
Education Scotland, The Scottish Government and Scottish Business in the Community have 
worked in partnership to fund and support schools to build the confidence and capacity of practitioners 
to improve learning and teaching within food education; increase the knowledge and skills of staff 
around food education and to build sustained partnerships within the learning community to enhance 
food education for learners.

FOOD FOR THOUGHT
Education Fund - Our Journey

Project summary:

Number of pupils involved?
Nursery P1 P2 P3 P4 P5 P6

P7 First Second Third Fourth Fifth Sixth

Number of teachers/CDO’s involved?

Numbers of support staff involved?

Number of Senior Management Team involved?

Number of parents/carers/community involved?

Business Links:

Have there been any unforeseen impacts? These may be both positive and negative. 

TALES OF THE UNEXPECTED

To what extent is your project now embedded in your curriculum? 
How do you plan to continue with your project beyond June 2014?

NEXT STEPS

Email: HealthandWellbeing@educationscotland.gov.uk
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	schoolName: Todholm Primary School
	talesExpected: Our crops from the garden did not yield as much as we would have expected. We would expect this to improve in time. Also, the adverse weather has made it difficult to maintain the garden and grow over the winter months. A small enterprise project selling jams and chutneys proved more successful than we initially thought with us having to take orders and make to order. 
	nextSteps: All children within the school take part in cooking lessons on a fortnightly basis (at least). They are developing cooking skills appropriate for their age and stage. Children are developing a love for cooking using fresh produce. Many classes took part in helping plant and harvest edibles from the garden. They then cooked or tasted them. We will continue to work in our garden when the weather improves and have purchased a poly tunnel to try and combat some weather issues in the future. Plans are in place to develop a cookbook. This will be created throughout the year with every class contributing a 3 course meal which they will have cooked themselves. The book will be edited by our Fairtrade and Health Committees who will provide healthy eating information and identify where Fairtrade ingredients can be used.  We are also keen to involve parents and discussions are taking place on the best way to take this forward. 
	projectSum: We are aiming to transform our garden into an edible garden. We want children to develop the skills required to grow their own fruit and vegetables and transfer these skills into their home life with a view to living a healthier, more sustainable life. We are also concerned about poor diets and rising obesity in children. We aim to tackle this through harvesting the food we grow and teaching children how to cook well balanced, healthy meals with their own produce and locally sourced produce. Developing skills in food preparation, hygiene, safety, presentation, managing resources and materials and co-operative working will greatly enhance children's abilities and confidence in the production of healthy meals which is highly relevant both to their home life and potential future employment. A timetable will be implemented in the new session 2015/2016 to ensure all classes have regular access to the cooking facilities. We understand that parental support is vital and convenience cooking is becoming a way of life for many families for various reasons including poverty, work commitments and lack of knowledge. We hope to bridge this gap by involving parents in this project. The skills they learn can then be taken into the home where families can cook and eat healthy meals together. This could make steps in addressing the 'word gap' as children would be engaged in meaningful conversation with their parents/guardians. 
	busLinks: Toby Carvery, Frankie and Benny's, Environmental Services, Dobbies, Royal Horticultural Society, Youth Enterprise Scotland
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	ImageField4: /9j/4AAQSkZJRgABAQEAlgCWAAD/2wBDAAoHBwgHBgoICAgLCgoLDhgQDg0NDh0VFhEYIx8lJCIf	ImageField5: /9j/4AAQSkZJRgABAQEAlgCWAAD/2wBDAAoHBwgHBgoICAgLCgoLDhgQDg0NDh0VFhEYIx8lJCIf	ImageField6: /9j/4AAQSkZJRgABAQEAlgCWAAD/2wBDAAoHBwgHBgoICAgLCgoLDhgQDg0NDh0VFhEYIx8lJCIf	TextField88: Before the summer holidays we made a start on our project by working with Youth Enterprise Scotland to transform our garden and build an outdoor classroom. All children were involved in the transformation and helped to weed the raised beds, paint them and plant a variety of edibles. We were also supported by the Royal Horticultural Society who provided gardening sessions with children and staff to help develop our skills in this area. Children learned to weed, plant seeds and plug plants correctly. After the holidays RHS visited again to advise us how to proceed with the garden and children were involved in removing vegetables that had gone to seed. Children harvested chard, beetroot and parsley. Two of our P7 children, who took part in a photography course, photographed our harvest which we plan to put on canvas and display in our entrance hall.P4a prepared and roasted the beetroot. They learned that beetroot was grown in the ground, many thought it came from a jar! The class were very enthusiastic and enjoyed tasting their beetroot. P1 classes made salad faces with the chard, tomatoes and cucumber. P4/3 and P3/2 used the chard and parsley to make sandwiches, learning how to butter a slice of bread and prepare fillings for a sandwich. Once our cooking equipment arrived a timetable was devised to ensure every child in the school was receiving food technology education. As well as learning to cook a variety of different foods, children are also becoming aware of the spread of germs and how important hygiene is when preparing food. As part of our Christmas Fair we had a Food for Thought stall. P1a and P1b made turnip soup in response to reading The Giant Turnip. They then wrote the recipe and put together soup bags to sell. P4/3 made caramelised onion chutney, P4a made apricot jam and P7/6 made cranberry jelly. As part of this, children had to learn how to sterilise jars in order for the sauces to keep. P4b baked banana muffins to sell on the day. 
	TextField99: P6 created a brownie mix in a jar and tested their creation to ensure it worked. The stall was a huge success and we took orders for the sauces, following up on these orders before the Christmas holidays. Every class has committed to creating a three course meal over the session and this is well underway. They will cook the meal and write the recipe which will be included in a cookbook that we will sell as part of an enterprise project.During health week children took part in many food related activities. P1s visited Dobbies and they learned about where food comes from and the difference between fruit and vegetables.  Frankie and Benny’s visited the school and provided workshops for children on different types of food, the history of the business and different jobs within their establishment. All classes received a session with the hands on hygiene kit, developing their awareness of the importance of hand washing. Upper primary school classes took part in workshops with Environmental Services based around healthy eating. P5/4 visited Toby Carvery where they learned about fruit and vegetables. They played games to increase their awareness of healthy eating and interacted with the chef before eating a carvery lunch.Throughout this project children have developed skills in health and wellbeing, literacy, numeracy, technology and enterprise by taking part in relevant, stimulating lessons. Children are becoming aware of the world of work and some of the jobs they could potentially take up as a result of this learning.  Children are very enthusiastic about cooking and growing, with many parents commenting on the impact it is having on their children. Many children are keen to help cook in the home and are asking their parents to make food they would never have eaten before. In a short time period children are engaging in meaningful conversation at home and we would expect this to continue to develop. This project will continue to be embedded with progression of children's skills in food technology. 
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