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12 September 2025 
 
Dear Parent/Carer,  
 
I hope you have all had a lovely summer and I am very much looking forward to teaching our Year 11’s this 
year. Over this year, I will see each class five time a fortnight and we will cook for at least one lesson out of 
every five (up until Christmas). 
 
Feedback from parents has indicated that they would like to continue the ingredient payment scheme into 
KS4. We are happy to offer parents the opportunity to purchase some of the necessary ingredients for 
practical lessons from school. As the course progresses, I will be asking students to create their own meal 
plans so as a general rule, we can supply cupboard ingredients such as oil, yeast, tinned tomatoes, jelly, 
stock cubes, legumes, some fruit and vegetables, eggs, milk and sundries such as baking paper/tin foil/trifle 
bowl etc. However, we expect students to bring in fresh produce and any protein (meat/fish) as per their 
individual requirements. 
 
If you wish to take advantage of this offer, the cost of ingredients for your child for the year is £10. 
This is required by Friday 19th September. 
This can be paid in the following way: 

• Using the school online payment system on ARBOR. 

• Food payment will be in the trips section. 
 
As with KS3, all students will need a suitable, labelled container to carry the food home in and their own 
apron from home. 
 
We are also more than happy to adapt recipes to accommodate special dietary needs such as vegetarian 
and vegan diets, intolerances or allergies. We are a nut free school, and no recipes contain nuts, however, 
we are unable to guarantee ingredients that we use to be free from nut traces. 
 
If you prefer to source ingredients yourself, recipes will be accessible on Arbor 2 weeks prior to their 
practical. Students will still be able to store their ingredients in the Food rooms prior to and after their 
lesson. If we do not receive payment for ingredients or your child fails to bring these in, this will result in 
them not being able to participate in the practical lessons and will be issued a detention for a lack of 
equipment. 
 
If you have any queries regarding purchasing of ingredients, please do not hesitate to contact me on 
Bethany.thompson@bridgwatercollegeacademy.org In the meantime, we would very much appreciate a 
swift return of your intention whether or not to participate in our scheme as practical lessons will be 
commencing shortly. 
 
Yours faithfully,  
B.Thompson 
 
Mrs B Thompson 
Food Technology Teacher 
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