
 
 
 
 
 
 
 
 
 

28 January 2021 

 
 
Dear parent/carer 

  
re: Cooking at home Year 9 pancakes 

  
At Sir Henry Floyd Grammar School in the Food department our main aims are to prepare the 
students with life skills and the confidence to produce healthy, cost effective and successful 

dishes to share. To try and achieve this I would like to invite them to a LIVE COOK-A-LONG: but 
only where possible and with your permission. Our next food lesson leads up to Shrove Tuesday 

and we would normally make pancakes or crepes at school. Please find the recipes attached. We 
would like to stick closely to this plan and ask students to take a break from sitting at a screen 
  

LIVE lesson preparation 
 Students should prepare their ingredients prior to the start of their school day just as they 

would do normally if we were bringing food into lessons at school. This will include 
checking the ingredients have been added to shopping lists in plenty of time for 
you to purchase them! 

 Students should access the recipe and be familiar with the steps. 
 Please could you ensure they understand how to use the hob safely in your home as it 

may differ from the ones we have in school. 
 It is key to have a good non-stick frying pan to prevent the pancake from sticking and 

reduce the fat needed in the recipe. 

  
LIVE lesson details 

 In some cases we will delay the start 10 minutes into the lesson to allow students to 
relocate from the previous lesson. THE START TIME WILL BE ADVERTISED ON GOOGLE 
CLASSROOM.  

 I recommend they use their chrome book on a stable surface close to the cooking area but 
away from heat to view the LIVE demonstration from me.  

 Students may also choose to angle their camera to enable me to view their progress but 
this is NOT essential. 

  
I am more than happy for additional household members to join the LIVE Cook-a-
long.  

  
The recipe makes 3 crepes or approximately 3 potions of 3 fluffy pancakes which can be 

covered and stored in a fridge or consumed immediately. 
  
Post LIVE lesson 

Please can I ask you to encourage your child to take responsibility for the cleaning and tidying 
of the kitchen as they would do normally in school. I have also attached the routine cards we 

have displayed in the food room to prompt each stage. 



 
 

 
 To ensure I can reward students accordingly I will ask them to add any photos of their 

successful pancakes or crepes on the assignment 'Food practical portfolio'.  

  
Alternatively, there will be a recorded video linked to the lesson material on google classroom. 

This would be more suitable for students with weak wifi or if they choose to cook the pancakes 
at a different day and time to suit your household.   
  

For students who are NOT able to cook the pancakes or crepes at any point before Ash 
Wednesday 17th Feb, we will ask for them to use the lesson time to enter the House 

competitions which will be launched next week.  These too are active non-screen challenges.  
 

Our next practical task will be in March - a very tasty risotto or paella! 
 
Kind regards 

  
Amy Malone 

Food Teacher  
 


