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Welcome to the last edition of the Cooking Classes newsletter for 2025|

As we close out the school year, all of us here at Foodbank Victoria are proud to
reflect on the incredible work we've achieved together in 2025. This term, we've
partnered with a diverse range of schools, from Endeavour Hills Specialist School in
metro Melbourne all the way to the Bendigo and Gippsland areas. Together, we've
delivered fresh, nutritious food and implemented a program to empower students and
families in the kitchen.

Thank you to our school communities, teachers and volunteers for making this
possible. Here's a snapshot of what we accomplished in Term 4 and the impact we've
made together!

Thank you from Foodbank Victoria's
School Breakfast Clubs Program Cooking Classes team.

Participating Schools LGAs

Endeavour Hills Specialist Schoal, Casey City Council, Wyndham City
Trugafnina P-9 College, Broadmeadows Council, Hume City Council, Shire of
Special Developmental School, Rosedale Wellington, Central Goldfields Shire,

Primary School, Dunolly Primary School, | a¢rgpe City, City of Brimbank and City of
Yallourn North Primary School, Taylors Melton.

Lakes Primary School and Binap Primary
School.

Meals

320 healthy hampers provided to
families - more than 6,600 meals
created!







Student Spotlight: |zzati

Placement student |zzali recently volunteered with
our Cooking Classes team at a very special place -
her former primary school! She attended
Dandenong North Primary School nearly 18 years
ago!

|zzati was touched, telling us, "seeing that some of
my old teachers are still there, still teaching with the
same passion™ made the experience even more
significant.

“Volunteering there has been such a meaningful
experience. Being in the cooking classes, meating
families from all different backgrounds, and watching
everyone share their own versions of familiar dishes
reminded me of how diverse and beautiful the
community really is. | loved leaming how small
things, a pinch of salt, a different spice, or a family
tradition can change a whole recipe.”

YOGHURT
ICY-POLES

Makes: 6
Difficulty: Easy
Health Rating: Green

Ingredients

= 2 cups vanilla or plain Greek
yoghurt, no added sugar

= 3 tablespoons honey or maple
syrup

« 2 cups frozen fruit of your
choice

Method

1.Measure out yoghurt into a
mixing bowl.
2.Add 3 tablespoons of

honey/maple syrup and mix well.
3.5tir in 2 cups of your chosen

frozen fruit. Fruit combination ideas:
4.Fill icy pole moulds with the « Strawberries, blueberries,
yoghurt mixture, and raspberries
overn « Mango and passionfruit
8.Freeze At and enjoy & » Banana and strawberry
healthy dessert!

« Cherry and lemon

A very big thanks to placement
student Angelina for this recipe!










