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6th June 2018

Dear Parents/Guardians


Trip to Pizza Express, Southport
On Tuesday 19th June, Year 3 will be visiting Pizza Express in Southport. The children are going to learn lots about cooking and good food during their morning. Please see overleaf for a brief overview taken from the Pizza Express website.
The visit will take place during the normal school day, leaving straight after registration, for a 9.30am start, and the children will be back at school for lunchtime. The children will be bringing their pizzas back to school with them so if you are happy for them to eat this for their lunch then no packed lunch is required that day, just a drink and usual snacks. 
Normal school uniform is to be worn and it is essential for all children to also bring a shower proof coat and sensible walking shoes as we will be walking to Pizza Express. 
Please complete and return the permission slip below as soon as possible, indicating any allergies or food intolerances. A risk assessment will be completed for our journey to and from Pizza Express and then Pizza Express have their own risk assessment for our time with them.
Yours sincerely

Mrs Lamb and Mrs Hinds
Year 3 trip to Pizza Express Southport: Tuesday 19th June 2018

I/we give permission for our child ___________________________ to go on the Year 3 class trip to Pizza Express.

Please give details of any food intolerances or allergies __________________________________________________________________________________________________________________________________________
Parent/Guardian Name: _____________________Signed: _____________________
9.30am: Good morning and welcome! 
 9.35am: Before we get chopping and tasting, our manager will run you through some important cooking basics. Things like washing hands, and staying safe in the kitchen.
 9.45am: Ready, steady, pizza.  Our pizzaiolo (pizza chef) now takes over, showing you how to make a famous, Italian classic: the Margherita. 
Everyone will get the chance to knead the dough, making it lovely and smooth, and create the perfect base. Then we’ll discover just how important the fresh ingredients are to the pizza’s flavour. The final touch? Topping your creations with our famous passata (tomato) sauce, mozzarella and basil. 
10.20am: While the pizzas are cooking in our giant pizza oven, the kids get involved in our Ingredients Quiz. It’s where we taste and learn about different ingredients, and then answer questions about each one.

10.40am: What’s that delicious smell? Your hot pizzas coming out of the oven, of course. It’s time to take them back to school for lunch, along with your Junior Pizzaiolo Certificate as you’re now one of our little pizza chefs.
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