STUDENTS SHARE EXCITEMENT
FOR PULSES WITH LOCAL
COMMUNITY

Junior high school students from
Edmonton’s Westminster School are
sharing their skills and the goodness
of pulses with their community
thanks to resources from Alberta
Pulse Growers (APG).

The students recently prepared and
served hummus, flatbread, black
bean brownies and chickpea lemon
cake that all included pulses to about
100 area residents who gathered to
view Six Primrose, a feature-length
documentary film about the power
of food to build a community.

“The people who attended the event
were very impressed with the quality
of the food,” said Rob Jeske, who
teaches Food Studies at Westminster
School and had approached the
organizers of the screening about
how his students could get involved.
“Several people asked about where
to get the recipes and | was able

to direct them to the APG website.
There was some debate as to which
recipe tasted better, the chickpea
lemon cake or the black bean
brownie. The jury is still out.”

Debra McLennan, APG Food and
Nutrition Coordinator, was delighted
to be involved in the project.

“Rob’s enthusiasm for this project
was contagious,” she said. “It was
an easy decision to provide support
for his Foods class to make a variety
of tasty pulse treats for the viewing
party. Not only did the public who
attended the party get to see how
versatile and tasty pulses are, but

a group of young students have
hopefully developed a taste for
pulses that will last a lifetime.”

Three staff and four students from
Westminster School helped serve
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Westminster School students Jenna and Tayla Watts make hummus.

the food at the event, and many
more assisted with the preparations
in advance.

“When we were preparing the

food ahead of time, | found the
students very eager to help with
this endeavour,” Jeske noted. “My
experience so far is that once
students know how healthy, tasty,
versatile and affordable pulses are,
they are all in. Students have an
interest in eating healthy. If they can
take a recipe that they have learned
to make at school, and prepare it at
home for their family, they feel really
good about being able to help.”

Jeske added teaching Food Studies
25% of the time to his tenure of
teaching Construction when the
opportunity arose three years ago.
At that point, he said that he wasn’t
familiar with the word “pulses” but
enjoyed hummus and had been
exposed to a few other pulse dishes.

“The change happened when |
stumbled upon the Alberta Pulse

Growers website and the wealth of
recipes available there,” he recalled.
“My goal is to teach the kids to eat
healthy and prepare foods that are
sustainable and fairly inexpensive,
and pulses really fit the bill as well as
being grown in Alberta.”

The educator said that when he
contacted APG for printed recipe
resources, they arrived with grocery
gift cards to buy beans, peas, lentils
and chickpeas for his Food Studies
students to practice cooking.

The long-time teacher expressed

his appreciation to APG for the
classroom resources and gift cards to
purchase pulses for Foods classes.

“The support does help, and it has
been exciting to explore what can be
done with this superfood,” he said.
“We are trying to teach these kids

to be involved in their community,
and to prepare foods that are
healthy and sustainable. Pulses were
the perfect fit. We love pulses at
Westminster School.”



