
AT SCHOOL

YOU SHOULD JOIN 
FOOD REVOLUTION 
DAY BECAUSE, 
LIKE US…

★ You believe in the magic 
of food and that everyone 
should know how to cook 
tasty, nutritious food from 
scratch. COOK IT. 

★ You want to connect with 
like-minded individuals and 
organisations by joining forces 
with our community in 72 
countries, across 379 cities. 
SHARE IT. 

★ You believe in sharing 
food skills and knowledge 
so that everyone can 
understand how incredible 
good food is, where it 
comes from, how it affects 
the body and how it can 
save our lives. LIVE IT.

© 2013 Better Food 
Foundation. Food 
Revolution Day is a 
campaign of Jamie Oliver’s 
charities: the Better Food 
Foundation (UK) and Jamie 
Oliver Food Foundation 
(US), and our partners at 
The Good Foundation (AUS).

VISIT: 
www.foodrevolutionday.com
to search for activities near you or 
to register your local community 
activity.

FRD@jamieoliver.com
@foodrev

WHAT: Food Revolution 
Day is a global day of action 
for people everywhere to 
celebrate real food, where it 
comes from and how to cook 
it. It’s a day to come together 
to keep these cooking skills 
alive, improve our food 
knowledge and share it with 
others.

WHY: Learning how to cook 
is one of the most valuable 
skills you can ever learn. These 
skills used to be passed down 
from generation to generation, 
but now millions of people lack 
even the most basic skills – as 
a result, it’s costing millions of 
lives and billions of pounds to 
cope with the increase in diet-
related diseases. We need to 
get back to basics and share our 
cooking skills and knowledge so 
everyone has access to good, 
nutritious food made from 
scratch.

HOW:
★Get students excited about 
fresh produce by planting 
fruit and vegetable seeds and 
watching them grow. Once the 
fruit or vegetables are ready 
for harvesting, get students to 
brainstorm recipe ideas with a 
focus on their fresh produce.

★Download the Food Revolution 
Day “Yoghurt pops” recipe to give 
students a healthy dessert idea. 
Get inventive and experiment with 
flavours.

★Bring different fruit and 
vegetables into class and get 
students to taste them and guess 
what they are.

★Arrange a tour of the local 
farmers’ market. Set the students 
challenges or give them a fun 
questionnaire to fill out so they 
make the most out of their visit.

★Encourage students to choose 
healthier options in the school 
canteen - introduce a day each 
month when chips are taken off 
the menu and replaced with a 
better salad bar.

COOK IT. SHARE IT. LIVE IT.
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