WELCOME
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\/ - MY EXPERIENCE

'

* 5 YEARS KITCHEN EXPERIENCE AT GREENSIDE

'

* APART OF THE BREADUCATION — ESTABLISHED 2021

« WORKED WITH JAMIE OLIVER, DOUGLAS, KITTY THE BAKER AND LOTS OF OTHER TALENTED
CHEFS,/BAKERS
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MARVIN MARIE TRACY NURTA CULUD
HEAD CHEF KITCHEN ASSISTANT KITCHEN ASSISTANT KITCHEN ASSISTANT KITCHEN ASSISTANT

N’
MARVIN HAS BEEN A HEAD CHEF MARIE HAS BEEN WORKING IN TRACEY HAS BEEN WORKING IN  NURTA HAS BEEN WORKING IN  CULUD HAS BEEN WORKING IN
FOR 33 YEARS — WORKING IN OUR KITCHEN FOR 20 YEARS OUR KITCHEN FOR 12 YEARS OUR KITCHEN FOR 9 YEARS OUR KITCHEN FOR 1 YEARS

VARIOUS SCHOOLS IN LONDON /
St \ )



s © OUR AIM

MORE FUN VEGETABLE DISHES
ADVENTUROUS WORLD FOOD MEALS
FRESH BAKED PUDDINGS — WITH ADDED VEGGIES

COOKING CLASSES IN SCHOOL WITH OUR SCHOOL CHEF MARVIN

FRESHLY BAKED BREAD — SOURDOUGH, FOCACCIA, BUNS AND MUCH MORE!
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e IN 2024 WE WOULD LOVE TO HAVE EVERYONE EATING SCHOOL DINNERS
* LESS FOOD WASTE
* GARDENING — GROWING OUR OWN TOMATOES, CUCUMBERS, POTATOES & MUCH MORE!
(PARENT VOLUNTEERS WOULD BE MUCH APPRECIATED)
* DEVELOP COMPOST AREA

NG kios
"

¢ fresh,

WASTING!




ANY QUESTIONS?




