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Kids Kitchen: Building stronger communities
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2022/2023: Another big year of change

April 2022 - For the first time in what 
felt like forever, Kids Kitchen was back. 
In community gardens, in children’s 
centres, in halls, in family kitchens – 
Everywhere! It felt, and still feels, so 
brilliant to be able to do what is at our 
heart: cooking, eating and having fun 
together. Families and services still feel 
the effects of such a difficult few years 
and our team has seen both challenges 
and creativity coming from it; one 
example being the way that recipe /
ingredients activities have been able 
to take the essence of a session into 
people’s homes, often while they 
are struggling.

Our first cohort of trainees were signed 
up ready to complete the new digital 
session leader learning programme and 
by June our first new hub had popped 
up in Devon, proving what we always 
knew was possible. Kids Kitchen can 
go anywhere. 

Our Leaders with Lived Experience 
funding continued and allowed the 
team to spend time designing a team 
structure which allows us to flourish. 
This built on the creation of three 
permanent, employed hub coordinator 
roles (East London, South East London 
and Herefordshire). We also designed 
three new roles which collectively 

maintain the support systems that 
enable what we do to continue – 
and grow. 

As we moved into the winter we ran 
two further online training programmes 
which resulted in our first ever sessions 
taking place in Wales. 

And my personal highlight of the year 
– getting our new database up and 
running. It’s ours, it reflects who we are 
and it’s flexible – there’s more in the 
report about why this means so much. 

This is the last annual report I’ll be 
signing off as core co-ordinator, joint 
director and founder. On 31 March 
2023 I stepped away from my day 
to day involvement in Kids Kitchen, 
handing over to the three new core 
coordinator roles. Together they now 
hold Kids Kitchen through its next 
phase of growth. Of course I’ll forever 
be one of the founders, I’m still a 
director and delighted to be just one 
of such a fun, committed collective of 
people making Kids Kitchen a national 
force to be reckoned with. 

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

The Team

Kids Kitchen is all about cooking 
delicious food together. And that 
couldn’t happen without our fantastic 
team. The Lottery Leaders with Lived 
Experience programme means we’ve 
continued to expand our pool of session 
leaders, associates and volunteers. 
Here’s a huge thank you to all of them:

Co-ordinators
– �Kate (Herefordshire)
– �Alice (East London)
– �Aneta (South East London until 

October 2022, and Director)
– �Rebecca (Also Director)
– �Nathalie (Training and team)
– �Murray (South East London since 

October 2022)
– �Sarah (Development from 

December 2022)

The Session leaders
– Carmen
– Sam
– Feygl 
– Lucy 
– Victoria
– Susie
– Emine
– Angela

– Anita
– Hollie 
– Lois
– Krysia
– Kate O
– Ruth P
– Kay

The Support Team
– �Jennie: Fundraising strategy and 

steering committee

– �Nicola: Social media 
– �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
– �Molly B: Safeguarding lead (also 

session leader)
– �Kerry: Organisational development 

advice and guidance
– �Steph Beeston-Clarke of 

Beeston-Clarke Accountants (still the 
best, most down to earth accountant 
we have ever met!)

– �Lynne Eve of Design Jam who 
keeps on making our ideas beautiful

– �Jason Martin of Automation Made 
Simple - Airtable whisperer

We nearly doubled the amount 
paid out to individuals as 
freelancers or employees, to 
£73k in 2022/2023. That’s around 
4,000 hours of flexible, part-
time, parent and carer friendly 
work, which in turn has positive 
social impact.

Families
For showing up, joining in and telling 
others about us. We would be nothing 
without you all. Thank you!
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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 
includes ongoing mentoring support.

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

We spent the year building on the strong foundations laid in 2021/2022. 

We ran three rounds of session leader 
training. A total of 19 people worked 
through our online learning activities 
and 14 of them followed all the way 
through to running a successful test 
cooking session at the end. Not bad, 
considering all those trainees were 
primary carers to young children and 
many were also juggling other work 
and volunteering roles alongside 
the training.

We formed a partnership with 
Wychavon District Council to train 
volunteer session leaders and provide 
infrastructure and coordination support 
to enable them to set up and run Kids 
Kitchen sessions locally. You’ll have 
to wait til next year to find out how 
that went!

By the end of the year not one, but 
TWO new hubs had popped up in 
Mid-Devon and North Gwynedd. The 
resources available to these session 
leaders meant they could get set up 
with minimal fuss and were running 
sold-out sessions from the start.

We delivered our biggest project ever 
when the London Borough of Waltham 
Forest (LBWF) asked us to deliver 
Recipe Bags to up to 50 families 
EVERY week for a year, with referrals 
coming from the Early Help team 
and other practitioners supporting 
vulnerable families. In the end we 
worked from the four family hubs to 
reach 122 families across the borough. 
We collaborated with the Hornbeam 

Centre to source produce from their 
surplus redistribution service and linked 
with local sustainable businesses. 
We received brilliant feedback from 
the families, some of whom stayed 
with us for the whole year. To end the 
project, we were proud to produce (in 
collaboration with LBWF) a superb 
recipe booklet. A fantastic effort from 
the East London team, providing 
positive results and great rewards.

After defining our hub coordinator roles 
last year, we then went on to define 
the roles we need to support our hubs 
to operate, and in December we were 
joined by our first ever Development 
Coordinator. 

We got ourselves a new database. 
In an organisation powered by busy 
primary carers working all around 

the country (and often at odd times 
of the day), this was really needed. 
It’s already helping us to capture 
feedback from sessions, track 
expenses, report to funders, and keep 
in touch with the team. It’s been set up 
in a way to make it easy for people to 
feed in their information, and for others 
to make sense of it. 

And last but definitely not least, we 
celebrated our 10th birthday with a 
team away day in Corams Fields 
where we spent time planning for 
the future. This was followed by a 
party including some classic Kids 
Kitchen recipes (of course we couldn’t 
outsource the catering!) – summer 
rolls, beanie burritos and fruit kebabs. 
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Highlights
Working with Families

Families remain, and will 
forever be, what gets us all 
out of bed in the morning. 

We’ve led 112 sessions through 
six hubs. This is our biggest ever 
year and we are blown away by 

this achievement

Last year we delivered 300 
ingredients bags and recipes to 

those who couldn’t make sessions. 
This year that more than doubled to 
a whopping 760 bags thanks to our 
recipe club partnership with London 
Borough of Waltham Forest. As well 

as bringing classic Kids Kitchen 
from scratch, fun, veg-packed 

recipes to family homes, we learned 
a lot about how to deliver projects 
at scale and are ready for more! 

All-in-all we ate with 3,641 adults 
and children, from North Wales to 
South London via Herefordshire, 

Devon and East London. We know 
our impact will be felt wider as 

families share their knowledge and 
skills in their own communities. 

Here are some nuggets of feedback 
picked up from session leaders through 
the year: 

“Everyone had second or 
third helpings!”

“We talked about sharing and 
taking turns to crush the nuts 
in a pestle and mortar; taking 
turns and working as a team”

“There is a group of regular 
families who have got to know 

each other through 
these sessions”

Through our ongoing session 
leader training and support, we will 
continue to grow our collection of 

geographic hubs. 

We will secure funding to allow our 
core team to stabilise and develop 

a healthy mix of grant and 
earned income. 

We will sustain our hub funding, 
in partnership with the 
communities we serve.

Plans for 2023-2024
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– �Ran a regular programme of sessions 
at Wildcat Wilderness, Christchurch 
Bellingham, Beckenham Place Park, 
and Angel Face Community Space

– �Introduced dedicated SEN sessions, 
run regularly for the first time and in 
partnership with a session leader with 
lived experience of caring for a child 
with additional needs

– �Hub founder Aneta handed over 
to new co-ordinator Murray

– �Five new session leaders trained

– �Established monthly sessions at 
Barons Cross in Leominster as part 
of their community renewal scheme, 
and at The Life and Soul Kitchen in 
Hereford

– �Ran short blocks of sessions at four 
other new venues including in Ross on 
Wye, Ledbury and Hereford

– �Strengthened our existing partnerships 
with local community pantries and 
food banks across the county

– �Expanded the team with two new 
session leaders

– �Delivered 40 ingredients bags to 
local families through our partners 
at Ledbury Food Bank as part of the 
Herefordshire Food Alliance’s Big 
Soup Project.

– �Ran sessions in 6 wards in Waltham 
Forest working with new venues such 
as Higham Hill Hub and venues we 
hadn’t been back to for a while such 
as the Leyton Family Hub 

– �Collaborated with OrganicLea to run 
cooking and growing sessions where 
families were able to harvest some of 
the ingredients directly from the soil 

– �Joined with Walthamstow Toy 
Library to run a weekly programme 
in their venues to enhance their 
offering to families

– �Launched the Recipe Club, 
reaching 122 families and delivering 
703 recipe bags

SE London

Herefordshire

East London

– �Delivered 6 sessions in Mid-Devon, 
reaching 42 families

– �Ran 3 sessions in North Gwynedd, 
reaching 29 families

– �Proved that our training model means 
sessions can pop up anywhere; two 
session leaders were trained and 
mentored from scratch and ended up 
fully equipped to deliver

– �After gaining in confidence they 
moved on to other activities. The 
model remains ready for new trainees!

Mid Devon and North Gwynedd

Hub Activities
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Income and Expenditure 2022/2023

People £73,070

Project Resources £15,258

Core Costs £5,585

Grants: £64,760

Sales: £35,449

INCOME
£100,209

EXPENDITURE
£93,913

Income 2021/22 
(For comparison): £56,700
– Grants: £49,600
– Sales: £27,100

Annual Report 2022–23

A community of primary 
carers, for primary carers

We have created work for a regular team 
of 21 this year, plus work for a number of 
associates. Most 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.

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
• �Leominster Town Council 
• �London Borough of Waltham Forest
• �National Lottery Community Fund - 

Awards for All
• �National Lottery Lived Experience Fund
• �London Borough of Lewisham

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!

Lois and Susie joined Kids Kitchen on our new fully digital 
training programme in April 2022. 

Case studies - Lois and Susie

Lois

“The whole ethos of Kids 
Kitchen matches my own 
interests and things I care 
about very closely.”

Through the training Lois 
gained confidence and skills 
to set up sessions in her area 
and created a new hub in 
Mid-Devon.

“The ongoing support and Kids 
Kitchen community has also 
been invaluable in helping 
me find my way through this 
process, apply for funding to 
make it financially sustainable, 
and to know that I’m part of 
something bigger.”

Lois ran sessions through 
summer 2022 in her village. 
Aside from a weekly playgroup 
there was little else in the 
village aimed at young children 
and their parents. The sessions 
were well attended and 
brought parents and children 
together giving everyone 
something fun and fulfilling 
to make their weeks more 
enjoyable. 

Susie

“I used to bring my daughter 
to Kids Kitchen sessions when 
she was a toddler. She’s autistic 
and has a lot of sensory issues 
around food, but would often 
try out things I never expected 
her to, in the relaxed no-
pressure environment of a 
Kids Kitchen session”.

The pandemic, and her 
daughter starting school, means 
the last in-person session Susie 
attended was in early 2020. But 
she stayed on our mailing list 
and by 2022 was looking for 
flexible ways to work, having 
left her job to become a full-
time carer. 

“I was lacking confidence at 
the start of the training and 
tried to slink away quietly. But 
my mentor Aneta wouldn’t let 
me! In the end I completed 
my training and ran a monthly 
programme of sessions through 
that summer. I loved meeting 
families and sharing recipes 
with them. I ended every 
session feeling exhausted in 
a good way!”

1514



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/

http://www.kidskitchen.org.uk

