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‘KOOL’ COOKING
PROGRAM IS TEACHING
ABORIGINAL CHILDREN
HOW TO COOK AND PREPARE
HEALTHY FOOD WHILE ALSO
LEARNING ABOUT CULTURE.
IT JUST SHOWS WHAT A
GREAT IDEA CAN LEAD TO.

The Kool Purple Kookas program

was founded by Corey Grech in

2011 with the support of the Purple
Goanna, an Aboriginal cafe in Redfern
owned by Corey’s sister Suzanne.

The program aims to provide Aboriginal
children with the facilities and skills to cook

simple, healthy meals inspired by bush tucker

- the menu includes things like kangaroo,

crocodile and emu. It also hopes to promote

healthy eating habits among Aboriginal
children, as well as improve the health and
wellbeing of the adults of tomorrow.

“The program started four years ago with
justan idea, a dream. | was working at the
Purple Goanna Cafe in Redfern, with my
sister Suzanne - I'm a mechanic by trade
now, but | went to help my sister at the cafe
—and | realised | had a knack for cooking,
my way, the simple way," says Corey. “Then

I had an opportunity to do some cooking
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is how long (culturally) we have
been eating this stuff for,” he says.

“I teach them that they are the only
ones who can control their diets.
The parents get a bit thin with me
and tell me their kids won't eat
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work with some
kids and they
loved it. The kids chose the name of the
business: the Kool Purple Kookas.

“I started running cooking programs

in a community in Sydney on Friday
afternoons — we wanted to engage

with the community and they also got

a feed. This was good timing because
sometimes on Friday afternoons, the
kids can be left on their own and they
can get up to mischief. We wanted to
educate the kids and give them the tools
for when they are on their own,” he says.

“Then we started to see it was working
- we were getting good outcomes from
it. It went from being run on an ad hoc
basis to running cooking programs five
times a week within three months.”

Kool Purple Kookas became a not-for-
profit organisation in 2011 and Corey
says they are all about making social
change on an achievable level.

“It is social change, but not in the clichéd
way that everybody does - this is my little
piece of the puzzle. | don't treat the kids
like dummies and | don't overload them
with information. My biggest problem is
that Mum and Dad don't eat crocodile,

so how am | going to get the kids to

do it? One of the things we talk about

Maccas anymore - | say you should be
happy with that. | also tell them | have
taught the kids how to make a packed
lunch - maybe you should take them
to Woolworths instead.”

Apart from the cooking classes, Kool Purple
Kookas also runs a Mums and Bubs club.

“The main health problems in our
culture seem to be obesity and diabetes,
so these are what | focused on with

the Mums and Bubs program. We talk
about these conditions, how you get

it and what it does to you,” he says.

“I like working with Years 5 and 6
children the best because they are
still open to change and new things.
They are sponges at that age, but by
Year 7 they tend to 'know it all”’

Corey has also just compiled his
first community cookbook.

“I go to communities and they teach
me a dish from that area, then | put
a healthy spin on it and put the dish
into the cookbook,” he says.

Since launching the Kool Purple
Kookas, Corey has facilitated programs
for the South Sydney Youth Services
through the Kool Kids Club and the
Australian Football League in NSW.
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Do you love to cook?

The Kool Purple Kookas Program aims to provide Aboriginal children
with the skills to cook simple, healthy meals using bush tucker.

READ Kids in the kitchen on page 9

|
Purple
Kookas

ACTIVITY 1

BUILDING READING SKILLS

® skimming and scanning for information.
® reading headings, text boxes and pictures.
® reading for meaning.

® making connections between the text and your world.

There are three levels of comprehension questions:
Literal The answer is located in one sentence in the text.

Inferred You need to make links between sentences and graphics
(such asillustrations, maps and tables) and what you already know.

Applied The answer is in your background knowledge,
what you already know or feel.

1 List three types of bush tucker foods that are on the menu in the Kool Purple

Kookas Program. (literal)

\

Write p
your answer
on the lines.
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m 2 What was Corey Grech trained to do as his usual job? (inferred)
el
o
() plumber
— Shade P
= () chef one bubble.
= () mechanic
u () musician
-~
|
= 3 The text says “l realised | had a knack for cooking.” This means that (inferred)

() he usually made a big mess in the kitchen.
() he liked to cook very complicated meals.
(D he should have kept his other job.

(D he was a great cook.

4 Why was Friday afternoon a good time to run the cooking program? (inferred)

() Their parents could be involved as well.
() It helped to keep children focused on positive activities.
(D It was fun to bring the whole community together to cook.

(D All of the above

5 List three advantages of using bush tucker in cooking. (applied)

Write p
your answer
on the lines.
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AGTIVITY 2

LANGUAGE CONVENTIONS - SPELLING

1 The spelling mistakes in these sentences have been underlined.
Write the correct spelling for each word in the box.

They were using bush tukker.

( )

It teaches them to prepear their own meals.

[ )

It gives them the facilitys to cook.

( )

Write p
your answer
in the box.

2 Unscramble these words from the text.

cknigoo

gmarorp

slepmi

3 Each sentence has one word that is incorrect.

Write the correct spelling of the word in the box.

It was good timeing.

[ )

The hole community were involved.

[ )

Children learnt to make they’re own meals.

( )

Write p
your answer
in the box.

Page 4




ACTIVITY 3

MY BUSH TUCKER MENU

1 Bush foods are those that are
native to Australia. Research the
bush tucker available in your area.

Create a three-course menu that
uses bush tucker.

First course
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Main meal

Dessert

2 List 10 ingredients you will need to make your meals.

reccccccecee
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