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Good Ingredients: Then 

• Simple ingredients and hearty food 

• Country: good, seasonal produce 

• City: local shops provided everything 

• Milkman taken for granted 

• Grateful consumers 

• EVERYONE COOKED 



 

• Far larger range of ingredients available 
• Overwhelming choice 
• Growth in speciality shops 
• Foil, film & microwaveable plastics 
• Preservatives used, extended shelf lives 
• Huge growth in ready made meals 
• Seasons less important 
• Prepared to pay for ‘good’ food  
• Rise of niche food companies 
• Freezing & pressure cooking is sustainable & practical 
• Not always good - food scandals like salmonella, BSE, listeria & 

horsemeat 
 

Good Ingredients: Now 



• Awareness of scarcity of world resources 

• Value food more and waste less 

• Interest in provenance 

• Organic small sector 

• Artizan producers grow as a minority 

Good Ingredients: Next 



Who Says What We Should Eat? Then 

• Availability dictated 

• Affordability 

• Factory farming in its infancy 

• Travel & immigration brought new foods 

• First of new cooks on television 

• Restaurants were for special occasions  

 



• Supermarkets cater for all 

- Speciality & culturally defined foods 

- Different grades & prices 

• Television chefs  

• Take away meals 

- Inexpensive 

- Less effort and no washing up 

- No cooking skills required 

• Affordable eating out 

• Internet & social media 

• Dietary issues 

Who Says What We Should Eat? Now 



• Provenance and sourcing issues everywhere  

• Competition and higher expectations lead 

- Supermarkets to provide better quality 

- More defined price ranges 

• Rise in pre-prepared ingredients 

Who Says What We Should Eat? Next 



Can’t Cook, Won’t Cook, Who’s 
Teaching? Then 

• Domestic Science at school 

• Fanny Cradock then Galloping Gourmet 

• Skills passed down through the family, mother to daughter 

• Cookery books start to widen  

     culinary horizons 



• Food ‘technology’ not cooking in schools 

• UK rendered useless at home cooking 

• Television is entertainment not education 

• Internet & social media 

• UK’s cookbook obsession 

Can’t Cook, Won’t Cook, Who’s 
Teaching? Now 



• Government has to address issues 

- High salt, sugar and fat in ready meals and confectionery 

- The lazy cook 

- Accessible/enjoyable cooking skills in schools  

- Career path opportunities for our youth 

• Cookery schools teach a minority 

 

Can’t Cook, Won’t Cook, Who’s 
Teaching? Next 



Cookery School’s 10 Year Learnings: 
Then 

• Our mantra has always been learning that lasts 

• Attracted ‘foodies’ wanting to learn everything we offered 

• Handful only of London schools 

• Preached sustainability from start 

• Simple, home cooking skills vital 

 



Cookery School’s 10 Year Learnings: 
Now 

• Sustainability at Cookery School recognised by SRA 

• 40 plus London cookery schools 

• Recession changed desire for different skills 

• Specific growth – chocolate, home baking 

• Corporate interest growing 

• Cookery a tool for leadership training 

 

 



Cookery School’s 10 Year Learnings: 
Next  

• People will continue to want to cook 

• Change in educational policy would 

- Encourage new generation to acquire skills 

- Improve general health of population 

- Help place the unemployed in cooking related jobs 

• Companies realise strength of cookery as a training tool 

• Kitchen is a microcosm in the outside world - plays important 
role on so many fronts from family through to general public 

 

 



Is Cookery Still The New Black?  
Then:  
• Cookery was taken for granted – passed down through generations 
 
Now: 
• More men cooking  
• Social structure changes, less time to cook 
• The irony of more television and cookbooks – less cooking 
• Cooking has gained celebrity status – media phenomenon  
• More focus on ingredients – range & quality 

 
Next 
• Change is inevitable 
• Circularity of fads and fashions 
• Compulsory primary and secondary cooking 
• Circularity in history – return to older and more solid values in cooking that endure 
 
 

It is all about perception 
Fewer people than ever cooking yet cookery appears to be the new black 
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