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Introduction
This semester, students at Kimberley College have been cooking up a storm with 
OzHarvest’s FEAST (Food Education and Sustainability Training) program. Practicing their 
cooking skills and learning about the issues of food waste, students have enjoyed 
experimenting with new ingredients, testing out FEAST’s recipes and creating their own 
wasty recipes to share with the school community.

OzHarvest is Australia’s leading food rescue organisation, collecting quality excess food 
from commercial outlets and delivering it directly to more than 1,300 charities supporting 
people in need across the country.

Did you know that:
- One child in every classroom goes to bed or school hungry every day?
- Nationally, 1 in 4 children are overweight or obese and many do not eat enough fresh fruit 
and veg, which affects how they learn at school and can lead to poor physical and mental 
health?
- One third of all food wasted comes from the home. So, we can all be part of the solution, 
starting TODAY!

FEAST is OzHarvest’s education program that inspires primary school students to eat 
healthy, waste less and be change-makers in their local community.
FEAST uses an inquiry-based, integrated learning approach, which sees students explore 
healthy eating, sustainability and the issue of food waste. The culmination of the FEAST 
program is this School Cookbook which brings to life everything students have learnt.
To continue learning at home about healthy eating and reducing food waste,  download the 
free FEAST at Home actvities and recipes at www.education.ozharvest.org/home-resources/

A big thanks to the FEAST Team at OzHarvest, for the development of this outstanding 
program and providing us with the opportunity and support to implement FEAST. 
Thank you to the incredible OzHarvest volunteers Rachel and Susie who assisted the 
students with their cooking sessions. The students loved hearing your wasty tips and tricks. 

And a big thanks to the Kimberley College staff that assisted to bring the FEAST cooking 
classes to life, especially the Gubbi Gubbi teachers who embarked on this journey with their 
students. We really hope you enjoy this cookbook and have fun making our tasty wasty 
recipes!

Artist of colourful food images 
throughout the Cookbook:  Bronson 

Getting hungry? Start cooking and 
enjoy these delicious recipes!

Created by Chefs Bella, Sienna, Connor, 
Millie, Bronson, Ryan, Ochse, Toby, James, 
Chaise, Madden, Jeremy, Milly, Campbells, 
Josie, Charlotte, Mikayla, Myley, Charlotte, 

Elliot, Mikayla & Jonace

















This recipe is great for squishy tomatoes leftover in your fridge! 
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Heff’s Crispy Skinned Roast Chicken 
 
INGREDIENTS: 
 

Chicken 
- 1 Large Fresh Chicken (best sourced from 

your local butcher) 
- 1 Fresh Lemon 
- A bunch of Thyme  
- A bunch of Sage 
- 50g of butter 
- Salt and pepper (to taste but I like it a lot) 

 

Gravy 
- ½ cup of flour 
- 1 oxo stock cube (chicken) 
- 250ml of chicken stock (freshly made from 

the last roasts bones….. mmmmm) 
- Freshly boiled water in the kettle 

 

 
A variety of vegetables like potatoes, pumpkin, yams and baby carrots (These can be roasted in a separate 
pan and their cooking method may vary depending on what you choose.  

 

METHOD:  
 
Roast Chicken 
 

1. Preheat the oven to 200°C 
2. Finely chop and combine the sage and thyme and add to the butter (butter should be room temp 

and soft) 
3. Separate the skin from the chicken flesh. This has to be done carefully as you don’t want to break 

the skin. Start at the tail end (where the big hole is) and work to the front until you are just past half 
way. 

4. Spread the butter, sage and thyme mix underneath the skin and onto the flesh of the chicken. It 
doesn’t have to be perfect but try and spread it as evenly as you can using all the butter mix. 

5. Cut the lemon in half. Squeeze one half over the skin of the chicken. Cover generously and put the 
squeezed rind inside the chicken with a little extra sprig of thyme and sage. Keep the other half for 
later. 

6. Salt the skin of the chicken generously and add as much pepper as you are comfortable with. 
7. Place the chicken in the oven and set a 45 min timer. At this point squeeze some of the left over 

lemon half over the chicken and if possible baste with the juices from the pan. 
8. return chicken to the oven for another 45-90 min depending on the size of your chook. 

 
Roast Chicken Gravy 
 
Any good roast needs gravy.  

1. Boil your kettle with fresh water 
2. Remove the roast chicken from the pan 
3. Place the pan on a low heat stove top (or transfer juices to a pot). 
4. Gently sift the flour into the juices while stirring vigorously. The aim is to fry off the flour to remove 

the floury taste and absorb the flavours of the pan 
5. Slowly add the liquid chicken stock, stirring the flour mix vigorously to remove lumps. You should 

have a relatively thick mixture. 
6. Add in your Chicken Oxo Stock Cube 
7. Progressively add in your boiled water until you reach your desired gravy consistency 
8. Transfer your delicious gravy to a gravy pot and serve with your delicious crispy skin roast chicken! 
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