
Young Chefs: Grade IV Students Dive into Culinary Adventures 

Today at The Orchid School Grade IV students stepped into the shoes of chefs, experiencing culinary 

magic in real. In an immersive and delightful experience, these young minds became chefs for a day, 

crafting delicious and healthy meals under the guidance of their teachers and maushi’s. 

These little kids began the preparations by shopping for all the required ingredients both fresh and 

dry. Excitement was at its peak as they carefully selected vegetables, fruits, and other essential items 

needed for their culinary adventure. 

The following day the children eagerly gathered around the cooking stations. With guidance from their 

teachers and the helping hands of the maushi’s the young chefs dived into making the best dishes, 

they chopped veggies, learned about the significance of each ingredient and the crucial role they play 

in nourishing the body, they saw what goes into making food and how every step needs to be 

meticulously carried out. 

With this activity, the students grasped valuable insights into ‘food we eat’. Teachers took the 

opportunity to educate them about the nutritional value of different ingredients, highlighting role and 

importance of vitamins, carbohydrates, fats, proteins, and minerals for our body to develop, replace 

and repair itself. Teachers emphasized on eating a balanced diet for proper functioning of the body. 

This activity helped children understand that each nutrient is essential for a healthy lifestyle. 

The children excitedly participated in the activity as they chopped, seasoned, and made wholesome 

dishes. Mutter Paneer, Poori, and Moong Salad was the lip-smacking menu for the day which the 

students, teachers, and maushi’s prepared together. The menu was carefully curated to include a 

variety of nutritious options, ensuring a balance of flavors and health benefits. 

During the session, the children were shown the process of making paneer. Step-by-step the teacher 

demonstrated the process of making paneer starting with heating the milk, adding vinegar to initiate 

curdling, straining the milk through muslin cloth to form paneer, and concluding with a thorough 

washing to eliminate any residual taste or odor of vinegar. The entire demonstration of making paneer 

at the cooking station educated the students about cooking technique, use of fresh ingredients, 

wholesome ingredient, and its flavor and texture.  

As the cooking came to an end the kids gathered and shared the meal they prepared. Cooking meals 

together, learning the art of cooking, and then finally sharing it with friends was a hands-on experience 

that left an indelible impression on these young minds. They not only learned about the art of cooking 

but also gained a deeper understanding of the importance of wholesome nutrition in maintaining a 

healthy lifestyle. 

This immersive activity wasn’t just about food—it was a journey that ignited a passion for cooking, 

fostered teamwork, and instilled a newfound appreciation for the meal that is created in the kitchen. 

Today these Grade IV students carried with them an immersive experience, memories, and culinary 

skills that would last a lifetime. 

 

 

 

 



 

 

 



 

 


