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’ve fallen in love with a new book about food, and I wish I'd had

it 20 years ago. Ed Smith and his wife, children’s author Laura

Mucha, have written Welcome to Our Table, ajourney across the

world, through different geographies and cultures, looking at the

food that’s grown, produced and eaten. It’s not a recipe book, but
apicture book — aimed at three- to eight-year-olds - that can be read
together or used as an adjunct to cooking together.

“A significant amount of my interaction with my son - my
creative play - revolves around food, cooking and eating,” says Ed.
“It’s always a great starting point for play together, to introduce
topics and ideas, to explain, to get him interested and occupied
while I'm doing the life admin of cooking and tidying up.”

It’s also the kind of book that parents won’t get bored with as they
pick up stuff too. Even if you're not a supermum or dad you’ll be able
to juggle the cooking with pointing out interesting pages. It’s not in
the style of Richard Scarry - those old-fashioned American books
that focus on how the world, and everything in it, works - but it will
feed that kind of curiosity, and it’s about something vital. “We didn’t
just want to write a list of interesting facts about food,” Ed says.

“We wanted to encourage critical thinking about what we eat, but
in a gentle way.” Without being too worthy the book looks at how
much work goes into producing a single grain of rice, the impact of
particular foods on the planet, and on us, and what food might be

Finding a novel way to teach
children about food

like in the future. Questions such as overfishing are covered in a way
achild can understand, without making them too simplistic (we
should think about where particular fish come from, how it’s fished
and how often we eat it).

As a child, I would have been thrilled to learn about maize - it can
be ears of corn to eat with butter, corn syrup, popcorn or cornmeal
- and what went into the lunchboxes of children in other countries.
Certain pages would definitely have become favourites - the
one on pastries and puddings for a start (‘Mum, can you get me a
mooncake?’) — and the one on fruit (I had no idea that watermelon
was the second most eaten fruit in the world, did you?).

There are also simple sections on how we taste food, the
importance of texture (snap, crackle and pop do matter), and a
page about foods that smell bad (when you've read about Swedish
surstromming - tinned fermented herring - you can watch any
number of YouTube videos about eating it, but not with your child!).
When my two were little, this would have been a favourite book,
something that showed them the world, introduced different foods
and cultures, had some amazing facts and that I - rather selfishly —
would have enjoyed and learnt from too. Now, back to my favourite
page on puddings...

Diana is The Sunday Telegraph’s food writer. @dianahenryfood

In season for

July

Aubergines

Beans - fine, runner, broad
Beetroot

Cherries

Courgette

Cucumber

Fennel

Gooseberries

Peaches and nectarines
Peas

Raspberries

Romano peppers
Strawberries

Tim hits the
right notes

Comedian and composer
Tim Minchin is this
week’s guest on Waitrose
podcast Dish. Over
chargrilled vegetable
and orecchiette
salad, he tells hosts
Nick Grimshaw and
Angela Hartnett about
loving cheese so much
he wrote amini opera
about it, the differences
between British and
Australian barbecuing,
and his passion for toast.
waitrose.com/dish
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