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Volunteer Induction Kit

Thank you for your interest in becoming a volunteer with the Aldavilla Primary
School Kitchen Garden Program. The Kitchen Garden Program relies on many
people for it to work to its full potential and the volunteer body is one of the most
important facets of the project — we could not do it without you!

This kit aims to outline your role and responsibilities as a volunteer with the
Kitchen Garden Program. Please take the time to read all the information
carefully.

Aim of the Kitchen Garden Program

The aim of the Kitchen Garden Program is to introduce young children to the
wonderful world of good food through developing a productive food garden and an
exciting kitchen that includes a nurturing place to share food, as an integral part of
the school curriculum.

We hope to engage the curiosity of the students and to help them learn how to
grow the very best food in the very best way, how to care for it in the garden, how
to recognise when it is ripe and at its best, how to prepare it easily and enjoyably
and how to develop an expanding culinary palate and be excited by all these
experiences.

We want to convince children to modify their eating habits because the food they
are experiencing tastes so good rather than because they are being told to eat some
foods and not others! To find out more about the Program please visit
www.kitchengardenfoundation.org.au.

Your commitment to us

In order to achieve our aim we need people who are not only enthusiastic about
making a difference but who are also able to make a genuine commitment. You
can volunteer in the kitchen or the garden or both. It is highly desirable that
volunteers commit to the same class each week and consider volunteering with us
for at least one term or semester. It allows your relationship with the children to
develop and also makes it easier for you to be comfortable in your environment. It
also helps with planning! Volunteers are welcome to stay for the whole day and
help with gardening in the afternoon or just for one kitchen class. It is universal


http://www.kitchengardenfoundation.org.au/

practice to undertake a Working With Children Check declaration and provide to
the office 100 points of identity, this is an essential requirement of the Program.

What you can expect from us

e Recognition — we know that the success of the Program lies in the
continual support of our volunteers, as much as the work of everyone else in
the team.

e Support from the Kitchen and Garden Specialists — at the beginning
of every session your Specialist will provide you with an outline of the lesson,
which they will also give to the class when it begins. The Kitchen or Garden
Specialist and the Classroom Teacher are present for each lesson as well as
other fabulous volunteers.

¢ A thoroughly rewarding experience — in a healthy, safe and friendly
working environment, full of people wanting to participate in the joy of
growing, harvesting, preparing and sharing real food.

What to bring for the garden
o Hat
o Sunscreen
o Covered in shoes eg. workboots or runners
o Waterbottle
o Sunsmart clothing eg. T-shirt not singlet top
o Lunch or snacks

What to bring for the kitchen
o Covered in shoes
o Hair band to tie long hair back
o Your enthusiasm for fresh, flavoursome food!

We will provide
o Tea & coffee
o Drinking water
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Guidelines for Volunteers
Your role as a volunteer is essential for the success of the Kitchen
Garden Program!

Each week the kitchen and garden classes usually begin with the Kitchen and
Garden Specialists speaking to the whole class, giving them an overview of the
day’s session and explaining what will happen. Then the children are divided into
smaller groups of five or six and begin their designated tasks. A volunteer is
allocated to each of these small groups to work with the children, encouraging
them to participate and share the tasks that have to be done. The Specialist is then
free to circulate among the groups to make sure the goals of the lesson are being
met.

Some useful tips for volunteers:

Continuity: It is highly desirable that as a volunteer you commit to the same
class each week. It allows you to develop a relationship with the children and helps
you become comfortable in your environment. It also helps the Specialists with
their planning.

Punctuality: Arrive at the agreed time before the class starts to be briefed by the
Kitchen or Garden Specialist on the day’s class activities. Please ensure that you
notify the relevant Specialist in good time if you are unable to attend or will be late
for a session.

Firm & kind instruction: Your role is one of facilitator, rather than leader. Set
a good example. Everyone is there to learn and have fun. Volunteers are not
expected to be the disciplinarians, so seek intervention from the Specialist if the
firm-but-kind approach doesn’t seem to be working!

Hands-off: Encourage all the children in the group to participate and share the
load. Demonstrate and supervise, but don’t do all the work. Ask the children how
they might do something first, then show them if necessary. Don’t tell them how
straight away.

Sensory learning: Talk to the children about what they see, hear, touch, taste
and smell as they go about their tasks in the kitchen and garden.



Safety: Practise safe bending and tool use in the garden and care with knives and
heat in the kitchen and always instruct children to do the same.

Cleaning up: Making a mess and getting dirty doesn’t really matter; however,
cleaning up at the end of the class does. You may need to be firm with the children
to ensure this is done properly (although often they are happy and proud to take
care of this themselves).

Many minds: We are all learning as we go and welcome all suggestions, ideas
and feedback on how we can continue to make the Kitchen Garden Program a
best-practice model.

Having fun: The children and staff eagerly anticipate the garden and kitchen
classes and are always keen to learn more and be as hands-on as possible.
Encourage a sense of enjoyment — that’s what the Program is all about. We want
every volunteer to enjoy their time in the Kitchen Garden Program.

Contact details:
Aldavilla Primary School
Principal: Kristina Giorgi
Sherwood Road, Aldavilla
Ph: 6563 1141

Kitchen Specialist — Gaye Dufty 0427625 156
gaye.dufty@det.nsw.edu.au

Garden Specialist - Ben Borthwick

Program Coordinator - Kaitlin Matthes
Teacher — kaitlin.matthes3@det.nsw.edu.au

For more information about the Stephanie Alexander Kitchen Garden Program
visit www.kitchengardenfoundation.org.au

The Department of Education now requires volunteers at schools to
provide 100 points of identification if they haven’t volunteered before
or during last 6 months. Please see the office, preferably before your
cooking day, to complete the necessary documents. Thanks
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