
Food Stories 

 

  

 
 

            Early Foundation Course for School-goers 
(6 to 13 years of age) 

An integrated curriculum-based learning where children learn to apply the 
concepts learnt on day to day basis using FOOD as a medium 
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WHY IS NURTURING LEADERS OF TOMORROW DIFFICULT IN CURRENT SCENARIO? 

The expectation of nurturing capable leaders of tomorrow is in high demand who has expansive understanding of public life, honed 

skills of critical thinking and ability to collaborate with diverse groups to solve problems and bring about changes. However, to 

meet the expectation, the kind of platform available for training them is inadequate considering the pressure on schoolteachers 

and necessity to cover vast portion in academics structured by different syllabus followed in Indian schools. This also restricts the 

kind of progress that can take place during a school year in an individual class when applying what is learned about one problem to 

another to different and future classes, to home situations and to a workplace situation comes into picture. Due to the high stakes 

standardized tests, teachers do not get enough time to reinforce this practice in growing minds. 
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OUR AIM 

In order to meet this primary purpose of schooling, we aim to focus the age group of 6 to 13 years that are the rich years of 

developing their base. We want our students to be able to apply knowledge and skills outside school premises and in their daily 

lives. For e.g. the goal of English class should not limit to passing the exam but to be competent and life-long writers and readers; 

the goal of studying history should not just be to memorize dates of major battles but to develop a broad historical background that 

shall help them to apply in understanding the world politics of today and tomorrow. 

 

Transfer of knowledge at FOODSTORIES shall help students use their judgement about applying their skills and knowledge from 

one context to a substantially different one. How do you feel when you think about a chess player being able to use his strategies to 

run a political campaign or learning concepts related to wind flow from studying windmills and relate them to using a sail on a boat? 

Our ways of teaching shall encourage kids to open their minds and think out of the box. However, many believe that transfer and 

application of knowledge begins automatically and, in many cases, it does use basic reading skills in multiple contexts. But many 

students have difficulty in applying knowledge what they learnt from one class to another or outside situations. And the most 

important point, transfer will not happen magically.  

FEW ACTIONS 

Inculcating few actions on a regular basis shall increase the chances of transfer reception in kids at a young age.  

1. Maximizing the initial learning experience – When planning how students best gain the necessary understanding of 

concepts, teacher needs to provide substantial instructional strategies and large emphasis on research questioning. 

2. Activate prior knowledge – It is always easy to take them from known to unknown. Building upon their knowledge 

enhances the likelihood of genuine understanding of concepts. 

3. Deliberate practice – Active monitoring of one’s learning and regularly receiving feedback is critical for maximizing the 

process of knowledge transfer.  

4. Explain in their own words – Explaining in their own words helps them identify their incorrect assumptions and also, to 

generalize the concepts for future applications. 

5. Simulations – Putting students in some kind of roles shall very well find themselves to receive a positive effect. 

6. Group Learning – Shared learning shall enhance quality exchange of information and creative thinking. 

7. Use of Analogies and Metaphors – Helps students to create connect between contexts they already know with a new 

situation.  
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OUR METHODOLOGY 

                                                                

   

We want to use an exciting way of teaching to apply this methodology so that it will create long term memories in their minds. We 

wish to inculcate the application of knowledge through food education. Food is such an interesting topic that it can open doors for 

all to understand and capture the learning faster.  

FOODSTORIES is all about learning by learning all about FOOD. You don’t have to be a Chef to do cool things with food. Instead, 

be the explorers who challenges one of the necessities of life and make it their strength to learn different subjects in a unique and 

innovative way. When geographic groceries and food crops of the world covers geography in totality, history would begin with 

understanding the food culture and rituals. When understanding different agricultural systems worldwide through science 

motivates to be more productive to feed the world and reduce poverty; buying the commodity, managing expenses at retail, 

measuring the quantity and adding proportionately helps to understand commerce, economics and math in a better way. We help 

you discover how an integrated curriculum and enriched environment linking food, culture, and health enhance student 

understanding about the natural world.  

After being a part of FOODSTORIES, you may not wonder when your child start asking your help to start her own herb garden or 

plan his school lunch? Our resources will force you to rethink the way food is taught about and presented. 
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KEY FEATURES OF OUR PROGRAM 

• Providing an environment in promoting healthy eating and informed food and drink choices. 

• Collaborative approach to enhance learning opportunities and secure consistency and coherence of key concepts by 
showcasing healthy eating messages across all curriculum areas. 

• Resources, equipment and ingredients used across the platform promotes healthy eating and active lifestyles. 

• Monitoring the understanding and application of knowledge across wider horizon by reinforcing food approach in each 
learning. 

• Easy to remember and corelate. 

PRACTICAL ADD-ONS 

• Hands-on experience in food and nutrition lessons 

• Practical understanding of food hygiene, safety handling and preservation techniques 

• Run cooking clubs, internal and external cooking competitions to encourage more learners to cook at home. 

• Make composting and recycling facilities 

• Raise awareness through events and role plays, road shows etc. 

• Open-shows with a message through walk-ins every weekend to reach a larger crowd. 

                                  

                                   ROLE PLAYS                                                                               COMPOSTING AND GARDENING  

 

FOOD HANDLING AND SAFETY 


