
JAMIE OLIVER'S 10 SKILLS
SCHOOLS PROGRAMME 2025

G E T  I N V O LV E D !

• Full Scheme Of Learning

• Skills mapper

• Lesson plans

• Exclusive Jamie Oliver recipes

• Fun videos and worksheets

• Assessment tools

• Work experience opportunities

IF YOU HAVE ANY QUESTIONS, PLEASE EMAIL INFO@JAMIESMINISTRYOFFOOD.COM

ALL YOU NEED TO DO IS CLICK THIS LINK 
AND REGISTER WITH US!

HOW TO SIGN UP

Jamie’s 10 Cooking Skills is a FREE 
curriculum-linked set of resources that will 
help schools deliver fun, engaging Food & 
Nutrition lessons at Key Stage 3.

By signing up, you’ll get access to:

SIGN UP FOR FREE TODAY!

SUPPORTED BY

https://schools.jamieoliver.com/


I believe knowing how to cook is a 
key life skill every bit as important as 
learning to read or write. So I wanted 
to create a fun, engaging, informative 
resource pack that teachers could 
easily use, which covers key curriculum 
points. My goal is that together we can 
raise the profile of good food and food 

education in schools.

JAMIE
SAYS...

D O N ’ T  J U S T  TA K E  O U R  W O R D  F O R  I T !  T H I S  I S  W H AT  T H E 
T E AC H E R S  W H O ’ V E  D E L I V E R E D  T H E  P R O G R A M M E  H AV E  TO  S AY

“An excellent programme. As a single-person 
department always looking for support resources 
or projects to inspire my young people, this is 
definitely a breath of fresh air and something I 
will consider incorporating into my curriculum 
planning going forward.”

Carrie McCauley 
Lochend Community High School, Glasgow 

 
‘‘The kids have really enjoyed having Jamie’s input 
from the videos. We have had emails from parents 
to say their child has really enjoyed the recipe, and 
asking, ‘please can we have the recipe so we can 
cook it together at home?’’

Michelle Woodard 
The King Edmund School, Rochford

‘‘I saw working with Jamie’s Ministry Of Food as 
a massive opportunity to put food education on 
the map in my school. Being part of the pilot and 
sharing with the students that Jamie Oliver has 
planned their cooks makes the students keen 
to get cracking on the recipes… I frequently get 
photos of the dishes students have made at home. 
The students are loving the lessons, and using the 
supplied resources has made teaching the theory 
more straightforward.”

Sarah Paddison 
Great Academy Ashton, Manchester


