 
(For comparison) £35,084
– Grants: £32470
– Sales: £2614

Annual Report 2020-2021

Our “anecdata” - a snapshot of 
how our sessions impact on the 
families that are part of them, in 
the words of our session leaders.

“One parent desperately 
needed the session today. They 
opened up about how isolated 
they had been feeling, how 
difficult it was to meet others 
and how hard it has been 
through covid (and even now) 
to find things to do. The time 
to be social, and not feel like 
they were the only one there 
to entertain their child helped. 
They were able to find out 
information through discussions 
about other activities in the 
area and when our next 
activities are so they had 
something to look forward to.”

“We talked a lot about ‘fussy 
eating’ in this session… shared 
ideas on how best to handle 
and overcome this stage of 
toddlerhood - other parents 
had ideas and suggestions (all 
peer to peer support, rather 
than ‘official’) and provided 
reassurance to one worried 
parent that fussy stages are 
‘normal’.”

“This was a return family with 
twins.  The first session was in 
December - they came with 
a childminder who wanted 
to try if the boys would like 
an activity with food.  I was 
told that at home they don’t 
touch or eat food.  The next 
session, the Mum came back 
with the kids as she could 
not believe they had eaten 
so enthusiastically!  We talkes 
about step by step preparation 
and how she can assist her kids 
at home as she finds manage 
the twins and two other kids 
hard.  She learned that she can 
share some jobs around every 
day meals with them by simply 
just giving them some chopping 
or adding ingredients to her 
cooking and that none of this 
has to be all from beginning to 
the end.”

“A family came this week 
who have had difficulties with 
transport and health so this 
was the first time they had 
been able to attend anything. 
A grandparent brought their 
grand child and said this was 
the first time they had been 
able to see their grandchild 
in over a year - let alone do 
anything.”

Grants

Thanks to the following grant funders who 
have supported Kids Kitchen this year. 
Without their generous support we would not 
be able to do what we do:

• �EF Bulmer Trust
• �Isla Foundation
• �Leominster Town Council 
• �London Borough of Waltham Forest
• �National Lottery Community Fund - 

Awards for All
• �National Lottery Lived Experience Fund
• �Phoenix Community Housing

Thanks also to anyone who has bought 
merchandise, donated for a session and paid 
us for our services - all our partnerships help 
us reach more families!

An community of primary 
carers, for primary carers

We have created work for a regular team of 
twelve this year, plus a number of associates.  
Many of those we work with have a caring 
responsibility - they are drawn to our flexible 
supportive way of working. 

Much of the impact we have is through the 
time we all put in to connect with people.  
This connection comes from time, not ‘stuff’ 
and this is reflected in the fair value we give 
our team and the impact we see through our 
feedback and evaluations.
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Let’s cook great food together!

Kids Kitchen Collective CIC 
www.kidskitchen.org.uk

East London: elondon@kidskitchen.org.uk 
Herefordshire: hshire@kidskitchen.org.uk 

South East London: selondon@kidskitchen.org.uk

Or anywhere you are! info@kidskitchen.org.uk

instagram.com/kidskitchencommunity/ 

twitter.com/kidskitchenorg 

facebook.com/kidskitchencollective/


