
As part of our project on “ Food for Thought ” , staff and pupils decided to 

produce a Recipe Book.  Parents were asked for recipes and printing costs were 

researched before deciding to go with the Cookbook Initiative.   

 

We were very pleased with the finished product: 

 

 

 

 

 

 

 

 

The foreword of the Recipe Book explains more about our project: 

 

When you mention food to the pupils at Lunnasting Primary School, they will tell 

you about the lovely meals they cook and eat, both at school and at home.  

 

As our topic has been 'Food for Thought', we have decided to compile a book of 

favourite recipes. The pupils at the school have investigated many different 

aspects of food with a special emphasis on sustainability and food miles.  As part 

of this they visited Transition Turriefield in Sandness which made the pupils 

realise the potential for home grown produce. They were also astounded by the 

variety of different fruit and vegetables that can be grown in Shetland. 

 

 



Special thanks are owed to: 

Penny and Alan at Transition Turriefield for their hospitality, expertise and inspira-

tion. 

Ann from Scoop Wholefoods for her assistance in developing the pupils' knowledge 

of the sustainability of food.  

Caroline and Susie for encouraging the children to be more adventurous with food 

in their Friday afternoon Cookery Club. 

Sandy and Sheila, without whom we would not be able to grow anything in our 

school garden. 

Staff, Parents and Pupils for their contributions.  

Throughout the book, you will see the words green, yellow and red. These are indi-

cators to show the food miles travelled in order to make the different recipes.  

 

Green –  All ingredients can be obtained in Great Britain, e.g. flour and milk. 

Yellow –  Some ingredients would be sourced in Europe, e.g. parmesan cheese 

( w hich can only come from the Parma region in Italy) .   

Red –  Some ingredients would have to be transported from outside of Europe, e.g. 

sugar, spices and chocolate. 

 

We hope you will enjoy talking about, cooking and eating these scrumptious recipes 

as much as we have.  

 

 

Guid grant wis a blisseen 

ivvry day as weel as dis een. 

A fu plate, an a lang spön, 

an mair ta aet whin dis is dön. 

 

Lunnasting Primary School 

Here are a few Visitors and Displays from the Food Fair 



Cooking for the Food Fair Our School Garden played a very important part in this project as the children 

already have a keen interest in the various food that we grow: 

All the children planted herbs and studied them as the grew: 

 

 

 



Here are a few photos of the children working on the project: 
The children recited poetry, sang songs and played the fiddle at the Food Fair. 



We made Reindeer Dust to sell at the Fantastic Food Fair.  The children designed 

their own labels for this: 

Sprinkle on the lawn at night. 

The moon will make it sparkle bright. 

 As Santa’s reindeer fly and roam, 

This will guide them to your home. 

 

Label made by Joe 

Ann Johnson, from Scoop, visited the school and showed the children some of the 

local produce available.  They also had a very interesting discussing on the impor-

tance of buying local and keeping money circulating in the local economy. 

We grow grapes in our greenhouse.  The children enjoyed making grape juice! 



We loved our visit to Transistion Turriefield, in Sandness. Lots of work went into organising the Fantastic Food Fair.  We drew pictures of 

fruit for display; we phoned local companies  and invited them to have stalls at the 

Food fair;  we made a sign advertising the Food Fair and folded napkins. 



We visited J I Herculson ’ s  shop in Vidlin to see what food he stocked and where it 

came from. 

We have cooked lots of new and exciting things to eat and of course, had to 

wash up! 


