
FOOD STALL : K.G. 

Sometimes simple things like cooking can give us a cause for discomfort and seem like such a herculean 

task. But not for the children of Santa Maria who have shown us that cooking can be made fun and is a 

great tool for learning various life skills. 

The Kindergarten of Santa Maria recently held its Food Stall for all sections. The 'cooking without fire' 

activity helped the children to be actively involved in the making of food items. The children got the 

opportunity to showcase their culinary skills in front of their parents. 

 

Each Food Stall followed a programme. Children started with the welcome song after which they had 

their Theme Talk. The class teacher and children discussed about the food item they were going to 

prepare that day, the ingredients used, their benefits and uses. Also certain key words were used like 

mixing, stirring, plucking,  serving etc. This activity enhances vocabulary. 

 

The aim of this activity is to give every child an opportunity to highlight and enhance the various areas of 

development. During the making of the food items children were able to tune their gross and fine motor 

skills through wrist, finger and hand movement. There is socio-emotional development through the 

process of collaborative activity. This helps the children to work in a team, relate to and show initiative 

through sharing and helping their peers. Through the introduction of new words their language is 

developed. They enhance their listening skills and learn to respond during discussions. Cognition is 

developed through environmental studies. The child is able to observe and assimilate. It stimulates the 



mind to concentrate, retain and think in creative or divergent ways. The child is learning to take and 

follow a set of given instructions. 

 

Keeping all of this in mind all the classes of K.G. prepared their Food Stalls (held on separate days) and 

made their dish in the presence of their parents. They also invited the nursery children to be their guests 

for the occasion welcoming them, serving them and playing the perfect host for the day. 

K.G.-A prepared scrumptious crunchy bites. All the ingredients were mixed in a bowl and scooped out on 

tasty nacho chips. A pretty presentation indeed! 

K.G.-B prepared a healthy alternative to the favourite all time Indian snack, 'Bhelpuri'. They gave it a 

fresh look throwing in a riot of colourful ingredients, an amalgamation of health and quick snacking. 

K.G.-C added a 'twist' to the good ol' lemonade. They prepared a tropical treat with orange juice and a 

generous squeezing of lemon, garnished with mint leaves. It quenched our thirst in no time. 

K.G.-D went all Italian and prepared Pizza Bites  by serving their chopped veggies, smeared in cheese 'n' 

pepper spread which was plated onto a bread base. 

All in all it was a wonderful time for the children where they were the stars of the day. 

Kudos to the K.G. teachers!!! 



 


