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	Application Form

	Food for Thought: Education Fund Phase 4
The aim of the fund is to provide :

· progressive, high quality learning experiences in food education, allowing learners to develop their knowledge and skills
· the opportunity to plan and implement learning experiences which build sustainability and capacity for future development
· the opportunity to embed food education into the ethos of the school 



	SECTION 2: OVERARCHING THEMES:    Please tick any that will apply to your project. 



	Developing the Young Workforce 

	x

	STEM (Science, Technology, Engineering and Mathematics) and food education :

	x

	Inequity/attainment gap


	x

	Digital Learning and food education 

	

	Progressive Interdisciplinary Learning around food education


	x

	Learning for Sustainability and food education 

	x

	Outdoor Learning and food education


	

	Parents/Community and food education

	x


	SECTION 3: MAKING LINKS   Please indicate which of the following national events, initiatives and Scottish Government guidance will relate to your project.

	Becoming a Good Food Nation: follow up to Recipe For Success - Scotland's National Food and Drink Policy  http://www.scotland.gov.uk/Resource/0045/00453219.pdf
	

	Better Eating, Better Learning: a new context for school food, follow up to Hungry for Success    http://www.scotland.gov.uk/Resource/0044/00445740.pdf
	x

	Beyond the School Gate: improving food choices in the school community  http://www.scotland.gov.uk/Resource/0044/00449317.pdf
	

	Setting the Table: nutritional guidance for early years providers in Scotland http://www.healthscotland.com/uploads/documents/21130-SettingtheTable_1.pdf
	

	Scotland’s Year of Innovation (Architecture and Design) 2016
	

	Olympic Games 2016 
	

	World War One Centenary 2014-2018
	

	Other (please indicate)
	


	SECTION 5 : ABOUT YOUR PROJECT

	Please give a 50 word summary of your project 

Please note that we may use this wording in reports and in press releases, so it should be a concise statement of your proposed plans.

	We will create a ‘Learning Lab ‘ area where all children can develop skills in STEM : experiencing , investigating , exploring and creating  through  food technologies. They will apply these skills in relevant, practical context through planning , creating and  delivering hospitality for a community café  eg inviting parents and targeted groups  fro our community .  Children will connect food growing to preparation to cooking and serving and gain a  deeper , relevant understanding of healthy eating and learning for sustainability and skills for learning , life and work.

	Please give an overview of your plans, school based activities and deadlines


	We are committed to promoting learning for sustainability and have introduced an approach to involving ALL children in  Citizenship Groups of mixed ages who meet every fortnight to work together to ‘make a difference  eg Rights  Respecting  Schools , Junior, Road Safety Officers, Fairtrade , DPS Action Team , Playground Pals , Food for Life Group (FLAG) , Waste Warriors  Safety Superheroes and The Well Beings
Whilst  much of our catchment area lies within higher SIMD areas we also have vulnerable families and we have children who lead very busy lives outwith school and do not always have opportunities to develop independent living skills and make individual choices about their health and diet – parents may have a heavy influence on the number and range of out of school activities children engage in , food choices etc – not all children are getting opportunities to develop these skills for themselves. We have also introduced the Daily Mile to help address fitness and promote healthy lifestyles. Our Wellbeing group is creating characters for each of the SHANARRI indicators to increase children’s awareness of areas of wellbeing. 
Children will address  HWB outcomes relating to food  and physical well being .They will apply literacy and numeracy skills in real life contexts as we develop exciting experiences such as menu planning , cooking  and running a ‘community café’ where we invite our nursery children and parents and then develop this into wider family and community engagement . 
We will develop a plan to use the Learning Lab to teach and develop and apply STEM skills including within HWB but will also work with local partners – hospitality staff in hotels , council catering staff etc to incorporate a chef’s apprentice programme work with the Lab and create a Community Café which , as well as providing real purpose for some of the Lab work , will help the Lab become self financing as profit is used to buy more resources and generate new project ideas beyond catering and more science and technology potential.
June 2016 – buy  catering equipment and organise storage  for  ‘catering kits ‘

June – access food hygiene training for staff.

June – generate risk assessments for use of equipment

July 2016 – alterations to building will be completed  - non slip flooring , plumbing and installation of sinks , electrical adaptations for induction hobs and ovens

August 2016 – delivery and installation of fridge .

August  /September  2016 – planning meeting with community partners exploring potential opportunities for collaborative working 
August  /September 2016 – Staff development session for all staff  -introduction to Learning Lab and collaboratively planning strategic use over the year  - linking to curriculum pathways for Health and Wellbeing and Technologies as well as literacy and numeracy across learning 

Timetabling of Learning Lab to ensure classes have access at times when they need to in order to deliver curriculum 

September – classes using Learning Lab 

November parent evening – Community Café opening for Parents  to access during their parent evening appointments 

Ongoing – planting and harvesting  eg carrots etc – will be the responsibility of  one of our Citizenship groups – consider long term planting in preparation for next sessions cooking  focus so that the curriculum , outdoor learning , learning for sustainability etc becomes more cohesive

Throughout the year – invite Food Champions in to share recipes and passion for cooking 

                                     Collate  recipes into 2016-17 DPS recipe book – possibly as an enterprise and 

                                     Sell these.
Business link :

Dunblane Hydro :

We are also seeking to link with a local farm and a local supermarket and are awaiting confirmation of these links too. We will be linking with Chefs @Schools , Stirling Council Catering Services. Link with our Healthy Tuck volunteers who run Tropical Tuesdays and Fruity Friday – so that children can become more actively involved in preparing these and running the healthy tuck.


	SECTION 6:   YOUR PROJECT BUDGET

	Supply cover (if applicable) for one practitioner to attend the support event for successful bids (note, this will take place mid-June 2016)
	

	Travel and subsistence to attend support event 
	

	Tefal Induction hobs IH 201840 X 10 
	£449.90

	Severin Toast Oven with Convection, 42 Litre x 3
	£447.00

	Russell Hobbs 25L Stainless Steel Digital Microwave


	£68.00

	IKEA 365+ 7 piece induction pot sets x 10 
	£550.00

	IKEA strimla knives & Skalad paring knives x10
	£276.00

	IKEA Gunnern lockable secure storage cabinets for knives x2
	£44.00

	IKEA dralla chopping boards  x 10 
	£14.00

	IKEA utensils – graters , spoons , whisks , spatulas etc 
	£164.50

	YPO wipe clean aprons set of 30 
	£178.00

	Kitchen scales x 5 Salter digital colour scales 
	£74.95

	Kitchen scales x 5 Salter  orb mechanical scales 
	£54.95

	IKEA Benunge measuring jugs x 10 
	£20.00

	IKEA Idealisk sieve x10
	£40.00

	Wipeable cloths for table surfaces
	£150.00

	Bakeware /baking trays x10 
	£100.00

	IKEA Flackig colander and Flackiig mixing bowl x10 
	£52.00

	Indesit RAA29 Tall Upright Fridge - White
	£239.00

	Food for Thought Total Expenditure 
	£2822.33

	Any additional Income  - for room adaptations and flooring
	£2000.00
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