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Simply FARM-A-ZING!

We visited Beaudesert Park Farm as part of the Chef on the Farm project. The
children have learnt culinary skills, the value of the “farm to fork” process and
developed their understanding of the world! As well as this, great fun and
enjoyment was had by all! The growth of self-confidence and aspiration as
well as the acquisition of DT and STEM knowledge and skills was very evident.
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