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MADE WITH AROHA

In 2026, Kura Kai proudly launched
our nationwide Rangatahi
Ambassador Initiative, selecting 16
passionate student leaders from
across Aotearoa to champion Kura
Kai within their schools. The Kura
Kai Rangatahi Ambassadors play
an important leadership role,
developing valuable skills in
organisation, communication and
service while making a meaningful
difference in their hapori
(community).

“As part of this special group, |
wanted to create something that
would leave a lasting legacy — a
Kura Kai Cookbook created by our
Ambassadors, for future leaders
stepping into this role. Filled with
recipes, ideas and aroha, this
cookbook is a way to inspire and
support the next generation of
rangatahi making a difference in
their schools.

To everyone who has contributed -
thank you.”

Catherine MacKenzie
Rototuna Senior High School
Rangatahi Ambassador
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Avoid overfilling your meal trays. Leave a little room at the top so meals can
freeze properly.

Don’t stack hot meals too high. When meals are cooling, stack no more than two
trays on top of each other. This helps prevent spillage.

Use cardboard between frozen meals. Place a piece of cardboard between each
layer of frozen meals in the freezer. This helps prevent meals from being squashed
or sticking together.

Al can help with quantities! Not sure how much to cook? Ask Al! Tell it you want
to make 30 meals, the size of your tray, and provide the recipe. Our medium Kura
Kai meal trays have a 990ml capacity.

Remember you're cooking for teenagers! Think hearty, filling and tasty.

Use Kura Kai recipes for inspiration. This recipe book, along with VJ Cooks’ 10
Kura Kai freezer-friendly recipes, is available on our website. They're a great place
to start when planning your cook-up.

Label every meal. Use our Kura Kai meal labels, available to download from our
website. They're designed to be both printable and editable. Set up a labelling
station, a great task to designate to students while cooking.

Sellotape is your friend! When using meal labels, sellotape works better than glue.

Keep your freezer organised. Once meals are frozen, stack them neatly. A well-
organised freezer makes it much easier for students and whanau to access kai
when they need it.

Most importantly..HAVE FUN! Kura Kai is all about whanau cooking for whanau.
Put on some music, share a laugh and enjoy knowing that every meal you make is
helping.








































































