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FOOD EDUCATION AT SCHOOLS TODAY 

 
-  SAFEGUARDING THE HEALTH OF THE NATION THROUGH PRACTICAL LEARNING  - 

 
AN ACADEMY OF CULINARY ARTS INITIATIVE SUPPORTED BY 

 THE EDGE FOUNDATION AND THE WORSHIPFUL COMPANY OF COOKS  
 

THE FEAST REPORT WAS JOINTLY RESEARCHED AND WRITTEN BY HOSPITALITY AND 
LEISURE MANPOWER AND THE ACADEMY OF CULINARY ARTS  

 
AN AGENDA FOR ACTION 

 
1.  Introduction 

 
 Food education and cooking based on sound principles of diet and nutrition is a basic 

life skill.  However it is, sadly, a life skill which is no longer being acquired either in 
the home or at school.  Helping young people to learn about real food, nutrition, and 
basic cooking skills will be imperative if food education and cooking is to be restored to 
its rightful place, centre stage, of British Cultural Heritage, the quality of family life 
enhanced, and the health of the nation improved.  Based on more than 18 years of Chefs 
Adopt a School work with primary, secondary and special educational needs schools, 
the Academy of Culinary Arts believes that the current provision of food education is 
woefully inadequate.  Consequently, it is committed to see that food education and 
cookery is substantially overhauled to become an intrinsic part of the national 
curriculum, with regular delivery from primary levels upwards.  Learning about food 
and cookery is an important life skill which every child should acquire – as vital a life 
skill as learning to read and write. 

 
 The health of the nation, in the widest sense, is in crisis.  It is having a serious and 

detrimental effect on physical health; social health and economic wellbeing.  Almost 
18% of children aged between 2 and 15 have grown clinically obese in the last decade.  
If this trend continues one-fifth of boys and one-third of girls will be obese by 2020.  
Current estimates put the cost of obesity to the whole economy at 3.6bn by 2010 as a 
result of lost output resulting from sickness, absence and premature death.  The present 
cost to the NHS is put at £1bn per annum.  Obesity causes around 18 million sick days; 
leads to 30,000 premature deaths each year in England alone and reduces life 
expectancy by an average of nine years (National Audit Office - Tackling Obesity in 
England 2006) 

 
 The Academy of Culinary Arts has recognised that urgent action is required if these 

trends are to be reversed, and the health of the nation restored.  The Academy has also 
recognised that those with low levels of educational achievement and skills are more 
likely to have poor health as adults.  Increasing education, practical learning and 
attainment rapidly builds self esteem.  It can, in particular, give young people the 
practical skills and ability to adopt a healthier lifestyle through informed choice and 
enhance their ability to secure opportunities for well paid and rewarding employment. 
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 In response to these challenges a major new three part initiative was proposed by the 

FEAST task force under the Chair of Garry Hawkes CBE. Its aim is to ensure that food 
education and cookery through practical learning, becomes an integral part of the 
national curriculum in both primary and secondary schools by 2010.  

 
 The initiative comprises three separate, but related, pieces of work: 
 
Stage 1: Research - this initial research, led by Hospitality and Leisure Manpower with City 
University (9 months, June 2007 – March 2008)  
Stage 2: Field Pilot – to be led by City University (12 months:  September 2007 – October 
2008) 
Stage 3: Media Campaign – to be led by the Academy of Culinary Arts (18 months) 
 

This report describes the detailed objectives and work plan for the first, research, stage 
of the initiative and sets out its findings.  

 
 In summary, five clear messages have emerged from this initial research: 
 

 There is an enormous amount of enthusiasm amongst many policy makers, 
teachers and support agencies who wish to see the teaching of food and 
practical cookery become an integral and compulsory part of the National 
Curriculum. Indeed, over 81% of respondents to our questionnaire felt that 
food and cookery should be a compulsory part of the national curriculum at 
primary level. They see the teaching of food and cookery achieving a number 
of objectives. Not only is food and cooking a basic life skill – an instinct 
waiting to be developed – which will greatly improve diet, nutrition and well 
being, but it will also foster a much greater understanding of social and 
cultural differences amongst local communities.  
 

 Although there are concerns that the teaching of practical cookery may add to 
an already overcrowded curriculum, where most things seem to be a priority, 
the research has identified many practical examples of ways in which this issue 
is being addressed by teachers who have found ways of linking the teaching of 
cookery into most subjects. Many see cookery as a powerful vehicle for the 
cross teaching of other aspects of the curriculum such as numeracy and literacy 
as well as geography, history, maths, science and languages. Experiential 
teaching methods are being used by an increasing number of schools. There is 
now a real opportunity to bring food education and practical cookery onto the 
curriculum.  

 
 Whilst many teachers are keen to engage in the teaching of food education and 

practical cookery, many clearly lack the skills and confidence to do so. A 
whole generation of domestic science teachers has been lost. Current training 
provision is considered woefully inadequate. This is particularly the case with 
initial teacher training which commits only one day for the teaching of all food 
subjects. The training of primary school teachers by those from secondary 
school is often cited as “the blind leading the blind”.  
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 There is neither shortage of information nor initiatives which have addressed, 
or are addressing, the teaching of food and cookery in school. The problem 
appears to be that there have been too many initiatives which have often been 
short lived, and others which continue to duplicate effort.  Teachers find it 
particularly difficult to access the information they need, and identify the many 
examples of good practice which exist. A central “one stop shop” clearing 
house is urgently required to ensure more efficient dissemination of 
information. A national coordinating group is also needed to avoid the 
enormous duplication of effort which exists. Many ways have been identified 
in which the Academy of Culinary Arts can help provide the expertise, support 
and resources needed to address the challenges and opportunities now 
presented. At a local level, the Academy’s highly successful and well 
established Chefs Adopt a School programme, given the right resources, could 
be expanded to help train teachers and help deliver the teaching of practical 
cookery in the classroom. Through Chefs Adopt a School, it has been 
extensively proven that it is eminently possible to teach children about food 
and cookery without the use of kitchens.  While these facilities are preferable 
wherever available, much can be taught in the classroom and also on visits to 
food producers and farms, for example. 

 
 At a national level, in partnership with the industry’s Best Practice Forum, 

there is much the Academy can do to establish a central one stop shop for the 
dissemination of information and best practice. The Academy is also keen to 
bring together, and work with, others to avoid duplication of effort and make 
best use of limited resources. 
 
 

Full details of all the findings from this study are contained in the main body of the report. 
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2.  Background 
 

The Challenge 
 
 The health of the nation, in the widest sense, is in crisis.  It is having a serious and 

detrimental effect on: 
 

 Economic wellbeing – the cost to the nation of this declining health and increasing 
levels of crime and anti-social behaviour is a growing drain on our limited 
financial resources which is adversely affecting our competitive edge.  Ever larger 
slices of our GDP are being consumed by the NHS; days lost from sickness 
absence are crippling British industry, and declining levels of productivity are 
greatly reducing earning potential and fast increasing our economic decline. 

 
 Social health – food holds communities together.  Meals prepared and eaten in the 

home are now the exception, not the norm. Our social and cultural heritage has 
been eroded.  It has greatly contributed to the now high and increasing rates of 
crime, anti-social behaviour, alcohol and drug abuse.  

 
 Physical health – levels of childhood obesity are alarmingly high; the incidence of 

cancer due to poor diet is fast increasing; levels of heart disease and strokes are at 
an all time high, whilst diabetes is rapidly becoming a major cause of premature 
deaths; 

 
 Those with low levels of educational achievement and skills are more likely to have 

poor health as adults.  Increasing education, practical learning and attainment rapidly 
builds self esteem.  It can, in particular, give young people the practical skills and 
ability to adopt a healthier lifestyle through informed choice, and enhance their ability 
to secure opportunities for well paid and rewarding employment. 

 
 Learning about food education and practical cookery can potentially skill young people 

for life and increase their career options. The Hospitality, Leisure and Tourism industry 
experiences ever increasing shortages of skilled staff which potentially could be 
reduced by young children being inspired by learning practical cookery skills in school 
and standards within the industry further increased. Moreover, through learning about 
food and practical cookery comes an understanding of how food is grown and where 
food comes from, which contributes to understanding the issues related to farming and 
food production, sustainability and the local and global environment.  
 

 Cooking based on sound principles of diet and nutrition is a basic life skill.  However it 
is, sadly, a life skill which is no longer being acquired either in the home or at school.  
Helping young people to learn about real food, nutrition, and basic cooking skills will 
be imperative if cooking is to be restored to its rightful place, centre stage, of British 
Cultural Heritage, the quality of family life enhanced, and the wellbeing of the nation 
improved. Learning to cook is an important life skill which every child should acquire – 
as vital a life skill as learning to read and write. 
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The Opportunity 
 
 Much has been done in recent years by successive governments to recognise the 

contribution which good food, diet, and well prepared meals can make to health in the 
community.  The quality of school meals is now the subject of the latest Government 
intervention.  Government has at last recognised the importance of teaching cookery in 
school.  In January 2008 Education Secretary Rt. Hon Ed Balls MP made a commitment 
to make practical cookery lessons compulsory in secondary schools by 2011 for all 
pupils at Key Stage 3 as part of a wider strategy to tackle obesity. 

 
 However, this most recent announcement by Government does not go far enough.  

Leaving the teaching of food, nutrition, and cookery until secondary schooling is too 
late.  More needs to be done, and can be done, much earlier at primary school when 
future eating habits are first formed.  Food education and practical cookery in its own 
right, and not simply as part of Design and Technology at a secondary level “for those 
who want it”, is essential if young people are to make informed choices at a later stage 
of their development. 

 
 The Academy of Culinary Arts, through its Chefs Adopt a School programme (begun in 

1990), has made some impact on the teaching of cookery to young people in primary 
school.  More recent work by, for example, the British Nutrition Foundation’s ‘Active 
Kids’, the RSA’s Focus on Food initiative with its Cooking Buses, and by the School 
Food Trust, through its Breakfast Clubs, is slowly beginning to make a small difference.  
But their resources are stretched, and many of these activities are outside the 
curriculum.  

 
Making A Difference 

 
 It was against this background that the Academy of Culinary Arts launched a major new 

three part initiative: Food Education at Schools Today (FEAST) to help safeguard the 
health of the nation.  Its aim is to ensure that food education and cookery through 
practical learning becomes an integral part of the national curriculum in both 
primary and secondary schools by 2010. 

 
 This work is being taken forward by the FEAST task force under the Chair of Garry 

Hawkes CBE.  This is in three stages: 
 

 Stage 1 : Research (9 Months) 
It was recognised that whilst some research on the subject exists, a good deal is 
now dated, not focused on practical solutions and lacks rigour.  A short, well 
focused, piece of work has been taken forward by David Battersby, OBE, 
Managing Director of Hospitality and Leisure Manpower, working in partnership 
with the Centre for Food Policy at City University and the Academy of Culinary 
Arts, to: 
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– catalogue and document, as far as possible, existing research literature on the 
teaching of food and cooking in schools, including identifying successful 
best examples, barriers to implementation, and information gaps which 
remain; 

 
– consult key policy makers, potential delivery partners and funding agencies, 

such as the Food Standards Agency, the National Union of Teachers, The 
Department for Children, Schools and Families, the British Nutrition 
Foundation, and the School Food Trust, etc. 

 
– make the case for subsequent stages of the initiative and identify our 2020 

Vision for curriculum content. (See p6 – The Challenge). 
 

This includes the development of a work plan for the second, Pilot, Stage of the 
Initiative. 

 
 Stage 2 : Field Pilot (12 Months) 

Building on the outcomes of stage 1 a specific piece of work will be carried out, 
led by City University, to evaluate the work of the Academy of Culinary Arts 
Chefs Adopt a School programme. This will seek to assess how the programme 
and relevant stakeholders might contribute to delivering food education and 
cookery as part of a future national curriculum.  
 
The evaluation of the Chefs Adopt a School programme will be carried out using 
questionnaire data collection, interviews with teachers, parents and children, 
liaison with Healthy Schools Co-ordinators and school catering staff. It will also 
assess a range of practical learning opportunities based on best practice which 
excite, challenge and develop the cookery skills of young people. The evaluation 
will take place with: 

 
– school teachers, to identify the extent to which they will need additional 

resources, equipment, time, materials, facilities and know-how; 
 

– employers, to assess the extent to which chefs, through the Chefs Adopt a 
School programme, can support, mentor, and help teachers and schools in 
the delivery of imaginative practical learning activities either in school or in-
company; 

 
It is proposed that this specific piece of work be funded on a project by project 
basis by a mix of RDA Funding, Grants from Charitable Foundations such as the 
Edge Foundation and Private Sector Sponsorship. 

 
 Stage 3 : Media Campaign (18 months) 

Following the outcomes of Stage 1 and Stage 2 a national, high profile and targeted 
campaign will follow. This will brief significant numbers of key influencers in order that the 
current minimal provision of cookery on the national curriculum is increased to include a 
more substantial level of food education and practical cookery that is delivered on a regular 
basis to children of all ages from 5 years upwards. This will include targeting three main 
groups of stakeholders:  
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– Consumers, to include young people, parents and guardians; 
– Employers, to include catering companies, food producers and suppliers; 
– Government, to include policy makers, advisers and educators. 

 
In particular the success of this third and final stage of the initiative will be the 
agreement by Government to include food education and cookery through 
practical learning on the National Curriculum by 2010 at both primary and 
secondary levels and, together with other stakeholders, provide the necessary 
skills and resources to ensure its effective delivery. 
 
There are early indications that a major sponsor for the campaign has already been 
identified.  

 
 It is proposed that His Royal Highness The Prince of Wales be invited to become the 

President during the latter stages of the Initiative and that through the good offices of 
the Princes’ Trust a celebrity with whom young people can identify be found to 
champion the campaign. 

 
 There are a number of significant others who can help inform, support and advise at 

different stages of the Initiative.  This could include augmenting the membership of the 
FEAST Task Force, the Research and Field Trials, and the Media Campaign.   
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3.  Research Methodology 
 
 The aim of this initial Stage 1 research has been to: 
 

 identify those key stakeholders who should be involved in this first and 
subsequent stages of the initiative, in terms of those who can make a positive 
contribution to the research; those who may well have a part to play in subsequent 
field trials, and those who in the longer term can best influence policy makers; 
block policy changes and help bring about the changes to the national curriculum.  
This has included policy makers; potential delivery partners and funding agencies; 

 
 catalogue, document and update the work which has already been done and 

provide answers to the following five key sets of questions: 
 

– what are the quantifiable physical, social and economic, benefits to the 
nation, in the widest sense, of including food education and practical cookery 
on the national curriculum?; 

 
– what, ideally, might be the content and rationale for the national curriculum 

at each of Key Stages 1 – 4, highlighting what ideally might best be 
delivered in school, out of school, or in partnership with industry?; 

 
– what are the resource implications for delivering the proposed curriculum, 

including the availability of time; teaching and support staff, both in schools 
and in industry; the training of them; and financial costs?; 

 
– what has been shown not to work, and what examples of innovation and best 

practice are currently being demonstrated, both in this country and overseas; 
what difference have they made to young people; the critical factors which 
underpin their success; and what useful pointers do they provide to how the 
curriculum might best be resourced and delivered?; 

 
– what potential barriers are there to the resourcing and delivery of the 

proposed curriculum, what objections might be raised, and how might they 
best be addressed and overcome? 

 
 Inform subsequent stages of the initiative including the content, work plan and 

budget; specify the curriculum content to be proposed, and identify how it might 
be delivered, including an assessment of the resources needed. 

 
 The outcome of this first research stage is this written report with case studies for 

members of the FEAST task force.  
 

 Work on this research stage of the project has been taken forward in Five Phases over a 
nine month period between 1st June 2007 and 31st March 2008. 
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Phase 1 : Scoping and Set Up (1st – 29th June 2007) 
 Initial scoping work was carried out with EDGE, the Academy of Culinary Arts 

and other members of the FEAST task force; confirm a detailed work plan and 
methodology and agree the final timescales.  This included drafting and agreeing 
the format and content of questionnaires, and interview checklists to be used, 
piloting them, confirming the contact details of all those to be approached during 
the initial part of the project, and making appointments where necessary. 

 
Phase 2 : Desk Research (2nd July – 31st August 2007) 
 Work was carried out to identify and review known existing background research 

on the subject, including: 
 

– an initial assessment of the quantifiable benefits to the nation; 
 
– initial drafting of the proposed content for the national curriculum in 

consultation with the key stakeholders; 
 

Phase 3 : Field Research (3rd September 2007 – 15th February 2008) 
 
 A three part programme of work was carried out as follows: 

 
– Mailing out survey questionnaires, together with a covering letter, to key 

stakeholders identified during Phase 1, including a small selected sample of 
500 schools in different parts of the country, including those where examples 
of best practice are known to exist; potential delivery partners and policy 
makers.  Non-respondents were followed up by phone calls to ensure the 
return of the survey questionnaires; 

 
– Coordinating interviews with a minimum of 35 schools where innovative 

examples of best practice have been identified; up to seven delivery partners 
who have a contribution to make, and up to five key policy makers who 
might well support or block future proposals; (see Appendix IV for school 
case studies) 

 
– Running three focus group discussions with other stakeholders including 

local authorities and the teaching unions, to seek views, opinions and ideas 
which could, shape future actions and proposals. 

 
Where possible opportunities were taken to identify other research avenues, best 
practice examples and barriers to successful implementation. 
 
Phase 4 : Data Analysis and Reporting (15th February – 14th March 2008) 
 Drawing together the results of the desk and field research, analysing the data 

collected and producing a draft report for members of the FEAST taskforce.  The 
report specifically contains a summary of the main findings and conclusions from 
the research, and makes firm proposals for the next stage of the initiative.   
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Phase 5 : Final Presentation  

 
 The report will be presented to and discussed with members of the FEAST 

taskforce, at a specially convened meeting.  Following this, and in the light of 
those discussions, a final copy will be produced. 

 
 This research has been monitored by a sub group of the FEAST Task Force which met 

with the researchers on three occasions during the study: after three months, six months 
and on completion of the Report. 
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4. Findings from the research: 

 
 A questionnaire was devised by Hospitality and Leisure Manpower and agreed by the 

Academy of Culinary Arts. 506 questionnaires were sent to mainly junior/primary 
schools from the Chefs Adopt a School programme school database along with other 
schools identified from websites. A further number of questionnaires were sent to 
secondary schools.  
138 responses were received – a return of 27.3%. This is a highly encouraging return on 
this type of research and could be indicative of the strong interest that schools have in 
this subject. The responses received were as follows: 

 
 Infant schools:   10 
 Junior & Primary schools  115 
 Special schools   4 
 Secondary Schools   8 
 Miscellaneous: 

Nursery – 6th form   1 
Total number of responses  138   
 

 Focus group discussions were run in London, Birmingham and Manchester with a 
total of 25 people. Apologies for absence accounted for a further 6. Teachers 
responding to the questionnaire were invited along with representatives from the 
Women’s Institute, Licence to Cook practioners, the Food Partnership, Local Authority 
representatives, Kids Cookery School and Regional Development Officers. The focus 
groups were organised and led by Hospitality and Leisure Manpower representatives, 
David Battersby, OBE, MSc, FIH, Managing Director and Annie Michael, Research 
and Development administrator. Members and representatives from the Academy of 
Culinary Arts were also present.  

 
 A report collating existing evidence for school-based cooking interventions relating to 

children’s behaviour and diets has been researched and compiled by the Centre for 
Food Policy, City University, London. A copy of the report can be found in Appendix 
II. 

 
 This report draws together and summarises evidence from all 3 activities to support a 

future FEAST campaign under the following headings: 
 

 Effects of an absence of compulsory food education and practical cookery (4.1) 
 Should practical cookery be compulsory? (4.2) 
 Potential barriers to a practical cookery curriculum (4.3) 
 Successes and examples of good practice (4.4) 
 Summary of responses to the Food Standards Agency proposed outcomes (4.5) 
 The future – suggestion to ensure the delivery of high quality food education 

particularly in primary schools (4.6) 
 

 The research sought to identify both successes and problems in the teaching of food and 
cookery. However, for each of the potential barriers identified, section 4.4 gives 
positive examples of schools and teachers who have found ways of overcoming the 
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barriers and achieving the best for the children in their care. Many additional positive 
and encouraging comments and examples are highlighted in Appendix IV (best practice 
case studies). An overwhelming amount of positive responses have also been given by 
teachers to the proposed outcomes of a cookery curriculum from the Food Standards 
Agency (4.5). 

 
 
4.1 Effects of an absence of compulsory food education and practical cookery 

on the national curriculum. 
 
 The research aimed to identify what problems have arisen from a lack of compulsory 

food education and practical cookery being taught in schools and has raised some 
negative comments regarding the role of schools.  

 
 The majority of respondents to the questionnaire 56% agreed along with 30.7% taking a 

neutral stance that levels of childhood obesity and incidence of poor diet and nutrition 
could be attributed directly to the lack of practical cookery and nutrition education in 
schools.   Schools however do not wish to take all the responsibility themselves. 
Comments made by questionnaire respondents included: 

 
“What do we not teach? Curriculum overcrowded as it is” 
“Can’t blame everything on schools – this generation of parents were taught home 
economics and they are responsible for the poor diet of children” 
 
“Healthy food information is in the curriculum. Parents are responsible for their 
children and should take responsibility – please don’t make schools the scapegoat for 
the nation’s health” 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 The food industry and the media were also cited by questionnaire respondents as being 
responsible for the levels of obesity and poor diet and nutrition. 

“If some of the cookery programmes on TV were dedicated to cooking simple 
nutritious food that didn’t take hours and encompassed many cultures it would help to 
educate and support busy working parents. Hence the school wouldn’t be held 
responsible yet again for society’s problems” 
“The food industry has a massive impact on the above – advertising – peer pressure – 

2% 11% 

31% 

35% 

21% 
Strongly disagree 
Disagree 
Neutral 
Agree 
Strongly agree 
No response 

An absence of cookery on the curriculum contributes to the  
  levels of childhood obesity and poor diet 
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poverty – lack of knowledge – lifestyle – changing family – role and responsibility of 
parents” 
“It is the prevalence of cheap fast food that directly impacts on these” 
“There has been a reliance on processed food over the past 40 years that has 
distanced us from the original ingredients (even bread!)” 
 

 Questionnaire respondents also felt that parents were as much responsible, if not more, 
for the bad diets and obesity of their children.  

“Adults have to take responsibility i.e.: parents not just schools” 
 “Children behave very differently if they have high sugar drinks disguised as fruit 
juice. Many children come to school on an empty stomach” 
“Coming to school without having eaten breakfast” 
“In nursery and throughout the school we strive to deliver the importance of healthy 
eating through the curriculum. We make it fun. Unfortunately I feel it’s not 
necessarily children but parents who we need re-educate” 

 
 However, in the research report ‘A Moveable Feast’ (City University, 2008) despite 

overwhelming statistics on the rise of obesity, the consequences to health (see 
Appendix II) and the knock on effect to the financial strain on the NHS this causes, 
there is no direct research evidence to support the link between an absence or little 
practical cookery taking place in schools and levels of obesity and ill health.  

 
 

Table 1: Extract responses from a question regarding the effect of an absence of food and cookery 
on the curriculum 
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 1 2 3 4 5  Total 
An erosion of our social and cultural 
heritage 

3 31 39 45 18 2 138 

Disruptive and anti social behaviour in 
school and in the community 

5 30 46 40 17 0 138 

 
 It was agreed that poor diet and nutrition can lead to lower concentration levels. 

Subsequently, many schools have introduced breakfast clubs over the past 5 years 
(many funded) and have reported an increase in concentration and enthusiasm from the 
pupils.   

 
 There have also been reported increases in allergies and hyperactive children, many of 

whom are on medication to control their behaviour at school. It is suggested there is a 
possible link to the increase of fast food, convenience foods and high salt and sugar 
foods. A majority of respondents felt that the culmination of the effects of poor 
nutrition and diet could contribute to the increase of anti social behaviour in school and 
the community and one questionnaire respondent commented: 
“Lack of concentration in class leads to lower attainment / achievements, leads to 
reduced grades / levels, leads to low staff morale” 
This comment very much sums up the vicious cycle that can happen through poor 
nutrition in children.  
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 ‘A Moveable Feast’ report details a project carried out in Bilbao, Spain on gypsy 
children. Food preparation workshops were held over a five week period along with 
other activities. Over a two year period 95% of the children had higher knowledge 
scores than the control group, 60% of children reported preparing food at home they 
had learnt at school and cooking skills scores increased. The study also showed an 
increased consumption of fruit, vegetables, fish and dairy products. 

 
 The comment “Very good schools have retained elements of food technology within 

their schools because the children enjoy and understand the benefits from an early 
age” maybe sums up a divide in ‘vision’ that schools have regarding food education 
and practical cookery 

 
 Eating is as much social learning as nutritional learning. The table manners of children 

were commented on by respondents and clearly lead back to the home situation where 
children do not necessarily experience the ‘social’ aspects of eating.  
“Children also do not know how to eat at a table with a knife and fork – basic table 
manners and eating food in order” 

“Not eating together as a family causes fractional relationships which impact on 
learning at school. Many of my children NEVER sit and eat with all members of their 
family. Teaching them to socialise while eating their school lunch is very important to 
social cohesion” 
“Families don’t sit down together to eat and talk” 
“Social / eating habits – good manners” 

 
 With the busy life styles that many parents lead there has been an increase over the last 

20 years of convenience foods and a decline in using more traditional methods of 
cookery that often take more time.  Many children lack any understanding of where 
fresh food comes from as many recent reports have identified. A lack of knowledge and 
understanding of using fresh seasonal foods, what is grown and produced locally and 
regional speciality dishes contribute to our social and cultural heritage diminishing. 
Within the hospitality industry there is a move back to more traditional cooking 
methods and using fresh seasonal and local produce and if the industry were to support 
food education and practical cookery in schools this area that could well start to 
improve.  

 
4.2 Should food education and practical cookery be compulsory? 

 81% of questionnaire respondents agree that food education and practical cookery 
should be part of the curriculum on a compulsory basis between the years of 5 - 11. The 
majority was slightly less for 15-16 year old students.  

 
 
 
 
 
 
 
 
 
 
 

112

123

96

26
15

34

Compulsory  5-11 years old

Compulsory 12 – 14 years old

Compulsory 15 – 16 years old

Voluntary 5 – 11 years old

Voluntary 12-14 years old

Voluntary 15-16 years old

Should practical cookery be compulsory? 
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 Questionnaire comments indicated that the earlier food and cookery was introduced the 

more effective a food and cookery curriculum would be.  
“In theory a good idea – the national curriculum is already overloaded, but I do feel 
we need to start as early as possible and that this is a basic life skill and more urgent 
and relevant than a foreign language” 
“Food nutrition and cookery is a life skill. Should be an early introduction so impacts 
on life” 
 “Every child from a young age should be given the opportunity to cook their own 
food and they take a big pride in creating and eating their own food” 

 
 The ‘A Moveable Feast’ report also supports this response: 

In 2005 School Meals Review Panel, commissioned by the Department for Education 
and Skills, advised on the revision of school meals standards, and stated in their report:  

“The Panel is convinced that cooking is an essential life-skill and that no child should 
leave school unable to cook for themselves. It is also desirable for children to have a 
practical understanding of where food comes from, and how it is produced and 
treated. Whilst a purely academic knowledge of food may also be valuable, the focus 
at primary and Key Stages 2 and 3 should also include practical cooking skills.”  

 
 However, there was some negativity to external groups becoming involved in 

curriculum matters and the relationship between the industry and the teaching 
profession needs to be developed carefully. A specific questionnaire respondent stated: 

“The curriculum is already overloaded and interest groups only have a narrow 
perspective of what is expected” 

 
 Responses to the questionnaire generally fall into 3 clear categories: 

1) Schools who feel that teachers have quite enough to do already and it is not their 
responsibility to teach cookery 
2) Schools who would consider carrying out cookery given the time and resources 
3) Schools that are very enthusiastic have overcome the barriers of an ‘full’ curriculum 
and carry out more than the basic required through the DT curriculum.  

 
4.3   Potential barriers to a practical cookery curriculum 

 The main barriers identified in the responses to the questionnaires and at the focus 
group meetings fell into 5 key areas: 

Funding / finance  
Experience and training of teachers 
Facilities and resources 
Curriculum time 
Head teacher and senior management support 
Parent support   

For each of these potential barriers there are examples of schools on page 25 that have found 
ways to overcome the problems and achieving the best for the children in their care. 
 

 Funding  
The results of the questionnaires show that 75% of respondents thought that 
funding was an integral part of the success of any national curriculum for cookery.  
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This was borne out in the focus group meetings and rated highly as a major critical 
success.   

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 

 
Currently there are a number of initiatives that schools can participate in, but 
many have a project end on them. A particular comment was made by a 
questionnaire respondent: 
“Funding needs to be consistent – many supportive projects available but some 
are short lived and then the schools have no support” 
 

 Experience, confidence and enthusiasm of teachers  
Over 61% of respondents agree that the availability of experienced teachers is a 
major barrier to achieving a successful food and practical cookery curriculum.   

 
 

      Table 3: Response to a question inviting comments on the problems to making food and 
cookery an integral part of the curriculum 

 
 Strongly 

disagree 
   Strongly 

agree 
No 

response 
 

 1 2 3 4 5  Total 
Availability of teachers 
with the skills and 
knowledge 

5 24 24 47 38 0 138 

 
 

 There are fewer teachers taking up the speciality of food and cookery / food 
technology and those who do tend to be in secondary schools. The teaching 
diploma focuses more on lesson preparation and teaching methods and there is 
little room to carry out the teaching of cookery. It is mainly younger teachers, 
who have themselves never received formal cookery education in their school 
time who lack the knowledge of basic principles of cookery and therefore lack 
the confidence to teach the subject to other people.  Primary teachers normally 
cover a wide range of subjects, rather than specialising as in senior schools, and 
it is normal for some of them to be much less confident in some subjects. Most 
subjects are mentored by a more experienced member of staff and support 
given with lesson preparation, marking and developing understanding. This 
however, may not carry a teacher through potential problems that could occur 
during a cookery class. Class sizes can be quite large (average 25-30), which, 

Are financial resources a success factor? 
4% 4% 

17% 

30% 

45% Strongly disagree 

Disagree 

Neutral 

Agree 

Strongly agree 
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even for an experienced teacher, can cause control problems and may also 
reduce the effective learning of all children. In a subject such as food education 
and practical cookery where there are the additional health and safety issues a 
lack of confidence could result in children having a negative experience.  A 
questionnaire respondent confirmed this issue:  
“Within 25-35 age group of teachers there is often a personal lack of basic 
food knowledge and cooking skills and thus a fear of cooking” 

 
 The Moveable Feast report confirms that we are losing teachers with cookery 

skills. Primary school teachers may receive no training in cooking methods and 
existing secondary level teachers are largely in their fifties and heading towards 
retirement. The teaching workforce is being replaced by a younger group of 
teachers with no specific cooking skills. The report details a Government 
commitment to training 800 teachers in cooking skills but it is likely that this is 
linked with the Key stage 3 commitment to compulsory cookery.  

 
 A response from the Focus Group in Birmingham defined specifically that  

success of a cookery curriculum was largely dependent on the teaching  
individual having the “right attitude, drive, vision and commitment”. A lack of 
confidence could cause teachers to be unenthusiastic and unmotivated in the 
subject which would potentially have a negative effect on the children. If the 
cookery classes are not led enthusiastically, the children will not enjoy the 
classes. If there is a lack of knowledge the children will not produce food  
which they can feel proud of achieving or feel motivated to learn more. A 
response from the questionnaire said “Teacher enthusiasm is critical or lessons 
will become ‘dull’.” 

 
 The questionnaire asked people to identify the 3 critical success factors to 

cookery in the curriculum (see page 35) and across all three levels enthusiasm 
and training of staff was identified as a critical factor. (See page 33)  

 
 In focus groups people felt that “much of what is currently done is not 

practical cookery but re-assembly and reheating”. Many examples were given 
by schools of the work they carry out and there is a vast amount of good work 
done, though not necessarily developing the practical skills of cookery and 
requiring little, if any, skill level from teachers 

 
 Facilities and resources  

 This was felt to be a major hurdle to a successful cookery curriculum with 75% 
of responses agreeing it is a barrier to success. The move from practical cookery 
to a Design Technology curriculum of which cookery is a small part and not 
necessarily compulsory, meant that many schools turned kitchens into other 
classrooms. Re-establishing cookery kitchens and equipping them with quality 
equipment would need financial support as many schools would find it difficult 
to meet the full additional cost of this within their ordinary school budget. Some 
schools, particularly city centre schools, lack classroom space already and 
potentially would require extensions or terrapin style cookery rooms. A lack of 
ground space may hamper the ability to extend buildings.  
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 When asked to identify the key critical success factors to success, facilities and 
resources came out as the top critical success factor across all 3 levels of 
importance. (See page 33).  

 
 There are many examples of schools that have found imaginative ways to 

utilise space but the majority cite facilities as a major success factor for a food 
and cookery curriculum to be accepted positively by the teaching profession.  A 
core minimum standard of provision for facilities needs to be recognised and 
appropriate funding given to all schools.  

 
 Many comments were made regarding how ingredients were to be sourced and 

paid for. If pupils were to bring in their own ingredients this could cause 
financial problems for parents. Ingredients are bound to be forgotten and 
schools would have to carry a stock. If the school were sourcing ingredients 
there would be a time and a cost implication for teachers to shop and also 
adequate storage facilities would need to be considered.   

 
 63% of respondents felt that the provision and storage of food materials would 

be a problem to running a cookery curriculum. The general feeling from a 
focus group meeting was that ingredients should be provided free of charge. At 
key stage 3 free ingredients will be provided for free school meals children 
when the cookery curriculum becomes compulsory and this should be at least 
the same if primary cookery was made compulsory. 

 
 

 
 
 
 
 
 
 
 
 

Is the availability of teaching facilities and kitchen 
equipment a success factor? 

4% 
10% 

9% 

25% 50% 

2% 

Strongly disagree 1 
Disagree 2 
Neutral 3 
Agree 4 
Strongly agree 5 
No response 

Is the provision of food materials a success factor? 
4% 

13% 

20% 

38%

25% 
Strongly disagree 

Disagree 

Neutral 

Agree 

Strongly agree 
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 Although not regarded as an issue by the Focus Group in Birmingham, there 
were comments in the questionnaire regarding balancing cookery with possible 
allergies that pupils may have and the issues of certain religious groups not 
wishing to eat or handle certain foods. In schools with higher levels of ethnic 
communities and allergy problems teachers would need to be more creative to 
achieve aspects of a cookery curriculum and would need to be extremely vigilant 
of who was tasting the food. Some teachers may not be prepared to take the risk.  
A Head Teacher with a major representation of ethnic groups in the school 
commented that: “our local catchment limits variety of food due to religious / 
cultural background of parents for a large percentage of pupils” 

 
 Although safety issues are often cited as a major issue to cookery at primary 

level neither the questionnaire respondents or the focus groups recognised this 
as a major barrier. Food safety and hygiene was identified as a critical success 
factor across all 3 levels of importance but with only 17 people choosing to 
make a comment.  

 
 Most respondents felt that a Food Safety/Hygiene certificate would be essential 

for at least one teacher in a school, though current regulations may extend that 
to all  teachers. Gaining the certificate would also add to training costs. The 
completion of risk assessments is seen more as an irritation than a real 
problem. One comment from a focus group related to there “always having to 
be a first aider” on site. Current regulations provide for that already. However, 
for some schools more provision may be required which again would incur 
additional costs.   

 
 Respondents to the questionnaire showed some agreement that availability of 

resources was a barrier to achieving a positive practical cookery curriculum. 
However, many comments were also made by other teachers in the 
questionnaire and in the focus groups that indicated that a possible lack of 
knowledge of where to find the resources was more the reason, than the 
amount available. “There is no reason why teachers cannot access support 
materials. There is a superb range of resources often available free of charge” 
“Resources etc are cheap and good teachers will always make them available 
to their children” 

 
 
 
 
 

 
 
 
 
 
 
 

 

Is the availability of interesting & imaginative support 
materials a success factor?

9%

19%

24%

29%

15%
4%

Strongly disagree

Disagree

Neutral

Agree

Strongly agree

No response
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 Curriculum time 

 Lack of curriculum time does not have to be a potential barrier  
 

 However, some teachers feel that the curriculum is already full and  
there would be little room for an additional food and cookery curriculum. From 
the information on the questionnaires it was not possible to link these 
respondents with schools where there was a possible lack of Headteacher 
commitment (see pages 23 and 28). The pressure on primary teachers to adhere 
to the key skills of numeracy, literacy and science and spend the advised time 
for each of these means there is little time for other subjects. Some teachers 
may feel pressured by the number of ‘priority’ subjects they are asked to 
deliver.  Comments made in the questionnaire include: 
“Modern foreign languages are to become a compulsory part of the curriculum 
by 2010 – if food and cookery go the same way when is someone going to 
suggest lengthening the school day?” 
“Where can we fit it in to an already crowded curriculum with a Government 
obsessed with targets?” 
 

 Some respondents did have a positive slant on their negativity, which again 
reflects on the vision that teachers have regarding cookery. A number of teachers, 
given the right support would be willing to progress a curriculum.  

“If resources / kitchens and time were available I’m sure teachers would love 
to do cookery” 
“The school day is jam packed – cookery would have to fall within an existing 
area for example, PHSE and perhaps be on a rolling programme” 
“If support was provided from central Government and the demands of the 
curriculum were eased to make way for food studies, schools would be capable 
of introducing this as a subject” 

 
 Short lesson times were linked with the reason why much of the present level 
of cookery which is delivered within the Design Technology curriculum results in 
ingredients which are prepared at home and purely put together at school. Careful 
timetabling would need to take place to give not only the time to prepare lessons 
but to be able to cook food which is relevant and from which children learn the 
right skills.  

 
 There are however, many examples of good practice on page 24, which show 
how many teachers have overcome the problems of finding curriculum time to 
provide food education and practical cookery.  

 
 Head teacher and senior management support 

 The questionnaire result was slightly weighted towards agreeing that the 
attitude of a Head Teacher and/or senior management team could be a potential 
barrier to achieving food and cookery in primary schools. Head Teacher influence 
was identified, with many people highlighting it as a critical factor 
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Questionnaire comments included: 
“Right support, motivation and enthusiasm from the top level is critical” 
“Head teachers are always hesitant to embrace practical cookery until the 
Government show a stronger commitment to funding and training” 
“Not enough Head Teachers are committed or keen” 
“Where there is a school head passionate about cookery they will find the 
funds and the resources” (London focus group) 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 

 For food and cookery to be successful the lead has to come from above. This 
lead not only gives the motivation to the teachers and staff to commit themselves, 
but also supports overcoming the problems of funding, health and safety issues and 
curriculum time. There are many examples in the questionnaire respondents and 
from the focus groups where schools are delivering a high level of cookery due to 
the commitment and support of Head Teachers and senior Management teams.  

“A Head Teacher who believes in cookery will find the funding and resources” 
“Head Teachers drive the school commitment” 

 
 During the identification of potential case studies we experienced an example 
in one school, where the cook was keen to become involved in cookery lessons and 
was willing to partake in further interviews, but eventually the Head Teacher 
would not give them permission to do so.  

 
 Parental support 

 43% of respondents to the questionnaire felt that gaining parental support and 
influence could be a problem although very few people made a specific comment 
to define their decision. 

 
 

Table 4: Response to a question inviting comments on the problems to making cookery an 
integral part of the curriculum 

 
 Strongly 

disagree 
   Strongly 

agree 
No 
response 

 

 1 2 3 4 5  Total 
Parental influence and 
support 

4 34 39 30 29 2 138 

 

Is the attitude and commitment of Head Teachers an 
important factor?

14%

17%

28%

25%

11%
5%

Strongly disagree 

Disagree 

Neutral  

Agree  

Strongly agree 

No response 
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 An experienced delegate attending a focus group discussion commented that in 
her experience of delivering cookery to children from deprived backgrounds 
parents can be very obstructive. The Birmingham focus group agreed that parental 
attitudes play a vital role. “Some parents have too busy a lifestyle to bother about 
educating their children on food awareness and healthy eating (easily recognised 
through poor packed lunches) other parents are uninspired because they don’t 
have the knowledge or the resources.”  

 
 One comment made in the London focus group identified parents that cannot 
cook themselves as a major barrier as they don’t want to be shown up for their lack 
of skill and  knowledge.  

 
4.4 Successes and Examples of Good practice 

 
 There are many examples of imaginative best practice within the questionnaire 

responses particularly linking cookery with other parts of the curriculum. These are all 
over and above the basic requirements of the DT curriculum. However, many of the 
examples do not relate to the ongoing learning of ‘basic cookery skills’.  

 
 Despite the barriers identified by respondents  to achieving a primary  food education 

and cookery curriculum there are numerous examples of schools where they have 
already raised funding, used imaginative ways to overcome a lack of facilities and 
through their enthusiasm and commitment to what cookery can achieve for the children 
in their care have motivated a new generation.  

 
 Funding sources and other support 

 Local businesses come out very favourably in comments regarding the support  
they give schools, except for one comment that most of the support seemed to 
go to secondary level, though this may be a localised example. National 
businesses such as Sainsbury’s, Asda, Waitrose, Woolworth and Unilever were 
highlighted. Nationally based supermarkets running voucher schemes also 
contribute to funding schools and many local businesses commit finance to 
specific projects. The School Food Trust funds out of hours cookery clubs. 
Other examples given through the questionnaire include: 
“Approached local industry for funding – Asda, Sainsbury’s” 
“We run cookery classes for adults using family learning money – after school 
clubs run special cooking weeks using children’s fund money – we have a large 
school garden which supplies the kitchen. 
“We are in the process of providing a dedicated teaching area for food, funded 
by ourselves and the children’s collection of Sainsbury’s tokens” 

 
 Experience and training of Teachers 

 This comment given in a questionnaire is an example of a teacher that  
 recognises the positive impact of food education and cookery on children; 

“Recently implemented a new DT scheme with a bigger focus on cooking – all 
children given the opportunity to cook different foods three times a year – the 
children love to cook and can’t wait to get in the kitchen” 
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 There is much evidence of school cooks becoming involved in imparting their 
knowledge to the pupils: One questionnaire respondent acknowledged: 
“Cook runs a cookery club – children cook the dessert for school dinner the 
following day” 

 
 Several support initiatives for training staff are available 

“Food in Schools training is excellent. With funding from DATA these 
modules of work go down well with six primary schools working with one 
secondary school teacher” 
“Food Partnership – 2 day courses and all staff are encouraged to attend.” 
“Although License to Cook training is very prescriptive, it is good for those 
without any training in cookery.” 
“Implementation of ‘Open Future’, funded by Focus on Food based in Halifax 
– pilot study in operation down South for a 3 year period – nearing completion; 
covering Leeds and Wakefield in the North. Ten schools are involved – each 
school trains 4 to 5 other schools.  Pilot has 4 themes 1/ Cook It 2/ Grow It, 3/ 
Film It 4/ Ask It (where experts go into the schools teaching philosophy & 
verbal skills).  The delegates’ school in question has incorporated a rolling 
programme 'borrowed’ from the Open Future' programme - implementing it 
into culinary skills for Year 3 – created a positive effect on the staff and 
pupils.” 

 
 Schools utilising the Chefs Adopt a School scheme have the benefit of their  

children being taught by experienced chefs with a passion for imparting their 
knowledge. Their comments are also important as they support many of the 
issues of the FEAST campaign. Idris Caldora the lead Chefs Adopt a School 
chef gives several examples; 
“In a Bromsgrove school with which he works, one particular student engages 
more in his food and cookery lessons than in any lesson in school – because he 
enjoys it, finds it interesting and rewarding and give himself confidence.” 
“He has repeated requests from the schools asking when he will be back 
because the children can’t wait to do more cooking. In his experience kids love 
learning about food.  They’re excited about it; they take everything in and 
really learn from it and they can’t wait to do it again.” 
“Cookery needs to be fun in order for the children to fully engage. He teaches 
the children to consider “why they need certain foods? Do these affect their 
bodies? Do we need to eat healthily?”  The children need to understand that 
using fresh produce will be better for their health in the longer term.”  

 
 Many teachers in the questionnaire acknowledged they had experience or knew of 

other teachers who had experience in various aspects of setting up and funding 
practical cookery.  
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Table 5: Responses to asking teachers to define if they had experience in these areas.  
(As there is more than one point identified per respondent the numbers do not relate to 138 responses.) 

 
Number of teachers that have experience in ..  

Gaining access to physical resources or materials 81 
Securing the necessary funding 47 
Working within the existing curriculum 94 
Working with local industry 40 
Changing the attitude and commitment of others 40 
Teaching practical food and cookery in school time 81 
Teaching practical food and cookery outside school hours 48 

 
 More than 29% of respondents had experience of changing the attitude and 

commitment of others. This is experience that could be utilised within the FEAST 
campaign as well as knowledge of resources and funding. Questionnaire comments 
included: 

“Having taught food and nutrition for 30 years am excited by FSA proposals – 
but must ensure qualified teachers deliver it. Mums, cooks have insufficient 
knowledge” 
“I’d love to do more training on how to organise food activities in a 
classroom” 

 
 A simple example of teacher enthusiasm given in the questionnaire responses shows 

how effective a simple example can be; “Growing broad beans in clear cups and 
growing watercress and watching them develop - then using the produce in recipes - 
the children were able to experience the full process from sowing to eating. The 
children loved it and learned from it.” 
 

The case studies at Appendix IV are good examples of the positive work 
that is going on,  from which a specific practical cookery curriculum can 
only enhance children’s learning further and allow all children to benefit 
from the food and cooking experience.  

 
 Facilities and resources 

 There are many examples of how existing facilities are adapted or utilised; 
“We have linked with our community high school and now enjoy their Higher 
Education facilities each year in the summer term when year 11’s are on study 
leave. Food units are carried out in their environment which is wonderful” 

 
 A scheme run by the Food Partnership utilises secondary school facilities for 

practical food activities e.g.: use of the ovens, 5 week rotation of after school 
cookery and School cooks have to be willing to participate.  

 
 Often schools use their imagination – (where there is a will there is a way);  

cupboards, corridors etc have been turned into cooking areas, relationships are 
built with schools that do have facilities and an example of a secondary school 
giving up their facilities for ½ a day a week for a primary school. Idris Caldora 
(CAAS) teaches a small group of children at Cotgrave School in the Midlands, 
where they have a newly created dedicated space with cooking facilities, 
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which is a wonderful addition to this school.  However, this is far from the 
norm and where the schools do not have kitchen facilities Idris Caldora covers 
the desks or tables and the children learn about food and cookery in the 
classrooms; sometimes the school kitchen or school dining room is used during 
the afternoon using a Baby Belling cooker. Other alternatives include working 
in the local community centre or Village Hall. One Head Teacher commented 
in the questionnaire: 
“Dis-used space has recently been adapted/ refurbished in school to form a 
dual purpose room which includes being used for cookery. The Sainsbury’s 
voucher scheme has been a huge help in sourcing equipment for this” 

 
 In the Focus groups particularly, people were keen to share their knowledge of 

resources available: The Cooking Bus Scheme, a Focus on Food initiative, is 
popular but there are long waiting lists. The ‘Cooking Bus’ scheme has a direct 
connection that fits and compliments the schools existing curriculum i.e. whole 
school approach – teachers understand its use/role therefore you have 
continued success leading to primary and secondary schools having a good 
head start. Wiltshire County Council has produced a starter pack: a food box 
for the teaching of cookery.  These have been combined into sets of six at £70 
each and placed in a lending library. 

 
‘Harness’ the new QCA Food and Farming Curriculum for Year 8 pupils (inc. 
geography; food produce; soil; ICT; marketing; growing club on an allotment) 
with £300 funding from the Year of Food and Farming.  Bring in ‘Tractor Man’ 
for free to bring in a farm: lesson plans exist. This scheme helps children to 
understand ‘they are what they eat’. 

 
 One school said that religious differences “can prove one of the most  

positive opportunities for schools” e.g. increase use of fruit and vegetables and 
non meat products to address Halal. 

 
 Curriculum time 

 The most popular method of overcoming time restraints on the curriculum is 
through linking cookery into other subjects: 
“Within my school we have a history of the past 10 years of hosting themed 
weeks “in school activities to enrich and enliven our children learning. 
Cooking is the most popular” 
“All lessons have cross curricular links and children have been part of a 
competition, entered by our school cook, to observe where their lunch food is 
from through a trip to Shoreham Fisheries Cookery club and DT lessons take 
place in our HE room” 

 
 Even though facilities may be lacking some schools still make the effort to  
 involve cookery into the curriculum.  

“Got some resources but lack the space for a permanent cookery area. DT 
main subject where cookery taught but links to other subjects – Year 4 honey 
omelette – roman recipe – healthy eating medium term plans link cross circular 
subjects yr 3-6 – parent and child cooking club as there was funding at the 
time” 
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“We work a thematic curriculum e.g. India in geography – children experience 
Indian food and make naan” 

 
 Responses from special schools indicate a high level of practical cookery  

taking place already:  
“All our pupils have severe or profound learning difficulties, and for many, 
sensory activities are very important. Teachers use food and cooking activities 
in a wide range of subjects” 
 

 Many respondents in the questionnaire acknowledged experience of linking  
cookery with the existing curriculum and examples are in the case studies at 
Appendix IV 

 
 

       Table 6: Response to a question asking how teachers had experience working with food 
education and cookery in other parts of the curriculum 

 
 Innovative ways of working with: 

Maths 54 
Languages 38 
History 41 
Geography 42 
Science 61 
Other: 
DT 
ICT 
Film 
PHSE 
Gardening, RE, Life skills  

 
4 
2 
1 
2 
1 
3  

 
 Cookery is a natural support to Maths and Science  through developing  

weighing skills and analysing how ingredients work together in different 
environments. There are some interesting connections such as ICT and Film, 
which show that potentially cookery could support all or the majority of, 
subjects within the curriculum.  

 The last 10 years has seen increasing adaptation of the curriculum to give  
pupils an improved learning experience, usually utilising self learning and fun 
learning methods. Food Education and Cookery would sit very well in the new 
style curriculums.   

 
 Head teacher commitment 

 The questionnaires gave many examples of how Head Teacher commitment  
overcame the constraints talked about earlier in the report. Examples given 
include looking at the curriculum differently and these statements say a lot 
about what could be achieved. 
“As part of a world class curriculum we are trying to involve children in a 
more dynamic, hands on experiential curriculum. I believe that from the 
nursery to year 6 all children should be given opportunities to develop their 
critical facilities in a PRACTICAL way. Cooking is part of this agenda and a 
LIFESKILL” 
“In my experience cooking breaks down barriers and creates the opportunity to 
demonstrate other skills beyond reading and writing. It particularly helps 
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children with speech and learning difficulties. It is a way of helping to improve 
communication and teamwork.” 
“I am trying to build up a new curriculum that specifically teaches values, 
skills, knowledge and understanding of life – enhancing behaviours – choosing 
to eat healthily and being able to cook is vital” 

 
 Parent support and involvement  

 The questionnaire responses identified many excellent examples of schools 
already working with parents to gain their commitment and support to cookery: 

“We have a group of parents who are learning about cooking in schools as 
part of our FLO (Flexible Learning Options) provision” 
“We have run workshops for parents, pupils together called ‘cook and eat’ 
promoted healthy breakfasts / snacks and lunches” 
“Funding for cookery lessons often comes from generous parents who buy 
ingredients and don’t claim expenses back from school funds. Parent helpers 
cook with children on a Rota basis and give their time generously to lead 
cooking lessons” 
 

 At the focus groups, parental involvement in the schools was discussed as  
being very successful. In one school, parents are invited in several times a year 
to see what the children are eating. In another, parental education has been 
offered to inspire healthy lunch boxes. 

 
 Industry support 

 Apart from businesses supporting with funding there are examples from 
schools in the questionnaire of how businesses support schools with practical 
learning “visit from Warburtons who demonstrate sandwich making” 
“Working with chefs who have a passion for cookery and a passion to teach it 
– Chefs Adopt a School” 

 
 
 
 
 
 
 
 
 
 
 

 
 
 

 
 
 
 
 

 

Is help and support from local industry needed?
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20%
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Neutral
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No response



 

 
30 

4.5 Food Standards Agency Proposed Outcomes 
 
 The Food Standards agency has put forward a proposed food and cookery outcome 

schedule for all age groups and this was included as part of the questionnaire. The 
proposed outcome schedule is broken into four key sections; diet and health, consumer 
awareness, food preparation and handling skills and food safety with proposed targets 
for the four key stages of education. People were asked to identify those targets that 
should be mandatory, not mandatory or disagreed with.  

 
 124 people (89%) completed this part of the questionnaire, though many primary school 

responses did not answer for key stages 3 and 4 as they felt they had little or no 
experience at this level. A clear majority of responses agreed with the proposed 
curriculum. There were very few responses indicating non mandatory preferences and 
even fewer disagreements – 31 people disagreed with 18 of the statements.  

 
 A copy of the proposed outcomes together can be found at Appendix III. 
 
 Below are the additional suggestions and comments people specifically made in the 

questionnaire regarding the proposed cookery outcome schedule  
 
 Suggested additions to the proposed national cookery outcomes 

A considerable number of positive responses and additions have been made by teachers. 
 
Age 7 
 Experience of growing food plants to eat at school could start at foundation stage – as 

it does at our school  
 Children should understand that there is an acceptable way of eating  
 Aware that some people cannot eat certain foods (allergy / religious grounds) and be 

aware of advertising influencing choices  
 Prepare a basic snack in order to survive in an emergency, e.g. drink and sandwich 
 Aware of food from different countries  
 Understand that some food can be safely prepared at home and be encouraged to do 

this – have experience of planting, maintaining and harvesting a simple crop   
 To use a knife and fork and show an understanding of table manners 
 Experience and appreciate the benefits of sharing food – have a simple understanding 

of good manners and social graces related to eating  e.g.: close mouth, pass food 
round, offer others, don’t take too large a helping, don’t take food off others plates, be 
seated to eat etc 

 Aware of the importance of a healthy and balanced diet as part of an active lifestyle  
 Make choices between healthy and unhealthy options and recognise that certain foods 

should only be used for occasional treats 
 Sitting down and eating together as a family or group of friends – the social aspect of 

food 
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Age 11 
 Basic cooking methods 
 Assist with laying a table and helping with shopping and planning meals 
 Aware of social habits involved in the consumption of food 
 Recognise that exercise can help to reduce the effects of the occasional treat 
 Sitting down and eating together as a family or group of friends – the social aspect of 

food 
Age 14 
 Select & cook a range of dishes – regional / local 
 Plan and prepare a simple meal 
 Children should be willing to promote eating as a social exercise 
 Recognise that all food can be good for you but some should only be eaten in 

moderation 
 Sitting down and eating together as a family or group of friends – the social aspect of 

food 
Age 16 
 Basic knowledge of preparing foods for themselves in order to live independently  
 Interesting range of dishes including from different cultures 
 Plan, budget and prepare a simple meal and expand and add to basic recipes, for 

example a bolognaise sauce can be used for spaghetti bolognaise and modified to be 
used as the basis for Shepherd’s Pie, Lasagne or Chilli 

 At 16 know about socially acceptable ways of entertaining in the home, workplace etc  
 Recognise that it is okay to have the occasional treat as long as they lead a healthy 

lifestyle and have a healthy diet for the majority of the time 
 Awareness of air miles should be included to add global dimension and also to 

encourage use of fresh, local produce wherever possible / reduce carbon footprint 
 Sitting down and eating together as a family or group of friends – the social aspect of 

food 
 

Not set against any age range 
 Within the framework pupils need the experience of relevant practical skills  
 Understand different farming methods in animal production – benefits to animals and 

consumers – additives affect flavour and nutritional value – experience food from 
different cultures – festivals  

 Consideration of balanced and healthy food, changes according to scientific 
discoveries and personal preferences. – pyramid wheel of healthy eating is too 
simplistic  

 Balance of theory and practical – as children become older more nutritious and 
cheaper to cook own than buy convenience foods 

 As a special school, all the food competences are relevant but not necessarily at the 
stated ages.  

 We felt this was a very comprehensive and user friendly curriculum – more emphasis 
on parent responsibility  

 Many of the items listed for 7-9 could form basis of additional section for 4-7 year 
olds  

 This draft curriculum has obviously been well thought out  
 More emphasis on growing food rather than buying processed chemical foods 
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 Reference could be made in the guidance for NNS (National Numeracy Strategy) and 
NLS (National Literacy Strategy) to the value of cooking to teach these skills but there 
is a danger of including too many specifics in National Curriculum. Leaving space for 
schools, teachers to be creative within the framework is more useful. 

 
General comments  
 I don’t disagree with any of the statements however, they should be cross referenced 

to other parts of the curriculum (in a very detailed way) otherwise teachers will say 
‘they don’t have time’. In particular I think this work should link with ESD 
(Education for Sustainable Development) which in itself is a very important cross 
curricular strand  

 I am concerned that the suggested competences rely on ‘healthy eating’ and 
understanding labels – suggesting that we expect children to use a lot of convenience 
foods. There is no consideration of learning cookery ‘skills’ and techniques’ in order 
to avoid the need to purchase so many manufactured foods. No consideration either of 
the pleasure of foods that are not healthy 

 As our school is a special school I try to ensure that our yr 11 students leave with a 
knowledge of how to cook basic, cheap and healthy meals, within a budget and use 
their own cookery book which they produce 

 After 20 years of believing cookery was a dinosaur subject I am delighted that it is 
making a comeback. What a pity that many schools no longer teach or have cookery 
rooms. Now that food technology is no longer taught more teachers are returning to 
the Home Economics food and nutrition or catering exams at GCSE  

 Where children have school dinners on site I think they should have the 
opportunity of inputting into menu choices and have more involvement in the 
running of this facility as part of their overall food / health education. This 
should become accepted practice.  

 Parents used to teach their children to bake, cook etc. Today’s parents haven’t been 
taught themselves because of fast food etc. therefore there is a knock on effect but you 
can’t expect schools to do everything. There just isn’t time and more practical work 
will mean more paperwork etc.  

 Enjoy including aspects of the National Curriculum described – I do not want to be 
forced to deliver them. A curriculum should be full and diverse and teachers free to 
select extra content  

 Great to see people are working towards raising the profile of food education and 
cooking and healthy eating in schools  

 Feel very strongly for putting cookery on the curriculum. Also educate parents too that 
have missed out.  

 Delighted FSA has made these proposals  
 I believe lessons should be made compulsory  
 Good luck – this is fantastic initiative and I wish you every success 
 Make cooking interesting, teach skills, and then get pupils to design menus / recipes of 

their own. Encourage other classes to try the meals that have been prepared 
 Pupils cook for other people, for example parents, older pupils etc have to research 

/contact to find out likes and dislikes but ensure cooking is healthy 
 Projects that engage, challenge and satisfy children – design a picnic, make it, invite 

people, danger is everything today becomes mechanical  
 I think it is brilliant but need a policy of practical skills running alongside this  
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 I think this is a very good cause. Organisations such as Kraft are helping us with the 
practicalities but the legislation, training and funding are critical elements which need 
to be developed  

 Funding will need to be provided to schools if this is going to work  
 Thank you for the opportunity we have had so far to work with our chef 
 Ensure education is part of a positive food/drink culture in school – otherwise it will 

be like teaching about dangers of smoking and nipping out for a fag!  
 

4.6 The future – suggestions to ensure the delivery of high quality food 
education particularly in primary schools 

 
 Respondents to the questionnaire were asked to define the three most critical success 

factors in the teaching of food and practical cookery. The top three are in direct relation 
to the barriers identified earlier in this report and practical involvement from children is 
an additional critical factor.   

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 Government policy 
 The attitude of the Government and DCSF / QCA policy was  
 seen by nearly 40% of respondents as a potential barrier to achieving positive  
 cookery curriculum 

 
“To achieve a positive result the Government must not simply say ‘you must do 
it. This will only create huge apathy” (questionnaire feedback) 
“If Government set the criteria for compulsory cookery, it must be well thought 
out, and there must be adequate support in place to make this realistically 
achievable”. (Focus group feedback) 
“Any cookery imposed by the Government should be ‘fitted in meaningfully’ 
rather than added as a bolt on to the existing curriculum” (questionnaire 
feedback) 
“The Government needs to find ways to encourage all stakeholders to 
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positively engage in cookery education – schools, teachers, parents and 
children” (questionnaire feedback) 

 
 Another concern expressed was that the Government must involve all 

interested parties in policy making including teachers, parents, local education 
authorities and external associations to ensure everyone is working with the 
same vision in mind. Delegate response in a focus group suggested:  
“The Government needs to find ways to encourage all stakeholders to 
positively engage in food and cookery education - schools, teachers, parents, 
and children. The Government should consider reward schemes and incentives, 
(e.g. certificates at the end for those doing the cookery or some other kind of 
recognition).” 

 
 As there are many bodies potentially involved in policy making and in offering 

support initiatives it is important that they all work together with the same 
objective in mind. A delegate in a focus group discussion put forward the 
suggestion that: 
“A representative/s need to be in place to ‘pull together’ and ‘feed down’ all 
the information re barriers to food education and cookery in schools and put in 
place a manageable document.” 

 
 Funding for facilities and resources 

 It is quite clear from all three research findings that funding has to be given to 
schools for the facilities and resources to be available. Nearly 30% of 
respondents identified funding for resources and facilities as a critical success 
factor. Although there are examples of schools in this report that have found 
funding or used imaginative ways to overcome the facilities problem there is no 
consistency across all schools and as such no consistent learning outcomes for 
the children. Funding for resources must be clearly defined and sufficient to 
bring all schools to a minimum standard of practical cookery provision. A 
process for following through school expenditure should be implemented to 
ensure the money has been spent in the correct area and not used to support 
something different and must be available long term for replacement and 
updating of facilities and resources.  

 
 Experience and training of teachers 

 Again, our research findings clearly point to teacher training, expertise and 
confidence as being a critical success factor. A number of responses identified 
this as a critical success factor. Suggestions have been made which include 
utilising cookery and nutrition based associations, as well as the catering 
industry to help with the training of teachers. One Focus group delegate 
suggestion was: 
“Can the ACA Chefs help train more teachers as well as supporting classroom 
delivery?” 

 
 There are examples in our findings of Secondary level schools supporting  

Primary level teaching. The Food in Schools training where six Primary 
schools work with one Secondary teacher is a particular example.  
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“If resources in schools are limited, one option may be to set up one as a lead 
centre of excellence:  other schools could then, on a time tabled basis, bus 
children in – rather as now for swimming lessons” 

 
 Curriculum 

 Some concerns were expressed that the teaching of food education and cookery 
would add to an already overcrowded curriculum. However, many see food and 
cookery as a powerful vehicle for the cross teaching of other aspects of the 
curriculum, including numeracy and literacy, as well as Geography, History, 
Maths, Science and Languages. The study has identified many practical 
examples of how this is being achieved in a large number of schools at 
different levels. 

 
 Without doubt, gaining both the enthusiasm and commitment of the teaching 

profession as a whole is fundamental to the success of a practical cookery 
curriculum. It is important to involve teachers with the proposed curriculum 
and indeed both the questionnaires and the Focus Group work were received 
positively by teachers as they appreciated they had been asked for their 
opinion.  

 
 The format of the curriculum is also important. As such a large majority of the 

respondents to the questionnaire took the time to read through the proposed 
outcomes from the Food Standards Agency and make comments, it is a 
possible indicator of the level of interest in this matter. A suggestion on the 
questionnaire also said: 
“Provide a curriculum for all ages – keep it clear. Not too many targets as 
these are off putting” 

 
 The fourth critical success factor identified by the questionnaire responses was 

to make the curriculum practical and fun. To achieve this, teachers need to be 
enthusiastic about the food and cookery curriculum and have confidence and 
the knowledge to teach it. Also, the curriculum needs to be well thought out, 
practical and ‘user friendly’ for teachers to implement and must be balanced to 
allow teachers to identify their own class requirements and to deliver the 
lessons in a way they professionally see fit. Questionnaire comments included: 
“Make cooking interesting, teach skills, then get pupils to design menus/recipes 
of their own. Encourage other classes to try the meals that have been 
prepared” 
“Projects that engage, challenge and satisfy children – design a picnic, make 
it, invite people… danger is everything today becomes mechanical”  
“I think it is brilliant but need a policy of practical skills running alongside 
this” 
“I feel passionate about giving kids practical experience. It’s the only way of 
really engaging the kids. Theory can be an integral part” 
“Main focus should be practical hands on cooking if we really want to change 
attitudes, show, don’t just tell”  
“Schools play sport against one another:  can they not have some practical 
“cook-offs” against one another?” 
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 Head teacher and senior management support 
 Our research identified that Head Teachers ‘buying into’ a food education and 

practical cookery curriculum plays a vital part in its success in all schools. 
There are many Head Teachers who already demonstrate their passion in using 
food and cookery on the curriculum and show vision in using food and cookery 
to underpin many curriculum subject areas. Focus group discussion and 
responses from questionnaires identified also that for many Head Teachers if 
specific funding was available to support the provision of decent facilities and 
resources and support for their teachers was available it would help to 
overcome the barrier.  

 
 Parental involvement 

 Parent support is always welcome by schools and is an area that many schools 
struggle to achieve effectively. Of the schools participating in our research 
there are many that have successful parent contribution to the cookery they 
already do, with some parents going into the schools to teach small groups 
themselves. Other parent groups support financially and visit their children’s 
class to try out the food that has been cooked. Our research does indicate that 
for cookery to be a really successful part of the curriculum an increased 
importance needs to be placed on parent support, particularly in relation to how 
the knowledge gained at school can be utilised in the home. One of the focus 
group suggestions was to provide recipe packs for parents: 

 
“Recipe packs including fact sheets should be prepared to give to parents of 
school children to encourage parental responsibility and to raise awareness, 
but principally to provide the necessary information to parents, especially to 
those who might not otherwise have access to it.” 
“Parents need to be targeted too – Parent and Child Cookery Clubs, however, 
often a difficulty engaging with the target group i.e. lack of attendance.  
Children can indirectly put pressure on the parents to participate in positive 
food education.” 

 
 Learning materials and initiatives 

 Our research has identified numerous materials and initiatives available for  
teachers of cookery. However, many teachers in responding to the 
questionnaire felt that there was not enough support with resources. It could be 
that some teachers lack the experience of how and where to access the 
resources. One focus group discussion suggested:  
“There are so many initiatives going on, and many resources which could be 
accessed – but often teachers are unaware of them: there is a need for a central 
repository or clearing house of best practice” 

 
 Media and government 

 With the increase in statistics showing high levels of obesity and unhealthy  
eating by most sections of the public, it is felt by some people in our research 
that the media and Government constantly use negative examples, particularly 
when dealing with the issues around children and young people. With ‘image’ 
being an issue with many children this constant negativity can have a 
psychological impact.  
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One focus group discussion particularly, highlighted this;  
“need to publicise positive stories / news on children, their involvement in 
society instead of constant negatives such as the increase in obesity.  Young 
people are ‘bombarded’ by images e.g. magazine coverage of thin models – 
therefore seen as role models are the ‘ideal’ to live up to in order to ‘fit’ into 
society.” 
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5. Conclusions: 
 

 A clear message from the research is that food education and cookery is a subject that 
has a great deal of support and should be an intrinsic and regularly delivered part of the 
primary curriculum. However, not only should any potential food education and 
cookery curriculum be well thought out, but other aspects must also be detailed from 
the start and procedures in place ready for the transition. Taking time to put everything 
in place will minimise implementation problems. 

 
 It is important that policy makers pay due regard to the concerns and ideas of people 

currently involved in using food education and cookery in schools to the benefit of the 
children if the food education and cookery curriculum is to be successful.  

 
 All interested parties including; teachers, parents, local education authorities and 

external associations must work together, with a lead body identified, to ensure a shared 
vision and reduce duplication of effort.  

 
 Adequate provision for funding to schools for facilities and resources must be put in 

place. Funding should be clearly defined to ensure a minimum standard of provision for 
food education and practical cookery across all schools. A requirement for schools to be 
transparent with the expenditure of this funding should also be in place. Long term 
funding will be required to replace and update facilities and resources.  

 
 For teachers to feel confident with the delivery of a new curriculum, training must be 

put in hand prior to a new curriculum being brought in. This is critical to how teachers 
will receive a new curriculum and therefore the enthusiasm of how it is implemented. 
Cookery and nutrition associations and the catering industry could support the training. 
In the long term, the problem of teachers lacking confidence could be overcome if food 
education and practical cookery was taught at primary level.  
 

 To be successful and ensure minimum standards are achieved for all children a new 
curriculum should be compulsory. It should be balanced with other compulsory parts of 
the existing curriculum and most importantly have cross curricular links. Against 
accusations that the curriculum is overcrowded, the teaching of food and practical 
cookery can be a vehicle to deliver other aspects of the national primary curriculum, 
including Numeracy and Literacy, Geography, History, Maths and Science. 
Experiential curricula are an ideal medium for food education and practical cookery and 
this includes, wherever possible, understanding where food comes from through visits 
to farms and other food production sites.  

 
 The findings of the research support the view that it is only through the acquisition of 

practical skills along with knowledge that children, as they grow up, will start to reap 
the benefits and reverse the trends of unhealthy life styles, become more aware of social 
behaviours and other cultures, bring back some of our cultural heritage and be able to 
pass their skills and knowledge onto the next generation. Therefore the curriculum 
needs to identify practical criteria and provide for a variety of learning methods that 
allow teachers to identify their own class requirements and deliver the lessons in a way 
they professionally see fit.  
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 Gaining the commitment of Head Teachers is crucial for many schools to be able to 
successfully implement a food education and practical cookery curriculum. For many 
Head Teachers the provision of funding and teacher training with a workable 
curriculum will go a long way.  

 
 If the implementation of food education and cookery classes is to contribute to 

decreasing the levels of obesity, poor diet and nutrition then parent involvement is vital.  
 
 A central information bank and ‘one stop shop’ clearing house of resources and 

initiatives would ease the time that it takes for teachers to research themselves, greatly 
avoid duplication of effort and ensure teachers are quickly kept in touch with ‘best 
practice’.  

 
 It will be important to ensure there is positive PR using examples of how children and 

young people are involved in the community and using positive examples of the 
successes that schools have had from using a food education and practical cookery 
curriculum.  

 
 Learning about food education and practical cookery is a life skill and contributes to the 

development of the whole child. As one teacher commented, “I have yet to meet a child 
that doesn’t like food and cooking” 

 
 In overall conclusion there is a huge amount of enthusiasm for teaching food education 

and practical cookery as an integral part of the curriculum but teachers do want and 
need the correct support. There is much the Academy of Culinary Arts can, and wants 
to do to help, providing they in turn, also receive the necessary support and resources.  
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Appendix I – Questionnaire sent to Schools  
 
 
 
 
 
 

 
FOOD EDUCATION AT SCHOOLS TODAY 

PUTTING FOOD AND COOKERY ON THE NATIONAL CURRICULUM 
 
 
 
Name of Respondent:…………………………………………………………………………………………………………………………………………………… 
 
Your Position: ……………………………………………………………………………………………………………………………………………………………. 
 
Organisation: …………………………………………………………………………………………………………………………………………………………….. 
 
Address: ………………………………………………………………………………………………………………………………………………………………….. 
 
……………………………………………………………………………………………………………………………………………………………………………... 
 
Post Code: ……………………………………………………………………………………………………………………………………...................................... 
 
Phone:………………………..…….…Mobile:………….…………....…….Fax:……………….…….……….……..Email:…………..……….…………………. 
 
 

Please return completed copies of this questionnaire to the Academy of Culinary Arts in the enclosed SAE, 
by Friday, 19th October 2007 
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Introduction 
 
 The Academy of Culinary Arts is committed to safeguarding the health of the nation.  One way of achieving this will be 

to ensure that food education and cookery, through practical learning, becomes an integral part of the National 
Curriculum in both primary and secondary schools by 2010. 

 
 As part of a joint initiative with the Worshipful Company of Cooks and The EDGE Foundation, a charity committed to 

raising the profile of practical learning, the Academy is currently seeking views from educators, policy makers and other 
key stakeholders.  We wish to learn from your experience, understand your concerns and develop some practical ways 
forward. 

 
 Please help us by completing this short questionnaire and returning it, in confidence, by Friday, 19th October 2007.  It is 

in three parts and should take you no more than 5 – 10 minutes to complete.  There is space to add additional comments 
if you are able.  We will not attribute any names to comments in our final report:  all scores will be aggregated.  Please 
contact Alexandra Sinclair (020 8673 6300, alexandrasinclair@academyofculinaryarts.org.uk) if you would like the 
questionnaire emailed to you. 

 
 Thank you for your help.  All completed and returned questionnaires will be entered into a draw, the prize being a meal for 

two with celebrity chef Brian Turner CBE at Brian Turner’s Restaurant at the Millennium Hotel, London.  You will also 
receive a short report summarising the responses which we receive.  In addition we should also like to invite those with 
examples of good practice to a Focus Group at a local, prestigious, hotel within Membership of the Academy. 

 
 Please send your completed questionnaires in the SAE to: 
 

Sara Jayne-Stanes OBE 
The Academy of Culinary Arts 

53 Cavendish Road  
London 

SW12 0BL 
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 Part One  
 

-  About your general views and comments  - 
 
Q1.  Please tell us something about your school: 
 
 
Type of School (Please  One) 

 
 Junior  

 
 Middle  

 
 Secondary  

 
Funding (Please  One) 

 
 State  

 
 Grant Aided  

 
 Private  

 
Approximate Number Of 

 
 Teachers  

 
 Pupils  

 
 

 
Do you have any dedicated teachers with responsibility for, or a special 
interest in, food education and cookery? Yes   No   
   
Does your school have any dedicated cooking facilities? Yes   No   
 
What is the provision for school lunches? In House Contracted Out Other 
   
Are you a health promoting school, or part of a healthy school network? Yes   No   
 
Q2.  To what extent do you think an absence of compulsory food education and practical cookery on 
the existing National Curriculum has directly contributed to the following 
(1 being “strongly disagree” and 5 being “strongly agree”).  Please  . 

 
1 

 
2 

 
3 

 
4 

 
5 

Levels of childhood obesity      
The incidence of poor diet and nutrition      
Levels of heart disease strokes and diabetes in adults      
Disruptive and anti-social behaviour in school and in the community      
An erosion of our social and cultural heritage      
Days lost at school and work through sickness absence      
A growing incidence of alcohol and drugs abuse      
Reduced upward social mobility and earning potential      
Other (please state) 
 
 

     

Comments with examples: 
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Q3:  In relation to the existing curriculum, please think about the part which food, nutrition and 
practical cookery should play in the teaching of young people.  Please  . 

 
YES 

 
NO 

Should it be a compulsory element in the National Curriculum – Age 5 to 11?   
Should it be a compulsory element in the National Curriculum – Age 12 to 14?   
Should it be a compulsory element in the National Curriculum – Age 15 to 16?   
Should it be a voluntary element in the National Curriculum – Age 5 to 11?   
Should it be a voluntary element in the National Curriculum – Age 12 to 14?   
Should it be a voluntary element in the National Curriculum – Age 15 to 16?   
Other:  (Please State) 
 

  

Comments: 
 
 
 
 
 
Q4.  Thinking about making food and practical cookery an integral part of the National 
Curriculum, to what extent do you think the following will be a problem (1 “strongly 
disagree” and 5 “strongly agree”).  Please  . 

 
1 

 
2 

 
3 

 
4 

 
5 

The attitude of government in general      
The policy of DfES, and QCA       
The attitude and commitment of Head Teachers      
The financial resources available to schools      
The availability of interesting and imaginative support materials      
The availability of teaching facilities and kitchen equipment in schools      
The provision of food materials      
The availability of teachers with the skills and knowledge      
Parental influence and support      
The help and support available from local industry      
Teachers do not have enough interesting or imaginative support materials      
Other:  (Please State) 
 
 

     

Comments: 
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 Part Two  
 

-  About examples of good practice  - 
 
Q5:  From your own experience of teaching about, or managing the teaching 
of, food or practical cookery at school, do you have, or know of, examples of 
good practice concerning the following:  Please   if yes. 

Yes I have or my 
school has some 

practical examples 
or experience 

Yes I know of a 
school or someone 
who has practical 

experience or 
examples 

 
Gaining access to physical resources or materials   
Securing the necessary funding to make it possible   
Working within the existing curriculum   
Innovative ways of making links with the teaching of:   

Maths   
Languages   

History   
Geography   

Science   
Other (Please state)    

Working with local industry   
Changing the attitudes and commitment of others   
Teaching food and practical cookery in school time   
Teaching food and practical cookery outside school hours   
Other:  (Please State) 
 
 
 

  

Comments: 
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Q6.  Thinking about the practical experience and examples of good practice 
which you have, or know about, would you be willing to speak with a 
member of our project team to tell them more, and show them examples of, 
how food education and cooking are being delivered in your school?.  
Please  . 
 

 
YES 

on the phone 

 
YES 

face to face 

 
NO 

Comments:  (Please give an outline indication of examples you can provide) 
 
 
 
 
 
 
 
 
 
 
Q7.  Based on your experience, what do you think, in order of importance, are the three most critical success factors in the 
teaching of food and practical cookery as an integral part of the Curriculum during school hours?  (1 – critically important, 3 – 
important) 
 
Factor 1 (please state) 
 
 
Factor 2 (please state) 
 
 
Factor 3 (please state) 
 
 
Comments: 
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Part Three 
 

 

 
 
 

-  About the future content of the National Curriculum  - 
 
 

 
Q8. The Food Standards Agency has proposed a number of competencies which should serve to provide a minimum 

benchmark.  Details are given on the following two pages.  Please Circle or Highlight all those statements which 
you believe should form an integral, mandatory, part of any future National Curriculum. 

 
 
 

 
 
 
 
 
 

Q9. Please Cross Out on the following two pages any statements with which you do not agree. 
 
 
 
 

 
 
 
 
 
 

Q10. Please list below on the third page which follows any other competencies or elements which you believe should 
In Addition be included as a mandatory element of any future National Curriculum: 
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Reference Questions 8 and 9  
Food Competences 

 The competences are a minimum benchmark. 
 The competences are progressive and cumulative from one age phase to the next. 
 They could be met at home, school or through other activities. 
 They show essential knowledge and capability – they are neither a curriculum nor an examination specification. 
 The competences reflect UK-wide practice. 
 Their aim is to help children to develop the skills and knowledge to make and implement healthy food choices. 
 

Diet and Health By the age of 7 - 9 children should: By the age of 11-12 children should: By the age of 14 pupils should: By the age of 16+ students should: 
 … be aware that we all need a 

balanced and varied diet to grow,  be 
active and maintain health. 
 
 
… be familiar with the concept that we 
all need to eat at least 5 portions of fruit 
and vegetables every day.  
 
 
… recognise that food and water are 
basic requirements of life. 
 
 
 

… know that a healthy diet is made up 
from a variety and balance of different 
food and drinks. 
 
 
… be aware of the importance of a 
healthy and balanced diet, as part of 
an active lifestyle.  
 
 
… know that a variety of food is 
needed in the diet because different 
foods provide different substances for 
our health, namely nutrients, water and 
fibre. 
 
… be aware that food needs change 
and that some people cannot eat 
certain foods, e.g. allergy or religious 
belief.  

… use current healthy eating advice to 
plan their own diet, as part of an active 
lifestyle. 
 
 
 
 
 
 
 
… know that food provides energy and 
nutrients in different amounts; that they 
have important functions in the body; 
and that people require different 
amounts during their life, e.g. 
pregnancy. 
 
… understand the implications of 
dietary excess or deficiency, e.g. 
malnutrition. 

… apply current healthy eating 
recommendations, and understanding 
of peoples’ needs, to their own diet and 
others’. 
 
… be able to maintain a healthy weight 
throughout life, understanding the 
relationship between diet and physical 
activity. 
 
 

 
Consumer 
Awareness 

By the age of 7-9 children should: 
 

By the age of 11-12 children should:  By the age of 14 pupils should: 
 

By the age of 16+ students should: 

 … recognise that all food comes from 
plants or animals. 
 
… recognise that food can be grown at 
home or purchased from markets, 
shops and supermarkets. 
 
 
 
 
 
… be able to talk about which foods 
they like or dislike through tasting 
sessions.  
 
… know that people choose different 
types of food, based of preference, 
time and occasion. 
 

… research where and how their food 
is produced and sold. 
 
… consider different prices of food 
when helping to cook.  
 
… be aware that advertising can 
influence food choices. 
 
 
 
 
… know that people around the world 
choose different types of food and that 
this may be influenced by availability, 
need, cost, culture, religion and peer-
pressure. 
 
 

... know that food is produced, 
processed and sold in different ways, 
e.g. conventional and organic farming. 
 
… compare the cost of food when 
planning to eat out or cook. 
 
… understand the influence of food 
marketing, advertising and promotion 
on their own lifestyle. 
 
… understand that people eat or avoid 
certain foods according to religion, 
culture, ethical belief, health need or 
personal choices.  
 
… be aware that food choice depends 
on many personal and lifestyle factors, 
e.g. role models, body image. 

… consider a wider range of factors 
when making food choices, e.g. 
seasonality, local food, sustainability.  
 
… apply costing skills to make good 
food selections for health when eating 
out or cooking. 
 
 
 
 
… make informed choices about food 
in order to achieve a healthy, varied 
and balanced diet. 
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… be aware that some foods have 
labels which provide information to help 
make a choice. 

 
 
… read and make use of the main 
information on food labels to help make 
a choice. 

 
… use nutrition information on food 
labels to help make informed food 
choices. 

 
 
… interpret and apply food labels to 
inform healthy eating choices. 

Food Preparation 
and Handling 

Skills 
 

By the age of 7- 9 children should: 
 

By the age of 11-12 children should: 
 

By the age of 14 pupils should: 
 

By the age of 16+ students should: 
 

 
 

… recognise a range of familiar 
ingredients, e.g. fruit, vegetables, 
cereals, dairy, meat, eggs. 
 
 
… name and use a range of basic tools 
safely, e.g. small knife, chopping board, 
measuring spoon. 
 
.. use a range of food preparation skills, 
e.g. peeling, slicing, scooping, grating, 
spreading. 
 
 
 
 
 
… with help prepare a range of recipes 
safely and hygienically. 

… name and prepare a broader range 
of ingredients, e.g. couscous, lychee. 
 
 
… select and use appropriate tools and 
equipment safely when preparing and 
cooking food. 
 
 
… demonstrate an increasing range of 
food preparation skills, e.g. accurate 
weighing and measuring, kneading, 
mixing;  
 
… be able to prepare and cook a wider 
range of dishes confidently. 
 
… know how to store, prepare and 
cook food safe to eat. 

… use a broader range of preparation 
techniques when cooking, e.g. stir-
frying, simmering, blending. 
 
… use equipment safely, being aware 
of others’ safety. 
 
 
 
… with guidance modify recipes and 
cook dishes that promote current 
healthy eating messages. 
 
 
 
 
 
… understand and use good food 
safety practices.  

… apply skills and understanding 
competently to plan, prepare and safely 
cook dishes for a healthy, varied and 
balanced diet. 
 
 
 
 
 
 
… modify dishes to promote health 
through altering or substituting 
ingredients, and/or by using healthier 
cooking methods, e.g. removing salt, 
grilling, steaming. 
 
 
… apply good food safety practices 
when buying, storing, preparing and 
cooking food. 

 
 
 

Food Safety 
 

By the age of 7- 9 children should: 
 

By the age of 11-12 children should: By the age of 14 pupils should: 
 

By the age of 16+ students should: 

 
 

… recognise the importance of 
preparing and cooking food safe to eat. 
 
 
 
 
 
… be able to get ready to cook, e.g. tie 
back long hair, wash hands, wear an 
apron. 
 
… be aware that food is stored in 
different ways to keep it safe, e.g. 
fridge, freezer. 

… know that food safety means 
preventing contamination, spoilage and 
decay when handling and storing food, 
so that it is safe to eat;  
 
… understand that raw food may 
contain micro-organisms that can 
cause spoilage and food poisoning – 
proper handling will prevent risks 
associated with these; 
 
 
… demonstrate good food safety 
practices when getting ready to store, 
prepare and cook food.  
 
… use information on food labels to 
store food correctly. 

… understand the principles of 
cleaning, preventing cross-
contamination, chilling, cooking food 
thoroughly and reheating food until it is 
piping hot. 
 
… plan and carry out, using good food 
safety practices, storage, preparation 
and cooking of food.  
 
… understand and use date-mark and 
storage instructions on food labels.  
 

… implement good food safety when 
handling, preparing, cooking and 
serving food, e.g. keeping raw and 
cooked food separate to avoid cross-
contamination; 
 
 
 
 
 
… apply food safety information on 
food labels when buying, storing and 
consuming food. 
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Reference Question 10  

Additions to the National Curriculum 
 
By the age of 7: 
(please state) 
 
 
By the age of 11: 
(please state) 
 
 
By the age of 14: 
(please state) 
 
 
By the age of 16: 
(please state) 
 
 
 
 

 
Thank you for your help in completing this questionnaire. 

 
Please make any further comments here before returning your questionnaire, 

in confidence, by Friday, 19th October 2007, in the Stamped Addressed Envelope 
 

Other Comments: 
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Introduction 
 
The UK Government announced in January 2008 as part of their obesity strategy that 
cookery lessons would be made compulsory for 11 to 14 year olds by 2011. 1 
 
It is widely accepted that learning through practical cooking, imparts cooking skills which in 
turn enables the individual to eat a healthier diet. A systematic review of fruit and vegetable 
schemes by de Sa and Lock (2007)2 said of cooking sessions in class that they increase the 
availability of fruit and vegetables and may help increase intake. What is not apparent 
however, is the evidence base that supports this premise. In academic terms the literature 
review demonstrates the best available evidence for or against the proposition, not that the 
link does not exist. The evaluation and research studies may not yet have been carried out 
demonstrating this link.  
 
The following report presents the findings from a rapid systematic literature review. The 
studies that fit within the research scope are described and evaluated. Examples of good 
practice are drawn out and where appropriate, questions that can inform the Chefs Adopt a 
School Scheme are highlighted.  
 

Aims  

 
The aims of this review were:  
 
o To identify interventions, particularly in the school setting, have attempted to teach 

practical cooking/food preparation skills to children, and to assess the effects that these 
interventions have achieved 

o To identify and evaluate the existing literature. 
 

From the above to summarise the key findings which may feed into the programme delivery 
and evaluation strategy for Adopt a School. 
 
This review seeks only to provide a guide to the current evidence in the area of school-
based cooking interventions for children.  
 

Background 
 
The reasons for the claimed demise of cooking skills among young people is generally 
attributed to two changes: the removal of cooking from the National Curriculum from 
schools in England when it was restructured and its replacement with the Design and 
Technology curriculum; and the lack of cooking in the home as more and more we rely on 
ready-prepared foods with the result that young people lack a role model.3  
 
Domestic science was dropped from the National Curriculum when it was first introduced 
in England. Scotland and Northern Ireland, however, retain an element of practical cooking 
                                                
1 HM Government, (2008). Healthy Weight, Healthy Lives: A Cross-Government Strategy for England.  
2 de Sa J and Lock K (2007) School-based fruit and vegetable schemes: A review of the evidence;. LSHTM; London 
3  Short F. (2006). Kitchen secrets: The meaning of cooking in everyday life. Berg: London. 
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within home economics but this is not mandatory for all pupils. The current situation is 
made complex by the loss of skills among teachers and the fact that many schools no longer 
have cooking facilities. Primary school teachers may receive no training in cooking methods, 
and the existing group of secondary school D&T teachers with backgrounds and training in 
domestic science are largely in their fifties and retiring. This workforce is being replaced by 
a younger group of teachers with no specific training in cooking skills. 
 
The Acheson Independent report on inequalities in 1998 included among its 
recommendations the extension of health promoting schools and specifically: 
 

“…further measures to improve the nutrition provided at school, including: the promotion of 
school food policies; the development of budgeting and cooking skills; the preservation of 
free school meals entitlement; the provision of free school fruit, and the restriction of less 
healthy food.”4 
 

This was clearly located within an inequalities agenda. 
 
In 2005 School Meals Review Panel, commissioned by the Department for Education and Skills 
advised on the revision of school meals standards, stated in their report5:  
 

“The Panel is convinced that cooking is an essential life-skill and that no child should leave school 
unable to cook for themselves. It is also desirable for children to have a practical understanding of 
where food comes from, and how it is produced and treated. Whilst a purely academic knowledge 
of food may also be valuable, the focus at primary and Key Stages 2 and 3 should be on practical 
cooking skills.”  

 
The Panel was clear that food education should be compulsory:  
 

“All children should be taught food preparation and practical cooking skills in school in the context of 
healthy eating. Far more emphasis should be placed on practical cooking skills within the curriculum 
space currently devoted to Food Technology, and the KS3 review should consider this”  
 

Then Secretary of State for Education, Ruth Kelly welcomed these proposals, saying that:  
 
“Practical food education is important for all children”.  

 

While the Government’s response to the Panel’s review did not include compulsory cooking 
sessions, their new ‘Health Weight Healthy Lives’ strategy document 6 has given prominence to 
cooking with the promise to introduce compulsory cooking for key stage 4 students, it states that 
there are plans to  

‘Invest to ensure all schools are healthy schools, including making cooking a compulsory part 
of the curriculum by 2011 for all 11–14 year-olds’.  

Box 1 contains the plans for cooking in schools from the Healthy Weight, Healthy Lives strategy for 
England.  

                                                
4 Acheson D 1998 Independent Inquiry into Inequalities in Health Report. The Stationery Office, London. 
5 School Meals Review Panel, Turning the Tables (2005)   
6 HM Government (2008). Healthy Weight, Healthy Lives: A Cross-Government Strategy for England.  
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Box 1: Cooking in schools: Healthy Weight, Healthy Lives  

 
A further significant boost for cookery and food awareness among young 
people is the Government’s plan to make cooking a compulsory part of the 
key stage 3 curriculum in schools, from 2011.  Practical cooking is already much 
strengthened in the recently revised secondary curriculum, which is being introduced in 
September 2008.  
 
The “Licence to Cook”, beginning at the same time, means that all pupils aged 11-16 
area entitled to learn to cook nutritious dishes from basic ingredients, whether or not 
their school offers cooking as part of the curriculum. 
 
Separately, the SFT, supported by £20 million of lottery funding, is establishing a 
network of ‘Lets Get Cooking’ cookery clubs, aimed at engaging both parents and 
children in healthy eating and the enjoyment of cookery. 

 
 
Until these recent announcements the following was the situation in schools.  
 
Children begin their formal food education in primary schools. Food technology is mandatory at Key 
Stages 1 (5-7 years) and 2 (7-11 years) in England, under Design & Technology (D&T) and Science 
(Nutrition).  
 
There is no statutory requirement to include practical cooking at Key Stages 1 or 2. Although food 
provides excellent opportunities for work across the whole curriculum, in topic work or as a focus 
for literacy, numeracy or health education, the majority of children’s practical experience with food 
in school is concentrated within the D& T area, focusing on learning ‘about’ materials, processes and 
products. The practicality of ‘hands-on’ activities is very much dependent on the individual school, 
teachers, available expertise and resources with many primary school teachers inadequately trained 
to undertake practical food work. There is now a commitment to training 800 teachers in cooking 
skills.   
 
At key Stage 3 Design and Technology is compulsory. Here there are 4 options within the D&T 
curriculum and students do not have to choose the food option. See 
www.foodinschools.org/curriculum/pdfs/Food%20map%20KS1-3.pdf . Within this remit, food 
was one subject but was not compulsory (and it can be covered either theoretically or practically 
depending on teacher/school drive/equipment). The new proposals will make cooking compulsory 
for all 11-14 year olds by 2011. It is not clear how this initiative will be fitted into the curriculum, 
how it will be evaluated and monitored or how schools which do not have teaching kitchens will be 
able to provide practical cooking lessons. In the interim the gap will be covered by the out-of-school 
cookery clubs and the “Licence to Cook’ initiative. The out-of-school cookery clubs are being set up 
by the School Food Trust with £20 million of lottery monies.  
 
A number of agencies and organisations have also identified the importance of cooking skills 
in schools and run initiatives these include: 

 The School Food Trust are in receipt of £20 million of lottery monies to run out of 
school cookery clubs. 

 The DSFC has given a commitment to an entitlement to cook to be replaced by 
compulsory cooking skills at key stage 3 by 2011. 
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 The Food Standards Agency funds a number of cookery buses which travel to 
schools 

 The Food for Life Partnership involves the Soil Association, the Health Education 
Trust, Focus on Food, and Garden Organic are in receipt of £17 million of lottery 
funding and cooking is a major part of the programme. 

 The Food Partnership is a scheme funded jointly by Department of Health and 
Department of Schools, Children and Families as part of their Food in Schools 
Initiative.  It provides training for secondary school teachers so they can train 
primary school teachers in their local area.  This is an alliance of the British Nutrition 
Foundation the Design & Technology Association, and Focus on Food Campaign 
(funded by the Food Standards Agency). 

 The Adopt a School programme run by the Academy of Culinary Arts where chefs 
adopt a local school and do cooking and tasting sessions. 

 A plethora of local initiatives supported by PCTs, local authorities and NGOs . 
 
Cooking skills classes are among the most common type of community food project – often 
it seems because funders cannot conceive of anything else or other options are too difficult.  
For some this will be their primary task but for many others a secondary activity (e.g. a 
community cafe that runs occasional cooking skills classes). However the overall impact of 
practical food skills interventions on dietary intake, changes in shopping and eating 
behaviour and food costs has not been systematically assessed and despite this being 
required to present an evidence base for cost-effective work in this arena, this was also 
found in research conducted by Caraher and Cowburn for the Department of Health and 
Caraher and Dowler in London.7 8 At best such approaches are patch-meal and lack an 
overall coordinated approach and funding.  There is a lack of evidence on what is sustainable 
and the impacts and outcomes of many of these projects.  
  
Poor cooking skills in adults could be a barrier to widening food choice and thus reduce the 
chance of eating healthily. A National Consumer Council (2003), report identified that 
respondents on low incomes reported the barriers to a healthy diet as being too tired to 
cook and not being able to cook, despite believing pre-prepared foods to be more 
expensive and less healthy. 9 
 

Methodology 
 
The method of this review has been systematic in the search for original articles in 
databases such as MEDLINE, ERIC, SSCI, the British Education Index and the Australian 
Education Index.  The initial searches identified 799 articles and after an initial title scan, 37 
titles were deemed relevant and the abstracts reviewed.  Decisions were then made on 
whether to include these studies according to specific criteria (Appendix 1).  Reference lists, 
specific journals, and conference proceedings were also searched by hand, and after this 
process, 11 articles in total were identified.  Of these, upon examination of the full paper 
one further article was excluded as it was judged not to be relevant and two articles did not 
arrive in time to be included.  The 8 remaining articles went to full review by two 
                                                
7 Caraher M, Cowburn G (2004). A survey of food projects in the English NHS regions. Health Education Journal, 63; (3), 
197-219 
8 Caraher M and Dowler E. (2007) Food projects in London: lessons for policy and practice – A hidden sector and the 
need for ‘more unhealthy puddings......sometimes’. Health Education Journal, 66 (2) 188-205 
9 National Consumer Council. (2003). everyday essentials: Meeting basic needs. National Consumer Council; London. 
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independent reviewers and were classified according to the quality of the evidence provided 
(from Caraher, Cowburn, and Currie, 200310): 
 
 
Level 1: A well-designed study, survey, or systematic review, often using randomised, 
controlled, quasi-experimental, intervention versus a control and comparison group or a 
pre- and post- test design including historical studies with academic rigour. 
 
Level 2: A study, survey or review of one of the four relevant policy areas. 
 
Level 3: Descriptive / anecdotal, well presented and relevant qualitative information. 
 
Level 4: Very general information, with little data but with subject relevance 
 
The search process also intended to identify ‘Grey’ literature, that is, research and 
programmes not published in formal peer reviewed journals.   
 

Results 
 
The formal literature on cooking interventions in the school setting 
 
Only four studies/programmes were found that sufficiently met the academic quality criteria 
for inclusion as evidence, these are described below:  
 
 
1. T Liquori, PD Koch, IR Contento, and J Castle. The Cookshop Programme: Outcome 

Evaluation of Nutrition Education Program Linking Lunchroom Food Experiences with 
Classroom Cooking Experiences. Journal of Nutrition Education 1998; 30 (5): 302-313. 
(Evidence level 1) 

 
The Cookshop programme has previously been identified by Caraher and Cowburn 
(2003) in a review for the DoH.  The intervention targeted urban, low-income children 
and used a quasi-experimental before and after study design for evaluation.  Classroom 
‘Cookshops’ were one component of an intervention that included education, cooking, 
changes to school lunches and parental involvement.  All parents in study schools 
received a monthly newsletter and all children received the school lunch component.   
 
Classes were allocated to receive one of four different interventions: (1) Cookshops and 
Food and Environment Lessons (FEL), (2) Cookshops only, (3) FEL only, (4) School lunch 
and parent information only (Comparison).  Cookshops were used to introduce children 
to new foods, with a focus on minimally processed whole grains and vegetables. 
Importantly, Cookshops allowed children to actively participate in chopping, tearing, 
stirring – practically preparing food.  Classroom teachers delivered the 10 cooking 
sessions, but with 25-30 children in each class, parents and volunteer college nutrition 
students were also involved as instructors.   

                                                
10 Caraher M; Currie E; Cowburn G (2003) FOOD IN SCHOOLS: THE EVIDENCE: A Report to the Food in Schools 
Initiative, Department of Health. Department of Health Management and Food Policy City University: London 
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The results showed that compared to classes receiving other components of the 
intervention, classes that had participated in Cookshops had a greater preference for 
plant foods, higher scores for knowledge and behavioural intention, and were more 
confident in their cooking ability, although this was only true in the older children.  
Cookshops also had the greatest effect on actual (observed) eating behaviour, with the 
least targeted foods left on the plates of children who had participated.   
 

 
2. MS Townsend, M Johns, MK Shilts, L Farfan-Ramirez. Evaluation of a USDA Nutrition 

Education Program fro Low-Income Youth. Journal of Nutrition Education and 
Behaviour 2006; 38 (1): 30-41. (Evidence level 2) 

 
The evaluation of the Extended Food and Nutrition Program (EFNEP) was a randomised 
controlled effectiveness trial of an intervention aimed at low-income youth.  The 
intervention consisted of seven lessons taught over 6-8 weeks and included ‘food tasting, 
food art, food puzzles, games, and preparation of fruits and vegetables’, although the 
evaluation lacked detail on how the cooking component was conducted.  A key feature 
of this evaluation was the emphasis on monitoring to ensure that the programme had 
been properly and completely implemented.  The study showed greater gains in 
nutrition knowledge, food selection, food preparation skills and food safety practices in 
children receiving the intervention compared to those who had not. 

 
 
3. C Perez-Rodrigo and J Aranceta. Nutrition Education for Schoolchildren Living in a Low-

Income Urban Area in Spain. Journal of Nutrition Education 1997; 29 (5):267-273. 
(Evidence level 2) 

 
This intervention targeted Gypsy children attending a state school in one of the most deprived 
areas of Bilbao and used a single group before and after study design.  Food preparation 
workshops were held in the school kitchen and lunchroom, one 2-hour session per week over 
five weeks, and involved classroom teachers, nutritionists and school cooking personnel.  Similar 
to the Cookshop programme, these practical workshops were one component of an 
intervention that also included education, cooking, changes to school lunches and parental 
involvement.  Classroom lessons were integrated into various subjects and taught over the 
school year.   
 
After two years of programme implementation, 95% of children had higher knowledge scores, 
60% of children reported preparing at home some of the dishes they had tried in the workshops, 
and scores for cooking skills increased significantly (although the authors do not report what the 
cooking score measures).  The study also showed an increase in the consumption of fruit, 
vegetables, fish, and dairy products post intervention.  Though participation at parent meetings 
was low, parents were indirectly involved by providing materials such as aprons and clothing for 
the workshop and costs reimbursed. 
 

 
4. KW Cullen, KB Watson, I Zakeri, T Baranowski and JH Baranowski. Achieving fruit, juice, 

and vegetable recipe preparation goals influences consumption by 4th grade students. 
International Journal of Behavioral Nutrition and Physical Activity 2007, 4:28 (Evidence 
level 2) 
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Squires Quest! was an interactive 10 session computer game intervention based on 
social cognitive theory, aimed at 4th grade students. The intervention used a single group 
before and after study design to evaluate the impact of setting recipe preparation goals 
(and achieving them) on the consumption of ‘fruit-juice’ and vegetables. Using the 
computer program, students select a goal to prepare a fruit-juice or vegetable recipe 
and prepare it in the virtual kitchen. Although the practical cooking occurs at home, the 
recipes indicate a reasonable degree of complexity. A parent/guardian was then required 
to sign a form verifying whether the child has achieved the goal.  
 
A significant limitation of the study is the validity of parent report on the achievement of 
goals. The authors also report another limitation: that no data were available on student 
access to ingredients or equipment in the home.  The results demonstrated an increase 
in post-test consumption, but further analysis showed this to be related largely to 
baseline consumption and to a lesser extent, on the number of recipe preparation goals 
achieved. In other words those with high baseline consumption figures were most 
successful in increasing their reported fruit and vegetable intakes and of less importance 
was the cooking skills element.    
 

 
As there were so few studies from within the formal published literature, though the 
following do not meet the quality criteria for evidence, they may be useful for learning: 
 
K Dougherty and C Silver. Gem No. 443. Chef-Nutritionist teams spark enjoyment and 
learning in cooking education series for 8-12 year olds. Journal of Nutrition Education and 
Behaviour 2007; 39 (4): 237-238. 
 
PF Thonney and CA Bisogni. Gem No. 419. Cooking Up Fun! A youth development strategy 
that promotes independent food skills. Journal of Nutrition Education and Behaviour 2006; 
38: 321-323. 
 
The above studies detailed short-term interventions: six x 1 ½ hour sessions (Thonney and 
Bisogni) and five x 2 hour sessions (Dougherty and Silver). In both programmes, children 
took part in practical cooking sessions with adult facilitators and nutritionists/chefs, 
respectively. Unfortunately, the reporting of these programmes lacked detail on the design 
and outcomes and as such it was not possible to know whether the intervention had any 
impact.  
  
 
Background papers 
 
The literature search process identified three papers which failed to meet the inclusion 
criteria inform. The papers did not meet the criteria for inclusion because they were not an 
intervention (Larson et al), participants were college students (Levy et al) or the 
intervention did not include practical cooking sessions (Auld et al).  Details of these papers 
are included below as elements of their research provide valuable information.  
 
1. NI Larson, RD Story, ME Eisenberg, D Neumark-Sztainer. Food preparation and 

purchasing roles among adolescents: associations with socio-demographic characteristics 
and diet quality. Journal of the American Association 2006; 106: 211-218 
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A US paper looked at food preparation and purchasing in 4,746 adolescents. 
Researchers measured dietary intake using food frequency questionnaires, as the results 
are self-reported, they are subject to error. However, researchers cited a paper which 
validated the results of food frequency questionnaires.  

 
The key findings were that teenagers who helped to prepare meals at home had lower 
intakes of fat, and higher intakes of fruit and vegetables, fibre, folate and vitamin A. 
Researchers also found that female teenagers who helped to prepare meals drank less 
fizzy drinks while male teenagers who helped to prepare meals had lower intakes of 
fried foods.   

 
 
2. J Levy and G Auld. Cooking classes outperform cooking demonstrations for college 

sophomores. Journal of Nutrition Education and Behaviour. 2004; 36 197-203  
 

This study involved students in their first term at university in the US. Participants were 
self selecting, so there is a bias, i.e. the results cannot be seen to be representative of 
the general population. It is also a small study, involving only 65 participants. Students 
were randomly allocated to a treatment group where they received four 2-hour 
cooking classes and a supermarket tour or to a comparison group where which 
received a 1 hour cooking demonstration.   

 
Post intervention measurements were 72 hour food preparation recalls questionnaires. 
These were filled in once a month for three months following the intervention. Post 
intervention findings in this study could therefore indicate behaviour changes are longer 
term. Results were self-reported via email, and validated by an expert panel of nutrition 
education researchers. However this method of data collection is likely to be subject to 
over reporting or under reporting as students may conform to what they think is 
desirable behaviour or may not remember meals that they prepared over the 72 hour 
period. 

 
Key significant findings from the research included: 

 
 Intervention group had higher scores for attitude to cooking compared to the 

demonstration group. Including agreeing that: cooking helps you eat more healthfully and 
save money, I like to cook, I feel confident using various cooking techniques and I feel 
comfortable buying produce and reading food labels. 

 Intervention group cooked supper more often and conversely ate less ready meals 
compared to the demonstration group. While a difference between the two groups was 
demonstrated, it was not statistically significant. 

 Both groups demonstrated similar increases in knowledge of how to use kitchen equipment, 
such as knives. 

 
 
3. GW Auld, C Romaniello, J Heimendinger, C Hambidge, M Hambidge. Outcomes from a 

school-based nutrition education program alternating special resource teachers and 
classroom teachers. Journal of School Health. December 1999, Vol 69 No 10 

 
The importance of training was demonstrated by a US paper which detailed a nutrition 
education intervention. Researchers trained special resource teachers (SRT) in 
experimental learning educational approaches. Sixteen nutrition lessons were taught 
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alternately by the SRT and classroom teacher to one sample of pupils, while 24 lessons 
were taught by the SRT.  

 
Researchers estimated the amount of fruit and vegetables children ate at school lunch by 
visually assessing portions of fruit and vegetables that pupils left on their plates after 
lunch. This was undertaken for both groups both before and after the intervention. 
Following the intervention, children in the group taught by the SRTs ate a third of a 
portion more of fruit and vegetables during the school lunch compared to students in 
the comparison group. Children in the SRT only group increased consumption by about 
one quarter of a serving, the comparison group decreased consumption by 14%. 

 
The children in the SRT group also had higher levels of knowledge of what constitutes a 
balanced diet and what foods that could be added to meals to increase fruit and 
vegetable intake. They also had increased intent to prepare food and eat more fruit and 
vegetables as well as demonstrating a more positive attitude to school lunch. 

 
Most of the classroom teachers who took part in the intervention were more 
supportive of the comparison group where sessions were delivered by SRTs and 
themselves. They felt more involved and were happy that the SRT were delivering the 
more complicated sessions while they taught the simpler lessons. Teachers were keen 
that the nutrition education sessions were linked to other curriculum subjects.  

 
This research paper cited Contento et al’s review which concluded that interventions 
need to be intense and long term to affect behaviour and must use behaviour change 
strategies.11  
 

Through contacts and work, we became aware of UK initiatives that may help inform the 
research process. 

 
4. M Stead , M Caraher, W Wrieden, P Longbottom , K Valentine, A Anderson. (2004) 

Confident, fearful and hopeless cooks: Findings from the development of a food-skills 
initiative British Food Journal, 1 April 2004, 106; (40), 274-287 

This major research programme, based in Scotland was funded by the Food Standards 
Agency.  It has resulted in the production of a standardised/validated pre and post 
intervention questionnaire.  

The scheme aimed at adults, took place in 2000 has since been rolled out in community 
settings throughout the UK. It sought to improve diet by imparting practical cooking 
skills to participants and took place in 8 communities where 6-10 people took part in 
either the intervention or the delayed intervention group. 

Before the intervention, focus groups with prospective participants informed the 
programme.  The focus groups explored food shopping and preparation, food 
preferences, attitude to and experience of cooking, familiarity with different types of 

                                                
11 Contento I, Balch GI, Bronner YL, et al.  The effectiveness of nutrition education and implications for nutrition 
education policy programs and research: a review of research.  Journal of Nutrition Education 1995; 27:284-311. 
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cooking methods and specific dishes and participants responses to the proposed course 
content.  These sessions provided valuable input from potential participants and fed into 
a Cookwell manual which ensured that all initiatives were standardised but flexible. 

Pre and post intervention measurements of food intake (measured by food frequency 
questionnaires), cooking skills and household food budgets (both recorded using 
questionnaires) were taken in the intervention group and the delayed intervention 
group.  

These measurements were taken before the intervention, immediately after the 
intervention and 6 months after the intervention. 36 participants in the intervention and 
27 in the delayed interventions completed some or all of the assessments in the final (6 
month) post intervention measurement. 

Researchers found that participants in the intervention group ate on average one 
portion of fruit more immediately after the intervention, but this increase was not 
sustained beyond 6 months. The data from the food frequency questionnaires showed 
that energy intakes were low, which may be an indicator of underreporting.  

The intervention group did cook from basic ingredients more often. There was a 
significant increase in the proportion of intervention participants who were more 
confident in cooking and following a recipe. This was maintained at 6 months. 

Qualitative data showed that many subjects were cooking from fresh ingredients and 
buying less ready meals.  

5. M Caraher, H Baker, M Burns. Children’s views of cooking and food preparation. British 
Food Journal: Vol 106, No 4 2004 

This qualitative study involved consultations with 8 and 9 year olds in 3 schools in the 
UK. The aim was to determine how children view cooking and food preparation. One 
school was based in London, one with a mix of children from rural/urban locations in 
Herefordshire, and one with a mix of children from affluent/low income backgrounds.  

Children were told about an imaginary friend called “Grubb” who came from another 
planet. Grubb is coming to Earth and wants to learn to cook and he is hungry and we 
want to show him all about cooking here. Children were asked to draw a picture/write 
about food or meal that you would really like to make for Grubb and share with him 
when he visits. Children were given a paper plate to illustrate the meal/food. 

The results showed that there is a disparate food culture but also some similarities 
between schools. 

The differences in food culture found in this research illustrate the need to consult with 
children participating in interventions to understand their needs and views. 

This is a “bottom up” approach. Rather than confining measurements to questionnaire 
responses, this method seeks enable children to articulate their views.  
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This research is qualitative so there are limitations to what conclusions can be drawn 
from it compared to quantitative data.  However it provides valuable background and 
identifies what motivates children.  In this way it can inform interventions and some of 
the findings.  Some of the elements could be adapted to be included in an intervention 
which is measured quantitatively 

 
“Grey” literature12  
 
Part of the research process involved the initiation of an international email expert 
reference group, with academic contacts in Australia, Northern Ireland, Portugal, Republic 
of Ireland, Spain, Sweden and United States. Email correspondence was sent to contacts 
requesting details of any literature either not published in scientific journals or which is 
work in progress. Through these emails we have been made aware of the following two 
initiatives, which involve children: 
 
Dublin, Republic of Ireland: “Healthy families” parent/children cooking pilot 

This initiative is about to start. It aims to encourage cooking at home, replacing ready meals. 
Participant led sessions, in that modules are open for discussion, participants bring ingredients from 
home; discuss shopping receipts and supermarket dash. Including shopping in the intervention, 
researchers hope to change shopping behaviours as they see this as key to changing eating behaviour 
alongside cooking habits. At present few details are available on this study. 

Melbourne, Australia: Kitchen Garden Foundation 
 
The Kitchen Garden Foundation (KGF) works with young children (aged 8-12 years). 
Through its holistic approach it aims to positively influence children’s food choices by 
involving them in growing and cooking food. Factors in the KGF that are relevant to our 
research remit and CAAS, include that the scheme: 
 

 Organic garden is based in the school grounds and was designed and planted by pupils 
 Does not use “healthy” as the main descriptor 
 Focuses on pleasure, flavour and texture by encouraging talk and thinking that uses all of the 

senses.  
 Reinforces techniques over and over so that the children are actually able to cook simple 

dishes or plant seeds at home 
 Plans menus around seasonal availability/what is growing in the garden 
 Seeks to expand the children’s vocabulary for describing flavours and textures and 

plant families and names. 
 A gardener and cook run classes in the garden and kitchen respectively, with the 

support of volunteers and the classroom teacher (average class range 20-25 students 
with 4-5 volunteers per class) 

 Involves volunteers from the community in the hope that this will make the project 
sustainable 

 Has children and facilitators eat together around a table at the end of the cooking. 
                                                
12 Grey Literature refers to literature which is not widely distributed or available for study because it is difficult to locate 
and access. The term may also refer to works that are not formally reviewed or which have not appeared in standard, 
recognized publications.  In this instance grey literature refers to studies which are underway. 
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 Will be evaluated by a joint research team from the Faculty of Health, Medicine, 
Nursing & Behavioural Sciences at Deakin University and The McCaughey Centre: 
Vichealth Centre for the Promotion of Mental Health and Community Wellbeing, 
University of Melbourne and will be completed in 2009. 

As with the literature search, the email reference group feedback indicates that there is little 
robust evidence measuring the impact of cooking initiatives in schools. 

Discussion 
 
Quality of the evidence 
 
The literature search identified a very small number of relevant studies and of these, only 
the four described above were of sufficient methodological quality to include in the review.  
Of these, only the study from Liquori et al. was regarded as level 1 evidence.  The other 
three studies were of lower quality due to either a less rigorous design or lack of certain 
details in their reporting.  The quantity of research in this area was surprisingly small and 
although cooking or food preparation was listed as an activity in a number of multi-
component obesity prevention interventions, many of these articles lacked any description 
of the cooking component.  It should also be noted that even in the studies included, overall 
the conceptual detail and underpinning theories to support a practical cooking intervention 
were often lacking. 
 
Effectiveness of school-based cooking interventions 
 
 Improving nutrition knowledge (1,2,3) 
 Changing food selection and preferences (1,2) 
 Increasing children’s confidence in cooking ability (1,3) 
 Changing children’s eating habits (1,3,) 
 
 
Knowledge 
 
All studies that evaluated children’s knowledge showed an improvement in knowledge on a 
variety of topics related to nutrition, healthy eating, and food preparation and safety. The 
Cookshop program was the only study that evaluated the practical cooking component of 
an intervention separately and results showed that while both education and cooking 
independently improved knowledge to a similar degree in younger primary school children, 
the practical cooking sessions had a much greater impact than the education sessions in the 
older primary school children. This demonstrates the added benefit of practical experience 
in reinforcing knowledge and supports the claim that cooking skills are important for people 
to understand what constitutes a healthy diet (Lang and Caraher, 2001) 
 
Food selection and preferences 
 
Two programmes measured either food selection or preference (Liquori et al and 
Townsent et al and demonstrated higher scores for food selection or preference for plant 
foods in intervention groups. The Cookshop study showed that only children who had 
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participated in the practical cooking sessions had higher preference scores post 
intervention, while education alone had no effect on preference for plant foods. 
 
Cooking skills and confidence  
 
None of the studies measured cooking skills directly, but cooking skills / self-efficacy was 
evaluated in two programmes. In the Spanish study, no detail is given on how cooking skills 
were measured, though we assume a scale was used to assess ability. In the Cookshop 
program, questions to children included “I can make a salad from beginning to end” with the 
answers ranging from “all by myself”, “with a little help” with a lot of help” or “not at all”. 
Interestingly, the study found that cooking sessions improved cooking confidence in the 
older primary school children only. The education sessions alone had no effect on cooking 
confidence, although it should be noted that the content of the Food and Environment 
lessons in the Cookshop program were not focused on cooking skills but rather on learning 
about whole foods in a healthful diet and sustainable eating practices.   
 
Eating habits 
 
Dietary change was evaluated in three studies (Liquori et al, Perez-Rodrigo et al and Cullen 
et al), and in each of these, changes in eating behaviour were demonstrated post 
intervention. In the Cookshop program, plate waste was measured by visual estimation and 
showed that children receiving both the education sessions and cooking sessions left the 
least amount of targeted foods on their plates (or put another way, they ate the greatest 
amount of targeted foods – about 20%) compared to those who received education alone 
(ate about 10%), while those who received only the school lunch intervention left most of 
the targeted foods untouched. The Spanish study measured eating habits post intervention 
using a food frequency questionnaire completed during personal interviews with the 
children. The results showed an increase in fruit, vegetable, fish, and milk/dairy product 
consumption, though the authors attribute this to the availability of these foods in the new 
school meals. Significantly, in both these studies increasing the diversity and nutritional 
quality of school lunches was a key factor in supporting dietary change.  
 
School based interventions that cross over to the home 
 
Although the study by Cullen et al did not show a relationship between achievement of 
recipe preparation goals and consumption (this was found to be mostly related to baseline 
consumption), it suggests that where facilities for cooking are not available in schools, 
kitchens in the home may be a suitable alternative, provided there is engagement with 
parents and access to ingredients and equipment in the home. While there are issues 
around the validity of parent reported achievement, recipe preparation goals were achieved 
by children in the study over 50% of the time. 
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Examples of good practice 
 
 

Box 2: Examples of good practice for school-based cooking interventions 
 

 
1. Education on the value of whole foods and where food comes from, in addition to 

nutrition, food preparation and food safety 
2. Include new foods introduced in the cooking sessions in the school lunches 
3. Ensure that recipes are suitable and children have access to the ingredients and 

equipment needed to prepare the recipes at home 
4. Involve parents – newsletters, meetings, as potential cooking instructors or 

facilitators 
5. Smaller groups for cooking sessions to enable all children to actively participate 
6. Using school kitchens and lunchrooms for cooking sessions and involving cooking 

personnel 
7. Opportunity for children to sit down together (with staff) and eat the meal they 

prepared  
 
 
While there is certainly room for the quantity and quality of evidence to improve, the 
articles included in this review provide us with valuable guidance and examples of good 
practice, some of which are in line with recommendations set by the EPPI-Centre in their 
research into fruit and vegetable promotions aimed at children (See Appendix III). 
 
 
Questions for Chefs Adopt a School (CAAS) 
 
1. What frequency and duration of practical cooking sessions is needed to a) 

increase children's confidence in their cooking ability and b) achieve 
competence and c) translate to helping prepare food at home? 
 
The interventions included in this review that had an impact on cooking confidence, 
ability and behaviour involved a series of practical cooking sessions ran between 5-20 
sessions.   
 
CAAS is received positively by students and teachers alike.  However, at present 
schools that take part in the scheme usually receive 1-2 practical food preparation 
sessions a year.  While this is more than many children receive in school.  The only 
available evidence, detailed in this review, demonstrates an impact when participants 
take part in a series of sessions.  
 

2. Could CAAS consider working in partnership with schools to provide a 
series of cooking sessions as part of a whole school approach alongside 
lunchtime improvements and classroom sessions? 
 
The interventions in this review that adopted this approach achieved good levels of 
positive outcomes.  For instance by including changes in lunch provision as well as 



Appendix II – ‘A Moveable FEAST’ Report by City University  
 

68 
 

classroom sessions. The Liquori intervention provided a cohesive approach to 
promotion.  The same is true of the Perez-Rodrigo study, where children took part in 
practical cooking sessions, nutrition lessons and school lunches were improved to 
provide 35% of energy and key nutrients. 
 
This is in line with the EPPI recommendation (See Appendix III) which states that to 
change behaviour; interventions need to provide an environment that mediates this 
change through repeat exposure and also by promoting eating as a social experience. 

 
3. None of the studies measured children’s cooking ability by direct 

observation, is this feasible in schools? 
 
The interventions measured children’s ability and intentions by asking children to fill in 
questionnaires.  The exception to this was the Cullen study where children prepared 
food at home.  Parents confirmed that children had prepared a recipe by signing a form.  
Could children’s ability to prepare food be measured by observing them preparing a 
simple dish?   
 

4. What is the ideal number of children for a cooking class?  What is the adult - 
child ratio?   
 
CAAS sessions are usually facilitated by the chef and teacher and a teachers assistant.  
With 25-30 children in a class, is the ratio of 1 adult to 8-10 children ideal? 
 

5. What is the feasibility of using school kitchens and lunchrooms for practical 
cooking sessions? 
 
Many schools in the UK no longer have teaching kitchens; primary schools are even less 
likely to have teaching kitchens.  The Perez Rodrigo intervention overcame this barrier 
by using the school kitchen for practical cooking sessions.  While people often cite 
health and safety regulations as a reason not to allow children in the school kitchen, 
there are examples of this happening in the UK.  For one example see the details of 
Hugh MacLennan, Ruislip High Secondary School, London on the BBC website: 
www.bbc.co.uk/radio4/factual/foodawards2007.shtml 
 
While this may not be possible for all schools, it could provide a solution for some that 
do not have teaching kitchens.  Working in the school kitchen would necessitate 
involving and engaging with school meal staff, who could help facilitate sessions. 
 
 

6. How can CAAS engage with children to find out their views, to inform the 
initiative? 
 
Studies such as the Cookwell community project undertook focus groups with 
prospective participants this informed the intervention design and ensured that it met 
their needs, and was likely key to its success.  The paper which explored children’s 
views of cooking also engaged with children to understand their needs.   
 
This approach is advised by the EPPI-centre in their review (see Appendix III).  For 
instance children are not interested in the word “healthy” as it has no relevance to 
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them and therefore health promotions that focus on the word “health” are unlikely to 
have an effect.   
 

7. How can CAAS engage with parents? 
 
Some of the interventions included in the review endeavoured to engage parents 
through newsletters or helping to deliver practical sessions (Liquori et al 1998) by 
inviting parents to meetings Perez et al (1997).   The Perez study in particular was 
attempting to engage with Gypsies who tend to be socially excluded and particularly 
hard to reach.   
 
The EPPI Centre review recommends that interventions engage with parents.  It also 
states that initiatives aimed specifically at parents (if motivated to change) can have an 
impact on children’s attitude and behaviour. 
 
The Health Family scheme highlighted in the grey literature which is taking place in 
Dublin, will run sessions with parents and children.  More information is needed on this 
initiative.  Parents from Gypsy communities were engaged by asking them to purchase 
equipment for the practical cooking sessions (aprons, etc) for which they were 
reimbursed.  That this worked, demonstrates a level of engagement with parents from a 
hard-to-reach community.   
 
Involving parents could improve outcomes.  They may have concerns about children’s 
safety in the kitchen and this could be a barrier to children putting food 
preparation/cooking skills into practice at home.  Also parents on low incomes will be 
less willing to let their children try new recipes at home in case it is not a success and 
the food is wasted.  
 
 

8. Would CAAS consider focussing on schools in deprived areas? 
 
With a widening health gap, it is widely recognised that children from lower socio-economic 
backgrounds eat less healthily.  The reasons for this are complex.  Cost is critical.  The 
Cookwell intervention reported that participants shopped once every fortnight, when they 
received income support.  Access is another issue; often low income communities do not have 
access to reasonably priced produce.  Lack of cooking skills is another key factor.  With this in 
mind, initiatives need to focus on these communities.   
 
EPPI centre recommend that interventions need to be specifically targeted at this group to 
reduce inequalities. 
 
It is recognised that CAAS work with schools in deprived areas, this is excellent.  Could CAAS 
focus on working with schools with high free school meal uptake.  Parents on a tight budget are 
less likely to try new meals because food may be wasted if the meal is not accepted.  
 

9. Could CAAS develop a teaching manual? 
 
Most of the initiatives included in this review included training for staff running sessions 
and materials were developed and standardised so all participants were receiving the 
same intervention.   
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Also the lessons from the Cullen et al, 2007 paper which details how an interactive 
computer programme (Squire’s Quest!) can maximise the effects in the classroom in 
the absence of hands on cooking and extend the process into the home are worth 
considering to maximise the reach of a programme with limited resources.   

 
 
 

 
 

 
  
 

 



Appendix II – ‘A Moveable FEAST’ Report by City University  
 

71 
 

Appendices 

Appendix I: Search Strategy 
 
Searches were conducted in the following databases: 
 
o MEDLINE 
o ERIC 
o British Education Index 
o Australian Education Index 
o Social Science Citation Index 
 
The following search terms were used: 
 
o Child or children 
o Students (primary or elementary secondary) 
o Food (technology or education or preparation or skill(s))  
o Cook, cooking or cookery 
o Cook, cooking or cookery used in conjunction with: club(s) or program(mes) or skill(s) 

or session(s) or education or curriculum or technique(s) or class(es) or habit(s) 
o Home economics 
  
The search was restricted to English language articles in the time between 1995 and the 3rd 
week of January 2008.  
 
Medline identified 529 articles 
ERIC identified 100 articles 
British Education Index identified 14 articles 
Australian Education Index identified 93 articles 
SSCI identified 63 articles 
 
From these 799 articles, titles were first scanned and then a sub-set of abstracts read to 
ascertain relevance to the review question. After this exercise was completed 37 abstracts 
were deemed relevant and evaluated according to the following criteria:  
 
1. Population  

Children in primary or secondary schools  
School-based/after-school settings 
 

2. Interventions 
Teaching of cooking skills 
Practical cooking or food preparation  
 

3. Outcomes 
Diet quality (consumption of fruit and vegetables, fat, carbonated drinks, etc.) 
Frequency of consumption of processed/fast foods 
Behavioural changes (cooking/food preparation behaviours) 
Self perceived competence in cooking/food preparation 
Attitudes towards processed/fast foods, eating new foods, cooking  
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4. All study designs 
 
5. Not 

Editorials, commentaries or book reviews 
Policy documents 
Non-evaluated interventions 
 

To be classified as: 
 
1 = included 
2 = not included 
3 = background 
 
 
After this process and the removal of duplicates, 8 articles remained. Three more articles, 
one identified by tracking citations of the Liquori et al (1998) article identified by Caraher 
and Cowburn’s review for the Department of Health, a doctoral thesis identified through 
searching the reference lists, and an abstract from hand searching the Proceedings of the 
Nutrition Society, were added, bringing the short list to a total of 11 articles.  
 
Articles: 
 
MEDLINE 
 
o Dougherty K. Silver C. Chef-nutritionist teams spark enjoyment and learning in cooking 

education series for 8- to 12-year-olds. Journal of Nutrition Education & Behavior 2007; 
39 (4): 237-8. 

 
o Thonney PF. Bisogni CA. Cooking Up Fun! A youth development strategy that promotes 

independent food skills. Journal of Nutrition Education & Behavior 2006; 38 (5): 321-3. 
 
o Townsend MS. Johns M. Shilts MK. Farfan-Ramirez L. Evaluation of a USDA nutrition 

education program for low-income youth. Journal of Nutrition Education & Behavior 
2006; 38 (1): 30-41. 

 
o Hyland R. Stacy R. Adamson A. Moynihan P. Nutrition-related health promotion through 

an after-school project: the responses of children and their families. Social Science & 
Medicine 2006; 62 (3): 758-68. 

 
o Bastin SS. Kentucky state fair cooking school: connecting farm to table. Journal of 

Nutrition Education & Behaviour 2002; 34 (6): 341-2. EXCLUDED – not relevant 
 
SSCI 
 
o Liquori T, Koch PD, Contento IR, Castle J. The cookshop program: Outcome evaluation 

of a nutrition education program linking lunchroom food experiences with classroom 
cooking experiences. Journal of Nutrition Education 1998; 30 (2): 302-313. 
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o Perez Rodrigo C, Aranceta J. Nutrition education for schoolchildren living in low-income 
urban area in Spain. Journal of Nutrition Education 1997; 29 (5): 267-273 

 
Australian Education Index 
 
o Maughan E. A critical approach in home economics: the Kelmscott experience. Journal of 

the Home Economics Institute of Australia 1996; 3 (3): 37-41.  
 
Forward Citation Tracking (Web of Science) 
 
o Cullen KW, Watson KB, Zakeri I, Baranowski T, Baranowski JH. Achieving fruit, juice, 

and vegetable recipe preparation goals influences consumption by 4th grade students. 
International Journal of Behavioral Nutrition and Physical Activity 2007; 4 (28). 

 
Reference search 
 
o Revill SA. Evaluation of a school based nutrition and food preparation skills intervention 

delievered to school-children from deprived social backgrounds. Doctoral thesis, 
University of Newcastle-upon-Tyne, 2003.  

 

After examining the full paper, the Bastin article was found to be not relevant and was therefore 
excluded. At 8th February, we had not yet received the full papers for the Maughan article or Revill’s 
Doctoral thesis.  
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Appendix II: Results 
 
Table 2: Results 

  Intervention Components   

Author, Year, Name of 
Intervention, Country 

Design Sample Curriculum Cooking School Meals Other How Evaluated Key Findings 

Liquori et al, 1998           
Cookshop Program    
USA 

Quasi-experimental with 
4 groups and pre- and 
post- test measurements. 

Urban, low-income 
primary school 
children, inner city 
Harlem 

Food & Environment 
Lessons (FEL).   
Format: 45 minute x 
10 lessons + 
experiential activities 

10 'Cookshops' (CS): 1 
intro and 9 cooking 
sessions. Format: 
children work in small 
groups at stations 
facilitated by an adult.  

School lunch 
component: increased 
diversity of vegetables 
and whole grains 
served. 13 foods 
introduced in the 
Cookshops were 
served in the 
lunchroom, seasonal 

Parent newsletter: 
information on buying, 
storing and preparing 
whole grains and 
vegetables introduced 
by the Cookshops.  
 
Some parents involved 
as Cookshop 

Questionnaire 
administered, two 
versions: K to grade 3 (38 
questions) and grades 4-6 
(67 questions). 
Questionnaire was read 
aloud and consisted of 
five scales:  
1. Preferences for plant 

At post-test  
    
Preferences for plant 
foods: higher mean scores in 
CS groups. FEL alone no 
effect.           Attitudes: all 
groups no effect.          
Knowledge: improved in CS 
and FEL groups. In younger 
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3 intervention groups (30 
classes) and 1 comparison 
group (9 classes):  
Group 1: CS+FEL        
Group 2: CS only    
Group 3: FEL only     
Group 4: Comparison       
 
Teachers in intervention 
and control groups 
matched to be as similar 
as possible. Classes also 
matched on reading level 
at each grade. 

39 classes, 
kindergarten (K) 
to grade 6.   
N=590 

Content: focus on 
understanding why 
whole foods are part 
of a healthful diet and 
sustainable "good for 
the earth". 
Experiential: 17 class 
trips to community 
garden 

Content: different 
food focus each week, 
learning about 
different parts of 
plants. Recipes can 
made within 60-90 
minutes. 

as much as possible.  
       
Program staff visited 
each school cafeteria 
weekly to monitor and 
give support 

instructors foods         2. Attitudes        
3. Knowledge (specific to 
the curriculum taught)    
4. Cooking self-efficacy            
5. Behavioural intentions 
to eat plant foods  
 
Plate waste by visual 
estimate conducted in 
school cafeteria. 

classes, both types of 
intervention had similar 
impact. CS had much greater 
impact than FEL in older 
classes.               Cooking 
self-efficacy: improved in 
older children receiving CS. 
FEL alone no effect.       
Behavioural intentions: 
higher scores for CS groups.              
Plate waste: CS+FEL group 
left the least targeted foods on 
their plates, 79% and 74% in 
younger and older classes, 
respectively, followed by CS 
alone, leaving 84% and 78% 
respectively. 
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  Intervention Components   

Author, Year, Name of 
Intervention, Country 

Design Sample Curriculum Cooking School Meals Other How Evaluated Key Findings 

RCT with 2 groups and 
pre- and post- test 
measurements.        

Low-income 
children, aged 9-11 
years, 10 counties 
in California      
N=5111 

Adapted from Eating 
Right is Basic 
curriculum.       
Format: 7 lessons 
taught over 6-8 weeks 

Townsend et al, 2006 
Extended Food and Nutrition 
Education Program (EFNEP)  
USA 

Group 1: intervention 
(3586 children, 162 
groups)  
Group 2: control (1526 
children, 67 groups) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  Content: experiential 
activities included 
food tasting, food art, 
food puzzles, games 
and preparation of 
fruits and vegetables 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

No detail given on the 
cooking component 
other than what is 
reported for 
curriculum. However, 
'Cooking up fun!' by 
Thonney et al. (2006) 
is one example of an 
intervention used by 
EFNEP. 

  Training of leaders 
(classroom teachers 
and after school 
program staff) by 
EFNEP staff. 1-2 hour 
workshops, train-the-
trainer model.  
 
Monitoring attempted 
through leader 
implementation 
questionnaires: 
leaders asked to 
identify dose and 
document activities.  
 
Incentives provided 
(vouchers for local 
supermarket) 

Questionnaire 
administered: Kids 
Kartoons, a cartoon style 
booket designed 
specifically for the 
intervention. Multiple 
choice questions 
questions covering four 
indicators:  
1.Eat a variety of foods            
2. Nutrition knowledge        
3. Food selection   4. 
Food preparation skills 
and safety practices 
          Questionnaire was 
read aloud and 
participants selected 
answers on a scannable 
response sheet. 

Difference in pre/post test 
change score  
              
Eat a variety of foods: no 
difference between 
intervention and control 
groups         Nutrition 
knowledge: intervention 
group had significantly greater 
change               Food 
selection: intervention group 
had significantly greater 
change               Food 
preparation and safety 
practices: intervention 
group had significantly greater 
change  
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  Intervention Components   

Author, Year, Name of 
Intervention, Country 

Design Sample Curriculum Cooking School Meals Other How Evaluated Key Findings 

Format: lessons taught 
over the school year, 
integrated into various 
subjects. Methods 
used include: short 
talks, games, drawing, 
crafts, food 
exhibitions. 

Food preparation 
workshops: held in 
school kitchen/ 
lunchroom. 2-hour 
session/week x 5 
weeks.    Format: 
groups of 15 children 
prepared dishes 
supervised by cook 
and teacher.  

Perez-Rodrigo and 
Aranceta, 1997      
Spain  

Single group, pre- and 
post- test measurements. 

Gypsy children 
(75%), aged 8-12 
years, attending a 
public school in 
poorest district of 
Bilbao. Children 
with learning 
difficulties included 
and materials 
adapted to meet 
their needs.      
N=150  

Content: basic 
knowledge about food 
and nutrition, function 
of nutrients, food 
groups role of 
nutrition in growth 
and development, how 
to read food labels, 
how to plan a healthy 
diet on low budget, 
hygiene and table 
manners 

Content: each session 
focused on a single 
food group. Sessions 
included multimedia 
teaching, games and 
crafts. Recipe 
preparation, with main 
ingredients from food 
group of the day 
formed the core of the 
session. At the end, 
children set the table, 
sat down together 
with teaching staff and 
ate the meal they 
prepared.  

School lunch 
component:  
Menus designed 
according to children's 
nutritional 
requirements and food 
preferences Menus 
comprised of 35% 
RDA for energy, 
protein, calcium, and 
iron. Pulses offered 
3d/week, fish 2d/ 
week, fruit 2-3d 
/week, vegetables 
every day, yoghurt-
cheese 2-3 d/ week 
and whole grain bread 
once a week. 

Parents were invited 
to various meetings at 
the school and 
reimbursed for the 
costs of workshop 
materials. 
Toothbrushes 
provided to every 
child. 

Multiple choice questions 
on knowledge and skills, 
FFQ completed during 
personal interviews with 
children. Self-perception 
assessed by semi-
structured interview. 
Menu acceptance directly 
observed, Likert-type 
scales used to score 

After 2 years of programme 
implementation:    
 
Knowledge: 95% had higher 
scores for knowledge of 
hygiene, foods groups, relating 
foods to health, food 
preparation, safety and reading 
food labels.  Cooking skills: 
show a significant increase in 
post-test scores (but no detail 
on questions used to assess 
cooking skills). 60% of children 
prepared at home some of the 
dishes they had tried in the 
food preparation workshops.   
Eating habits: FFQ showed 
an increase in fruit, salad, fish, 
and milk/dairy product 
consumption.          
Acceptance of 
programme: positive 
attitude towards programme 
and activities        Menu 
acceptance: gradual 
acceptance observed, 
especially of vegetables, fruit 
and fish (no data reported)  
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  Intervention Components   

Author, Year, Name of 
Intervention, Country 

Design Sample Curriculum Cooking School Meals Other How Evaluated Key Findings 

Cullen et al, 2007 

Squire’s Quest! 
USA 

Single group, pre- and 
post- test measurements.  
 
Part of a larger RCT but 
for the purposes of this 
analysis of goal setting, 
only those assigned to the 
intervention group were 
included.  

4th grade students 
(aged 8-9 years), 
43% African 
American, 31% 
Hispanic, Houston. 
N=671 

Interactive computer 
program, adaptation of 
the Gimme 5 classroom 
curriculum. 
Format: 10-session 
computer game. 2 
session/week x 5 
weeks 
 
Content: 
Activities promoting 
asking behaviour, food 
preparation, produce 
shopping, fast food 
selection, problem 
solving, goal setting, 
self-regulation and 
self-reward skills in 
relation to eating fruit, 
juice, and vegetables. 
All sessions included 
setting a goal to eat a 
fruit or vegetable. 

Format: 6 sessions 
Content: the goal 
selected was to 
prepare a fruit-juice or 
vegetable recipe from 
a menu of recipes, and 
prepare it in the 
virtual kitchen. 
Student guided to 
prepare recipe at 
home and a copy 
printed out for home 
use. Each student was 
assigned a dietary 
change goal and then 
chose a recipe 
preparation goal. A 
parent/ guardian 
signed a form verifying 
whether the child had 
achieved the goal. 
Results were then 
entered into the 
program database and 
software provided 
children with positive 
rewards for attained 
goals, (e.g., points to 
attain knighthood 
levels).  

  24 hour dietary recall 
programme used: Food 
intake recording software 
system (FIRSSt). 
 
Preferences measured 
using preference scales 
for 17 vegetable, 10 fruit, 
and 3 100% fruit juice 
items 
 
Reliance on parent 
reported achievement of 
dietary change goal and 
recipe preparation goal. 

At post-test 
 
Dietary change: an average 
increase of 1.0 fruit, 100% 
fruit juice, and non-fried 
vegetable servings, combined. 
 
Recipe goal setting: mean 
percent of fruit-juice recipe 
goals attained = 56% and 65% 
for boys and girls, 
respectively; vegetable recipe 
goals attained = 53% and 65% 
for boys and girls, 
respectively. 
 
Post fruit and juice 
consumption depends largely 
on baseline consumption and 
to a lesser extent, on the 
number of recipe preparation 
goals achieved. E.g., children 
with a baseline fruit-juice 
consumption of zero had only 
‘modest benefit’ from 
achieving one recipe goal and 
no benefit beyond achieving 
one goal. Similar results were 
found for vegetable 
consumption: those with high 
baseline values had a 
significant increase post 
intervention. Little additional 
consumption for achieving 
more vegetable preparation 
goals.  
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Appendix III: Health promotion in schools guidance 
 
The following guidance is based on recommendations for promoting fruit and vegetables put 
forward by the EPPI-Centre1 in their report on children and healthy eating.1 The report was a 
comprehensive review on barriers and facilitators of healthy eating promotions to children. The 
guidance is based on their research findings and can be applied to any health promotion in the 
school environment, including food preparation and cooking: 
 
 

1. For school based health promotion of fruit and vegetables to translate into increases in consumption 
they need to include: active learning about fruit and vegetables using, cooking and taste testing; 
access to fruits and vegetables at lunchtime and break times and parental involvement in the 
promotion of fruit and vegetables. This approach creates an environment that promotes the 
consumption of fruit and vegetables. 

 
2. Health promotions that focus on fruit and vegetables as the central message work best. Reviewers 

found that where the key message about fruit and vegetable consumption were diluted, the 
intervention had less an impact. 
 

3. Including children’s views and experience as the basis for an intervention can have a result in a 
bigger effect. Consulting with children on their needs and their perceptions of the subject matter is 
imperative. For instance with fruit and vegetable promotions, children were actively put off by any 
mention of the word “healthy”.  
 
The EPPI research found that be current health messages are not relevant to children because they 
have no basis in their experience. Future health promotion initiatives in schools should therefore 
work with children to develop health messages that are appropriate for children, and which engage 
them to effect behaviour and attitude.  
 

4. Consultation with children and parents should be part of any health promotion in schools. As well 
as being ethical, this ensures the intervention is effective in understanding and meeting their needs, 
as well as being more effective generally through engagement of participants.  
 

5. Furthermore future evaluations need to include parents and children as stakeholders in the planning 
evaluation of interventions. This will be beneficial to determining relevant data collection methods, 
tools and subjects and in determining the outcomes that need to be measured. 
 

6. Interventions that promote fruit and vegetables separately or in different ways work better because 
children have different attitudes to fruit and vegetables. 
 

7. Intensive interventions aimed at parents who are motivated to change their behaviour can also 
increase children’s consumption of fruit and vegetables considerably. 
 

8. With teachers time already stretched, interventions that demand little time commitment from them 
work best. Teachers are happy to accept additional classroom support particularly when teaching 
unfamiliar subjects and also to spread the workload of delivering health promotion sessions. 
 

9. To reduce inequalities, school health promotion interventions need to be specifically targeted at 
children from lower socio-economic backgrounds. 
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Additional material  
 
 
Obesity has become the country’s most pressing public health problem argues Dr Colin Waine, 
OBE, FRCGP, FRCPath, Chairman of the National Obesity Forum.  
 
In this chapter he sets out the horrifying rise in rates of childhood obesity and states that it will take 
bravery from our politicians to introduce the kind of measures necessary to tackle this problem.  
 
Childhood obesity in the United Kingdom has now reached epidemic proportions and will have 
disastrous consequences for the future health and well being of our present generation of children. In 
fact the implications are so serious that they could well have a shorter life expectancy than their 
parents. 
 
The Health Survey for England has shown that over a 10 year period, obesity in children aged 2 to 
15 nearly doubled, from 11% to 19% in boys and from 12% to 18% in girls.13 Between 1995 and 
2004 the proportion of younger children aged 2 to 10 classified as either overweight or obese rose to 
28%, while for older children it rose to 40%.14 
 
If these trends continue, estimates suggest that at least one fifth of boys and one third of girls will be 
obese by 2020. Newspaper reports earlier this year suggested that the forthcoming Foresight report 
on obesity will conclude that up to half of boys will be obese by 2050 unless we take effective 
action. 
 
This rise in childhood obesity will have consequences long into the future. The Bogalusa Heart 
Survey found that 77% of overweight children remained obese as adults.15 Thus, the strain put on the 
NHS, social services and the economy as a whole by the current obesity epidemic will continue for 
generations. Indeed Sir Derek Wanless, the Government’s advisor of choice on the future of the 
NHS, listed obesity as a key reason why the service was struggling to cope. 
 
The figures are staggering: the total costs of obesity to the NHS in 2003, in terms of admissions, 
appointments and prescriptions, were estimated to be around one billion pounds; this includes the 
costs of treating obesity and its consequences.16 
 
Current estimates – expected to rise with the publication of the Foresight report – put the cost of 
obesity to the whole economy at £7.4bn, due to the loss of out-put resulting from sickness, absence 
from work and even the death of workers. Obesity causes about 18 million sick days and 30,000 

                                                
13 Health Survey for England 1995-2004. See 
http://www.ic.nhs.uk/webfiles/publications/hsechildobesityupdate/HealthSurveyForEngland210406_PDF.pdf 
14 National Audit Office, Healthcare Commission & Audit Commission (2006) Tackling Childhood Obesity 
– First Steps (Norwich: The Stationery Office, available at: 
www.healthcarecommission.org.uk/assetRoot/04/02/44/68/04024468.pdf 
15 Relationship of Childhood Obesity to Coronary Heart Disease Risk Factors in Adulthood: The 
Bogalusa Heart Study (2001). D. S. Freedman et al., Pediatrics Vol. 108 No. 3 pp. 712-718. 
16 National Audit Office, Healthcare Commission & Audit Commission (2006) Tackling Childhood Obesity 
– First Steps (Norwich: The Stationery Office), available at: 
www.healthcarecommission.org.uk/assetRoot/04/02/44/68/04024468.pdf 
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deaths a year in England alone and 
the lifespan of an obese person is thought to be shortened by an average of nine years.17 
 
“Obesity causes about 18 million sick days and 30,000 deaths a year in England alone and the 
lifespan of an 
obese person is thought to be shortened by an average of nine years.” 
 
But the current obesity crisis has other social effects, which are equally pernicious. The Health 
Survey for England showed what many suspected for a long time: that education, social class and 
poverty have an important influence on the risk of becoming obese.1 Put another way, the poorer you 
are, the more likely you are to be obese. This trend puts the obesity epidemic in another light: that 
over time the obesity epidemic will hit hardest the most vulnerable in our society. This will make the 
current inequalities in health significantly worse as obesity means some people are even less able to 
work, even more prone to ill health and even more likely to die early than their more affluent 
neighbours. 
 
Other contributors to this pamphlet will touch on the health consequences of the trends that I have 
outlined, but I want to provide a taste of the health problems the obesity crisis will create. The most 
common and serious consequence is the premature onset of type 2 diabetes and the consequences of 
this have been revealed by researchers based in Winnipeg, Canada. In 1986 they began to record 
cases of type 2 diabetes occurring under the age of 17 years and developing as a result of childhood 
obesity. When they reported in 2002 they had collected 86 cases. There had been two deaths aged 28 
and 31 years, three girls were on dialysis for end stage renal failure, one of whom was blind; and of 
56 pregnancies only 35 had resulted in live births.  
 
These figures starkly indicate what the future holds for generations of children unless we halt and 
reverse the relentless rise in the prevalence of childhood obesity. At current rates of progress this is 
not going to be achieved, with the result that the future health of children remains threatened by what 
is our most pressing public health problem. Making pledges is easy but what we need is co-ordinated 
and effective action to address the rising trend in childhood obesity. This, in turn, will require 
political courage. Surely the welfare of children, the nation’s future, demands that our political 
leaders replace words with deeds. 
 

 
 
 
 
 
 
 
 
 
 

                                                
17 National Audit Office (2001) Tackling Obesity in England (London: The Stationery Office 
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DIET AND HEALTH  

By the age of 7-9 children should: By the age of 11-12 children should: By the age of 14 pupils should: By the age of 16+ students should: 
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Be aware that we all 
need a balanced and 
varied diet to grow, 
be active and 
maintain health  

120 - - Know that a healthy diet is 
made up from a variety and 
balance of different food 
and drinks 

113 1 - Use current healthy 
eating advice to plan 
their own diet as part of 
an active lifestyle 

88 6 2 Apply current healthy eating 
recommendations and 
understanding of people’s 
needs to their own diet and 
others 
 

85 8 2 

Be familiar with the 
concept that we all 
nee to eat at least 5 
portions of fruit and 
vegetables every day 

117 3 - Be aware of the importance 
of a healthy and balanced 
diet as part of an active 
lifestyle 

112 2 - Know that food provides 
energy and nutrients in 
different amounts; that 
they have important 
functions in the body; 
and that people require 
different amounts during 
their life e.g. pregnancy 
 

93 3 - Be able to maintain a healthy 
weight throughout life, 
understanding the relationship 
between diet and physical 
activity 

84 9 2 

Recognise that food 
and water are basic 
requirements of life  

118 2 2 Know that a variety of food 
is needed in the diet 
because different foods 
provide different 
substances for our health, 
namely nutrients, water and 
fibre 
 

114 1 - Understand the 
implications of dietary 
excess or deficiency e.g. 
malnutrition 

91 5 -     

    Be aware that food needs 
change and that some 
people cannot eat certain 
foods , e.g. allergy or 
religious belief 
 

106 7 -         
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FOOD SAFETY 

By the age of 7-9 children should: By the age of 11-12 children should: By the age of 14 pupils should: By the age of 16+ students should: 
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recognise the 
importance of 
preparing and 
cooking food safe to 
eat. 
 

 
 
113 

 
 
7 

 
 
1 

preventing contamination, 
spoilage and decay when 
handling and storing food, 
so that it is safe to eat;  
 

106 6 1 understand the principles 
of cleaning, preventing 
cross-contamination, 
chilling, cooking food 
thoroughly and reheating 
food until it is piping hot. 

88 2 - implement good food safety 
when handling, preparing, 
cooking and serving food, 
e.g. keeping raw and cooked 
food separate to avoid cross-
contamination; 
 
 

87 2 - 

be able to get ready 
to cook, e.g. tie back 
long hair, wash 
hands, wear an apron 

116 4 - understand that raw food 
may contain micro-
organisms that can cause 
spoilage and food 
poisoning – proper 
handling will prevent risks 
associated with these; 
 

104 5 - plan and carry out, using 
good food safety practices, 
storage, preparation and 
cooking of food.  

 
 

88 2 - apply food safety information 
on food labels when buying, 
storing and consuming food. 
 

86 3 - 

be aware that food is 
stored in different 
ways to keep it safe, 
e.g. fridge, freezer 
 
 

113 8 - demonstrate good food 
safety practices when 
getting ready to store, 
prepare and cook food 

104 8 1 understand and use date-
mark and storage 
instructions on food 
labels.  
 

87 3 -     

    use information on food 
labels to store food 
correctly 
 
 

101 10 1         
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CONSUMER AWARENESS  

By the age of 7-9 children should: By the age of 11-12 children should: By the age of 14 pupils should: By the age of 16+ students should: 
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Recognise that all 
food comes from 
plants or animals 

118 3 - Research where and how 
their food is produced and 
sold 

103 6 4 Know that food is 
produced, processed and 
sold in different ways; 
eg: conventional and 
organic farming 

93 3 - Consider a wide range of 
factors when making food 
choices eg: seasonality, local 
food, sustainability  

87 4 - 

Recognise that food 
can be grown at home 
or purchased from 
markets, shops and 
supermarkets 

118 3 - Consider different prices of 
food when helping to cook 

101 11 2 Compare the cost of food 
when planning to eat out 
or cook 

94 2 - Apply costing skills to make 
good food selections for 
health when eating out or 
cooking 

86 5 1 

Be able to talk about 
which foods they like 
or dislike through 
tasting sessions 

114 6 1 Be aware that advertising 
can influence food choices 

107 6 - Understand the influence 
of food marketing, 
advertising and 
promotion on their own 
lifestyle 

94 7 - Make informed choices about 
food in order to achieve a 
healthy, varied and balanced 
diet 

90 2 - 

Know that people 
choose different types 
of food, based on 
preference, time and 
occasion 

111 8 2 Know that people around 
the world chose different 
types of food and that this 
may be influenced by 
availability, need, cost, 
culture, religion and peer 
pressure 

103 9 1 Understand that people 
eat or avoid certain foods 
according to religion, 
culture, ethical belief, 
health, need or personal 
choices 

89 5 - Interpret and apply food 
labels to inform healthy 
eating choices  

88 3 - 

Be aware that some 
foods have labels 
which provide 
information to help 
make a choice  

108 10 4 Read and make use of the 
main information on food 
labels to help make a 
choice  

107 4 2 Be aware that food 
choice depends on many 
personal and lifestyle 
factors eg: role models, 
body image 

87 8 1     

        Use nutrition information 
on food labels to help 
make informed food 
choices  

93 2 -     
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FOOD PREPARATION AND HANDLING SKILLS  
By the age of 7-9 children should: By the age of 11-12 children should: By the age of 14 pupils should: By the age of 16+ students should: 
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recognise a range of 
familiar ingredients, 
e.g. fruit, vegetables, 
cereals, dairy, meat, 
eggs. 

110 6 - name and prepare a broader 
range of ingredients, e.g. 
couscous, lychee. 
 
 
 

93 15 1 use a broader range of 
preparation techniques 
when cooking, e.g. stir-
frying, simmering, 
blending. 
 
 

88 2 - apply skills and 
understanding competently to 
plan, prepare and safely cook 
dishes for a healthy, varied 
and balanced diet. 
 

82 5 - 

… name and use a 
range of basic tools 
safely, e.g. small 
knife, chopping 
board, measuring 
spoon. 
 
 

109 7 - select and use appropriate 
tools and equipment safely 
when preparing and 
cooking food. 
 
 

99 9 - use equipment safely, 
being aware of others’ 
safety. 
 
 

86 4 - modify dishes to promote 
health through altering or 
substituting ingredients, 
and/or by using healthier 
cooking methods, e.g. 
removing salt, grilling, 
steaming 

84 3 - 

use a range of food 
preparation skills, e.g. 
peeling, slicing, 
scooping, grating, 
spreading. 
 
 

106 9  demonstrate an increasing 
range of food preparation 
skills, e.g. accurate 
weighing and measuring, 
kneading, mixing;  
 

103 6 - with guidance modify 
recipes and cook dishes 
that promote current 
healthy eating messages. 
 

90 2 - apply good food safety 
practices when buying, 
storing, preparing and 
cooking food 

83 4 - 

with help prepare a 
range of recipes 
safely and 
hygienically.  
 

109 7 - be able to prepare and cook 
a wider range of dishes 
confidently. 
 
 

93 16 - understand and use good 
food safety practices. 

87 4 -     

    know how to store, prepare 
and cook food safe to eat. 
 

100 8 -         
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Auchnagatt Primary School  
Auchnagatt 
Ellon 
Aberdeenshire  
Scotland  
AB41 8TF  
01358 701 
E: auchnagatt.sch@aberdeenshire.gov.uk 
 
Background 
Auchnagatt School is a non selective state school, for boys and girls aged 5-11  

Why has this school chosen to increase the role of cookery on the Curriculum? The 
school catering assistant is very involved in cooking with the students, teaching them to 
try new and different food and the importance of a healthy diet. School catering assistant 
very committed to food education, hence the drive behind the extra classes and clubs.   

What regular cooking do they do as part of and more than the base curriculum/how 
often/which year groups, etc.?  
This school also takes a cross curricular approach.g. language (sequence of making 
pizzas)/ Maths (Halloween cakes: measuring, weighing, dividing)/ PSHE (fruit kebabs, 
smoothies, dips – when looking at ‘Food for Happiness’ during ‘Healthy Week’). The 
children also look at menu planning - Introduced a ‘healthy tuck shop’ 
- Now during lunchtimes whilst the children are eating, one of them gets to walk around 
(nick named Jamie Oliver) with a tray of healthy foods so the others can have a ‘taste and 
try’.  Very popular. 
- Halloween: caterer made pumpkin soup and pumpkin muffins for taste and try. 
(Children often ask for the recipe to try at home). 
- School’s golden jubilee this year. Will be introducing a ‘community café’ at the school 
once a month to invite local community members. To be launched around Easter time. 
- Garden has been planned. (Caterer, janitor and children looked at ideas for developing a 
sustainable garden to grow produce for use). Waiting for builders to leave site before they 
start developing garden.  
-involved in ‘Hungry for Success’ initiative (a Scottish initiative to promote healthy eating 
in schools) 
 
What problems encountered in delivering Food Education and how school has 
overcome them?  
This school cited time pressure on the school day as the main thing they had to work 
against, when trying to deliver food education. However, with a concerted team effort, 
and with the team dedicated to enhancing their students food education and a cross 
curricular approach, this barrier could be eliminated  
 
Positive benefits of the children cooking  
Fiona Ross, the Headteacher has noticed a definite improvement: Uptake of meals has 
increased 25%. Previously uninterested staff members have taken up cookery and parents 
have also shown greater interest. Discipline and mealtime attitudes have improved, and 
Mrs. Ross notes less illness and better concentration.  
 
Future Commitment and Advice to other schools 
Fiona Ross said that their team ethos plays a large part in driving Food education 
forward, and on this note she would: “encourage everyone to work together and clarify 
the message, ensuring that everyone is delivering the same one” 
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Beaucroft Foundation School 
 
Wimborne Road  
Colehill  
Wimborne  
Dorset  
BH21 2SS  
01202 886 083 
E:  office@beaucroft.dorset.sch.uk    www.beaucroft.dorset.sch.uk 
 
Background  
Beaucroft School is a small special needs school, for children with moderate learning 
difficulties, aged between 4 and 16.  

Why has this school chosen to increase the role of cookery on the Curriculum? Due to 
the nature of the school, that it caters for special educational needs, the school does not 
follow the curriculum and therefore incorporates cookery into the classes as and when it 
can be used to support and stimulate the children   

What regular cooking do they do as part of and more than the base curriculum/how 
often/which year groups, etc.?  
The School cultivates its own garden which produces herbs which are used in the cookery at the school.  
- Adopt a Chef still on going 
- Healthy School Award 
- (went to conference at Kingston Moorwood College, Dorchester and took members of 
student council). 
-As part of ‘Year of Food and Farming’ scheme where they can adopt a local company and 
use local produce, the school wants to pursue this. (They had a link last year which they 
hope to continue) 
- Last year children went to Holton Lee farm based on a link they have with Paul College. 
The farm is purposely used to help adults with learning difficulties. Here, the children 
also learn basic cooking skills and are encouraged to join in on how to get information 
about food and how to be able to do more cooking). Within all cookery activity, the 
children go shopping for the ingredients, they’re involved in planning the meals, looking 
at balanced diets, budgeting (and cooking again once kitchens up and running – hopefully 
around Christmas time 
-the school’s council get involved with food issues. 
 
What problems encountered in delivering Food Education and how school has 
overcome them?  
As this is a SEN school, the main barrier is the children struggling with concentration and 
reading the recipes.  
 
Positive benefits of the children cooking  
The children are now much more aware of what constitutes a balanced healthy and safe 
diet. Also more aware of practicalities of food shopping and the prices etc  
 
Future Commitment and Advice to other schools 
Take cookery back to basics and ensure that the food education and cookery is very 
relevant and specific to the people to who it is being taught. Design the classes very much 
on a life skill basis and you are more likely to succeed with the message 
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Birley Primary School 
 
Hayfield Crescent  
Birley  
Sheffield  
South Yorkshire  
S12 4XF  
0114 239 9002 
enquiries@birley-pri.sheffield.sch.uk  
 
Background  
Birley School is a non denomination state primary school for children aged 4-11.  
 
Why has this school chosen to increase the role of cookery on the Curriculum?  
The deputy head Mr Krabbendam certainly supports the ethos of cooking and food 
education in schools and would love to be able to do more on a regular basis but is 
restricted by lack of resources/ finance.  Sally, the catering manager has been with the 
school since Sept 06. Her presence has made a number of significant and positive 
changes to school meals, she also plays an integral part in the children’s food education 
at the school. She goes into all the class rooms and talks to the children about different 
fruits and vegetables so they can ‘try and taste’. She is very enthusiastic, willing and keen 
and would love to be able to do more. A large part of the schools commitment to Food 
Education is down to her enthusiasm  
 
What regular cooking do they do as part of and more than the base curriculum/how 
often/which year groups, etc.?  
Food within the curriculum is within DT. Once a month, classes will come to Sally Anne 
Bingham with designed food project (recipe/meal/food product etc) and she will work on 
that with them in the kitchen. Prior to this the children would have spent the DT classes 
working on the project that they then present to Sally, as well as this the extra curricular 
cookery includes: -After school cookery club run by catering manager once a week. Open 
to all children (up to 8 at one time), this happens in the main school kitchen. 
-school allotment. Children tend to this. Produce grown given to Sally- she makes a 
specific dish to talk to the children about and so they can see the finished product. 
- Cook also has a herb garden tended to by the children. Produce goes to the cook for the 
kitchen. 
-Sally ran a ‘parents cookery club’ in the afternoons during school time (for parents only). 
6 week course approx. one and half hours each lesson – up to 6 parents at a time. It looks 
at health and healthy eating. 
 
What problems encountered in delivering Food Education and how school has 
overcome them?  
This school uses the working kitchen to deliver food education, which naturally means 
that it is not available all the time. A training kitchen within the school would greater 
enhance the children’s food education, therefore it is the lack of facilities which holds 
back Food education at this school, although this is overcome by really making the most 
of the school kitchen and of the available facilities, when they can. 
 
Positive benefits of the children cooking  
Children are much more aware of food related issues and the health concerns with 
certain foods. They can easily identify raw ingredients from a variety of dishes. They 
enjoy food and realise it is about much more than simply re-fuelling – Sally Ann has 
promoted the social aspect of food and dining.   
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Future Commitment and Advice to other schools 
Varying the lunch time menu and changing it for the better has drawn attention to food 
and stimulated the children’s interest in it. The quality of the food has improved which 
makes the eating experience more pleasurable for the children. The children learn 
practically, at lunch time Sally ensures that they have at least a small amount of either 
fruit or vegetable with their food. The proper training of all the staff who cook and work 
with children on Food education also helps. Sally’s advice to other schools would be to 
“have staff should be properly trained, educated and passionate about children’s diet and 
food education. It therefore comes down to particular individuals who inspire and 
encourage”   
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Blackawton Primary School 
 
Blackawton  
Totnes  
Devon 
TQ9 7BE  
01803 712 363 
E:  admin@blackawton-primary.devon.sch.uk     
W:  www.blackawton-primary.devon.sch.uk  
 
Background  
Balckawton School is a rural school centered on a strong community ethos, for boys and 
girls aged 5-11. The school is surrounded by typical English countryside, and this is 
capitalised on for much of the children’s learning 
 
Why has this school chosen to increase the role of cookery on the Curriculum?  
The situation of this school shapes much of the extra cookery and food education 
delivered in this school. As well as this, the school is very pro parents and has a strong 
sense of community; cookery is one way in which they can incorporate these different 
aspects that they are committed to.  The school cook and the head teacher have both 
inspired an increase in the role of cookery on the curriculum: The head teacher is keen to 
set up lunch and after school cookery clubs as well as tying cookery in with any and all 
other subjects and the children at this school spend time with the school cook once a 
week, learning about food and cookery. 
 
What regular cooking do they do as part of and more than the base curriculum/how 
often/which year groups, etc.?  
Food on the curriculum is delivered by teachers as part of the Food and Technology side 
of the curriculum. E.g. KS2: studied Romans. Looked at Roman feasts and foods and 
made them/ WWII – rationing and food links/ Britain since the 30’s – making nettle soup 
(children go out rummaging for this) Additional to this, - Catering manager Lorraine 
works with a group of children each week. They are taught on a topic approach. The 
school also runs  an ‘Inter-generational project’: Older members of the community come 
in to the school and the children interview them. The talk includes what food they might 
have eaten in years gone by. They also have a School’s ‘privileges’ scheme: children help 
to serve school lunches. They also have a small allotment, the parents and pupils put 
together a cook book every year with recipes and menu ideas and the children also go on 
farm visits and explore their surroundings in relation to food production. 
 
What problems encountered in delivering Food Education and how school has 
overcome them?  
Mr. David Strudwick, the head teacher and a real driver of the food education at his 
school cited the curriculum as a barrier. He finds it restrictive and limiting and would like 
to see more allowance for food education and more of an infrastructure for cross 
curricular food education. 
 
Positive benefits of the children cooking  
Many of the schemes that this school runs increase the pupil’s social skills, responsibility 
and awareness. By encouraging the children to interact with people from the community 
and giving the children a role within the management of meal times they develop a well 
rounded education 
 
Future Commitment and Advice to other schools 
David Strudwick would recommend installing an allotment, and says “this could be 
achieved by any school, even if on a small scale simply by growing a pot of herbs etc.” as 
this has helped motivate the children 
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Bowbridge Primary School 
 
Bailey Road  
Newark  
Nottinghamshire  
NG24 4EP 
01636680142 
E:  office@bowbridgeprimary.com     
W:  www.bowbridgeprimary.com 
 
Background  
Bowbridge school is in a deprived area if Nottingham, with many of the children from low 
income families. It is a large primary school, with 500 pupils aged 5 -11.  
 
Why has this school chosen to increase the role of cookery on the Curriculum?  
Bowbridge Primary has taken control of its own catering and the new catering manager is 
very keen to educate the children further with regards to food and cookery and also a 
special emphasis on dining, the social aspect and table manners etc. As well as this, 
increased food education has been inspired when the school were granted funds to build 
a school community café which is used for cookery classes and parent/child cookery 
clubs. 
 
What regular cooking do they do as part of and more than the base curriculum/how 
often/which year groups, etc.?  
Cooking as part of the curriculum takes place approximately once a term, and is based on 
a cross curricular approach and as part of multi cultural studies. The classes take place in 
the School community café. Additional to the curriculum, the school organises farm 
visits, by the time the pupils have reached year 6 they will have had 2 visits. Each year 
group has their own growing plot, where herbs and vegetables are produced. As 
mentioned above, the new school catering manager (employed when the school too on 
their own catering) goes into classes and teaches children about table manners, how to 
lay a table properly and introduces the children to the concept of eating on a social level, 
and taking a meal as a relaxed pleasant experience. The School community café also 
hosts cookery clubs for parents, which was initiated due to demand, mothers and fathers 
have attended this, and they are improving on very basic skills.  
 
What problems encountered in delivering Food Education and how school has 
overcome them?  
Given the background of this school, and the home life of the pupils, those within school 
who were driving it forward do feel that their work is often undone at home, particularly 
education and more of an infrastructure for cross curricular food education. However, 
the school sees this as all the more reason to continue with the cookery and food 
education, both the elements that include parents and those targeted just at the pupils.  
 
Positive benefits of the children cooking  
David Dixon, the Headteacher, has noticed a vast improvement in behaviour at meal 
times and table manners have also improved. Children are more relaxed and well 
mannered in general, in the dining room. He has also noticed an improvement, 
academically with some of his students who have short concentration spans, saying that 
the cross curricular approach has meant that “certain children who find concentrating 
difficult have been able to grasp  
 
Future Commitment and Advice to other schools 
The catering manager’s passionate attitude has definitely benefited the children as has 
the additional funding which has allowed for the community café which has also been 
very beneficial. 
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Brookside Infants School 
 
Dagnam Park Drive  
Harold Hill  
Harold Wood 
Romford  
Essex  
01708 343 066 
E:  office@brookside-inf.havering.sch.uk 
 
Background  
An infant school, for pupils aged 3 – 8. The school is in a fairly deprived suburb of 
London, with many food habits at student’s homes being served by fast food etc. 
However, the school has a very pleasant friendly feel and works hard to maintain their 
relationship with their Chefs Adopt a School. 
 
Why has this school chosen to increase the role of cookery on the Curriculum?  
The school’s uptake of increased food education is very much based on various different 
events through out the school year. For example, the school ties cookery into Pancake 
Day, Harvest Season, Easter and a Macmillan charity coffee morning, for which the 
children prepare the biscuits and cakes. 
 
What regular cooking do they do as part of and more than the base curriculum/how 
often/which year groups, etc.?  
This is another example of the school taking a cross curricular approach. Food and 
cookery is delivered as part of science, freezing, melting etc and also as Geography, food 
from other countries where the children researched and cooked dishes such as pizzas, 
pad thai, bhajis and cous cous salad. For the reception classes, porridge is prepared and 
served during story telling and this enforces the healthy breakfast message. Food on the 
curriculum is delivered on average twice a term. Over and above the curriculum, the 
school takes full advantage of the food element of many calendar events, listed above: 
Christmas, Easter, Pancake and Charity days. The School is also adopted by Chef Stephen 
Carter (Head Chef at Boodles, London) and also run after school cookery clubs, which are 
very well attended and breakfast clubs. Healthy snacks, such as pieces of fruit and oat 
bars are sold in the play ground for 20p.  
 
What problems encountered in delivering Food Education and how school has 
overcome them?  
Mrs. Judith Puttick, the Headteacher feels that they overcome a lot of what people might 
perceive as the barriers, by maintaining a really enthusiastic attitude as well as squeezing 
in lots of food education with other subjects as well as in popular clubs, which take place 
out of school.  
 
Future Commitment and Advice to other schools 
The key in this school, is incorporating cookery into as many other subjects as possible, 
and saturating the children with it (although not in an oppressive way), i.e. selling the 
healthy snacks in the playground and making porridge for the reception children’s 
breakfast.  
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College Park School 
 
Garway Road  
London  
W2 4PH  
0207 641 4460 
 
Background A special needs school, which tries to focus, not just on academia but 
equipping their students with life skills that will serve them for adult life. This is a city 
school, for 79 pupils aged 5-16. They have recently received substantial extra funding. 
 
Why has this school chosen to increase the role of cookery on the Curriculum?  
The school’s believe that food education and cookery is really paramount to their 
students education and as such, try and incorporate food and cookery into their classes 
as much as possible. The recent funds they have just been awarded (9 million) will 
finance a new build which will include accommodation and cookery area, and another 
grant will also go towards a summer school which will include cookery as part of its 
activities.  
 
What regular cooking do they do as part of and more than the base curriculum/how 
often/which year groups, etc.?  
Through DT, PSHE and x-curricula. E.g.  Black History month: For 4 weeks the children 
worked in two’s and three’s preparing related food/ Ages 4-8: make biscuits, cakes to fit 
in with story time. (The school adopts a very creative teaching approach in which cookery 
plays a big part). Every class gets to cook at least 5 times per term with one activity or 
another. (They have a small food tech. room with 2 cookers which they use). Cookery is 
embedded in to school planning and the curriculum as a whole. The school believes it is 
very important. 
 
Future Commitment and Advice to other schools 
This school has really benefited from additional funding and, as such would say that this 
has had a lot to do with increased Food Education. They would urge other schools to look 
into funding opportunities porridge for the reception children’s breakfast.  
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Eastfield Primary School 
 
Colliery Road  
Off Whitehall Road  
Wolverhampton  
West Midlands  
WV1 2QY  
01902 558 604  

E:  eastfieldprimaryschool@wolverhampton.gov.uk   

Background  
A State school, for boys and girls aged 5 -11. This is an inner city school, with many 
children unfamiliar with rural locations and with children from different cultures. 
 
Why has this school chosen to increase the role of cookery on the Curriculum?  
The school’s Food Health Team, run by the Primary Care Trust promotes a high level of 
cookery by running cookery workshops. Cookery classes and clubs are used by the school 
as rewards to good behaviour, which “means that cookery is associated with positive 
experience and therefore inspires all the other cookery elements that the school 
undertakes” The school takes a very healthy attitude towards diet and food, and “there is 
very much a ‘healthy lifestyle’ promotion throughout the school. Emphasis very much on 
food education as well as cooking” 
 
What regular cooking do they do as part of and more than the base curriculum/how 
often/which year groups, etc.?  
The cookery delivered at the school is mainly x-curriculum. (Science, geography-food 
from different countries; History-yr 6 WWII; English- learning about instructions, this is 
supported by ‘food preparation’) and the frequency varies depending on topics being 
taught at the time. 
- integrate cultural and special events: e.g. Divali - (made Samosas), Christmas, Easter, 
Harvest (made pumpkin soup; had a visit to a market). Additional cookery comes under 
several different banners: on Fridays have ‘Golden Time’ re good behaviour: includes 
cookery. Up to 12 children can do this. (Cookery is the first ‘golden time’ option to fill up 
every time). 
- After school ‘Creative club’ sometimes cooking takes place here. 
- As part of ‘Healthy School’: made sandwiches, smoothies… 
-‘Creative Week’ every year. Everyone gets to cook every day for that week 
- Extra workshops on food education/ cooking run by the school’s Food Health Team  
(which is offered by the Primary Care Trust). Every class gets to work with them once a 
term for about 1 and qtr hours. 
- School achieved ‘Healthy School Award’  
-Their head (head cook) was invited to give talk to dinner ladies as part of schools ‘every 
lunch counts’ initiative and to also go to London. 
- ‘Kids Kitchen’ (2 children went to the workshops for this: One child who had the best/ 
healthiest packed lunches, and one child who always ate her vegetables).   
 
What problems encountered in delivering Food Education and how school has 
overcome them?  
The  deputy head teacher at this school cited time as a real restraint, and although this 
was common for all subjects and not exclusive to food and cookery lessons. She feels 
that the primary curriculum is overcrowded, which can be a problem. However, because 
cookery is so popular with the children at this school, they are keen to participate in 
clubs after school hours, which goes some way to overcome the time restraint.  
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As well as this the cross-curricular approach definitely helps to overcome the issue of not 
enough time. 
 
Positive benefits of the children cooking  
The children are more aware and they have noticed a slight change in the lunches being 
brought into school. Parents are also more keen to get involved which reflects well on the 
children’s enthusiasm.  
 
Future Commitment and Advice to other schools 
They feel that having some staff members trained and therefore engaged in cookery has 
really benefited them and something that they would recommend to other schools  
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Grasmere Primary School 
 
92 Albion Road  
London  
N16 9PD   
0207 254 4564  
 
E:  admin@grasmereprimaryschool.org.uk    W:  www.grasmereprimaryschool.org.uk 
 
Background  
A non denomination city school, for boys and girls aged 5-11.  
 
Why has this school chosen to increase the role of cookery on the Curriculum?  
This school has healthy schools status and is keen to promote the concept of healthy 
lifestyles to it’s pupils as much as possible. The school runs after school clubs and 
breakfast clubs as well as a health week. This school has identified food and cookery as 
an excellent topic for these clubs and activities and also integrates it within core 
curriculum subjects as well as charity fairs and other school events. 
 
What regular cooking do they do as part of and more than the base curriculum/how 
often/which year groups, etc.?  
The cookery delivered at the school is mainly x-curriculum, as well as through Design and 
technology. Recently, they held a Black History project and cookery was a large part of 
this part of learning. Cookery happens approximately once every half term. As well as 
this, the school offers cookery within the following:  
- ‘Healthy Eating Week’ once a term all planned within the curriculum. 
- Twice a week: cooking clubs take place during school time and run for half term blocks ( 
part of the school curriculum).    
-International Evening in the Spring term 
- fund raising through cooking and selling (e.g. to support school trips) 
- at the winter fair all children will cook and sell 
- Breakfast Club and After School Club – in these there is cooking once a week for approx. 
10 children. 
- School has Level 3 ‘Healthy School Education’ achievement. 
 
What problems encountered in delivering Food Education and how school has 
overcome them? 
 Money – cookery is expensive and they receive no additional funds. If the were able to 
receive sponsorship for ingredients/equipment this would make a difference. Having 
good parental support has helped assuage this, they can be on hand to set up and help 
out with the clubs, which therefore cuts down the cost of paid staff running them 
 
Positive benefits of the children cooking  
Mark Derrington the head teacher has noted that as cookery ties in with all their other 
studies the children are roundly educated and do find certain subjects easier to 
approach. 
 
Future Commitment and Advice to other schools 
Mark Derrington’s advice would be to “tie cookery in with as much as you possibly can!”  
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Poole’s Park Primary School  
 
Lennox Road  
Finsbury park  
London  
N4 3NW  
0207 722 655 

W:  www.poolespark.islington.sch.uk 

Background  
A state community, for boys and girls aged 3 – 11. They have a very impressive garden, 
which has won prizes and which forms a large part of the education offered at the 
school.  
 
Why has this school chosen to increase the role of cookery on the Curriculum?  
The school’s garden is used to grow fruit and vegetables and it is clear that is a high 
priority for the staff members who manage it. They have committed staff: Sally names 
herself as a passionate confident individual which means she can drive forward the 
cookery. She therefore has the support of the head teacher. The school is creative in 
ethos which also helps. althily with ideas from the children, this was very useful and 
encouraging. The school believes that Food and cookery is a natural way of encouraging 
multi-sensory learning and that is a key part of learning and education. The school cook 
is very involved with pushing food education forward and All the staff are good cooks 
and clearly very motivated and enthusiastic when it comes to cookery and food 
education. This has been the driving force behind the additional cookery within the 
school 
 
What regular cooking do they do as part of and more than the base curriculum/how 
often/which year groups, etc.?  
Cookery begins at Nursery level (cakes, buns, icing – share them out, looking at shapes, 
numbers, basic literacy). Also used towards Jolly Phonics, e.g. gingerbread story and 
associated learning. 
- In DT the children tasted, designed and prepared healthy ingredients for packed 
lunches. Parents came and shared in the food.  
- (3 Baby Bellings on trolleys.  Cookery takes place in the classrooms, an area of the 
dining hall or the main kitchen if available). The school delivers tasting, some form of 
food education at least once a week, but actual cookery is more on a twice termly basis. 
Additional to the curriculum is based on different events and projects:  
Halloween (e.g. looking at healthy and unhealthy ways to cover apples). 
-Harvest: Children brought in fresh fruit and vegetables. KS2 prepared broth and fruit 
salad and older community members were invited in to eat it. (Now thinking of inviting in 
older members of community once a term with an element of the lunch to be prepared by 
the children). 
-school works with it’s council to customise menus for lunch times. Within the class 
group children are invited to make healthy choices within a given selection to select their 
lunch menus.  
- ‘Family Cookery’ ran for 4-6 weeks. (A parent support worker assigned to the school 
under Government initiative worked with parents to come in to the school to learn to 
cook with the children). 
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What problems encountered in delivering Food Education and how school has 
overcome them?  
Time, as the more time spent on cookery means that other subjects have to suffer. Health 
and Safety can be restrictive and with this school there is a distinct lack of parental 
support which also holds them back. 
 
Positive benefits of the children cooking  
The children LOVE food! They have developed a real passion for cookery and for eating 
and they have also developed a good sense of tasting and experimenting. There is rarely a 
child who will not try something new. 
 
Future Commitment and Advice to other schools 
This school lacks facilities but has been able to develop many good practices, additional 
to the curriculum by realising that lots can be done without a proper kitchen. This school 
would urge others to not be put off if they too have limited facilities. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 



Appendix IV – Case Studies  

 
102 

Primrose Hill Primary School  
 
Tees Grove  
Norton  
Birmingham  
West Midlands  
B38 9DH  
0121 458 5380  

E:  enquiry@primhill.bham.sch.uk    W:  www.primrosehill.bham.sch.uk 

Background  
A state community, for boys and girls aged 3 – 11.  
 
Why has this school chosen to increase the role of cookery on the Curriculum?  
Parental support and the attitude of the school cook has led to a real increase in food 
education and awareness at this school. Jackie Harris, the parent link worker organises 
the parent child cookery groups. Healthy School status also added momentum to the 
movement.  
 
What regular cooking do they do as part of and more than the base curriculum/how 
often/which year groups, etc.?  
The food education is delivered mostly though DT, although they do also adopt a cross 
curricular approach. Approximately once every half term, the children focus on food and 
cookery. These timetable/curriculum activities are supported by Chefs Adopt a School, a 
growing games project, the teachers cooking on the class rooms to support a message 
from another subject and the school cook educating the children about cookery.  
 
What problems encountered in delivering Food Education and how school has 
overcome them?  
This school engages very well with the parents and to some extent relies on them to 
assist with the delivery of food education. So far this has worked extremely well, 
although the school is aware that this may be restrictive at some point. However, they 
think it is still absolutely worth getting the parents on board, they’ve made a huge 
difference at this school.  
 
Positive benefits of the children cooking  
Again, the head teacher referred back to the parental involvement, citing a closer 
relationship with the parents as a real benefit of their support and help 
 
Future Commitment and Advice to other schools 
The school will absolutely continue to push food education forward, still engaging with 
the parents to do this, as much as possible. They would advise any other school to enlist 
the help of the parents 
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Rowdeford Primary School  
 
Rowde  
Devizes  
Wiltshire  
SN10 2QQ  
01380 850 309 
E:  admin@rowdeford.wilts.sch.uk    W:  www.rowdeford.wilts.sch.uk 
 
Background  
This is a state secondary school for children aged 11 – 16, with special educational needs. 
It is in a rural location, with small classes.  
 
Why has this school chosen to increase the role of cookery on the Curriculum?  
As this is a special needs school, the cookery that is conducted within the curriculum is 
delivered over and above the curriculum. This is because it is so instrumental in enabling 
all round learning and confidence for the children. 
 
What regular cooking do they do as part of and more than the base curriculum/how 
often/which year groups, etc.?  
Food and cookery is taught as food Technology in food tech lessons (80 mins) this occurs 
once a week. There is one proper Food Technology room (maximum 13 can cook at any 
one time) and the autistic children have there own cooking room. Staff read recipe with 
the children, do demos, and the children prepare the food in stages - they eat it at school 
or take it home.  (Cookery plays a very important part in the children’s education at the 
school. They enjoy it. It helps develop their social skills as well as actual cookery skills, 
focus, theory, equipment and food preparation. Additional to this, the school participates 
in Chefs Adopt a School, have visited organic farms and contribute £7.00 towards the 
cookery classes. The school also took part in an event called SPLASH, a scheme running 
for 3 days during the holiday where children came to the school and took part in various 
activities including visiting a fish farm, visiting a shop, having a visit from a chef.  
 
What problems encountered in delivering Food Education and how school has 
overcome them?  
The enormous emphasis on health and safety is a drawback. 
 
Positive benefits of the children cooking  
Students have good knowledge of cookery and skills and they really enjoy the learning. 
The splash week was incredibly successful as it gave the children a really well rounded 
view of food and they were very excited by all the different aspects. 
 
Future Commitment and Advice to other schools 
Research projects that can offer things such as visits to food producers. Do not be afraid 
to hold in house training. Even if someone is not completely qualified, if they have 
knowledge and experience they can pass this onto other members of staff who can in 
turn deliver it to the students. The help and support of really committed teachers, staff 
and members of the community is invaluable and all these people come into play and 
deliver a real team effort. 
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Sinclair Primary and Nursery School  
 
Sinclair Road  
Lordshill  
Southampton  
Hampshire  
SO16 8GF  
023 8073 6663  
 
E:  info@sinclair-pri.southampton.sch.uk   
W:  www.sinclair-pri.southampton.sch.uk 
 
Background  
This is a state primary school for children aged 4- 11.   
 
Why has this school chosen to increase the role of cookery on the Curriculum?  
The school has an allotment which has inspired a certain amount of cookery. Many of the 
children are from deprived backgrounds, and low income families which means there is a 
real need to emphasise healthy eating and table manners and the after school cookery 
club is funded by the Primary Care Trust, which has also helped to increase the amount 
of food education at this school.  
 
What regular cooking do they do as part of and more than the base curriculum/how 
often/which year groups, etc.?  
Food Education is integrated to daily teaching at school (e.g. Maths – weighing/ 
measuring/ History – apple crops (ancient apples grown in churchyard orchard next 
door). It’s also taught through PSHE but is very separate. There is a ‘Food Policy’ 
contained in the PSHE file. 
Everyone is involved in actual cooking at least once a month. They also learn how to cook 
and how to grow certain foods. (Have a portable cooker and one in the staff room, so 
most of the cooking is done in classroom). - Cooking for lunchtimes is incorporated into 
the curriculum. It is cooked in the kitchens and served on a ‘family’ basis. Time tabled as 
part of their teaching, staff eat with the children teaching them how to eat properly as 
well as helping them develop their social skills. (Many are from the background where 
they would likely not have the opportunity to do this at home. This may be the closest 
they get to experiencing ‘a good family meal’      
As well as this, there is an after School Cookery Club for 3-4 year olds with 6 in a group, 
running for a term, which is very popular. Would love to run more (there is a demand) 
but costs of staffing a problem. -School has a fully functioning allotment. The ethos is 
that the children are involved in the full food process: children plant seeds, take photos, 
harvest the crops/ cook them and then get to eat them. 
 
 
What problems encountered in delivering Food Education and how school has 
overcome them?  
The enormous emphasis on health and safety is a drawback. 
 
Positive benefits of the children cooking  
Students have good knowledge of cookery and skills and they really enjoy the learning. 
The splash week was incredibly successful as it gave the children a really well rounded 
view of food and they were very excited by all the different aspects. 
 
Future Commitment and Advice to other schools 
Research projects that can offer things such as visits to food producers. Do not be afraid 
to hold in house training. Even if someone is not completely qualified, if they have 
knowledge and experience they can pass this onto other members of staff who can in 
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turn deliver it to the students. The help and support of really committed teachers, staff 
and members of the community is invaluable and all these people come into play and 
deliver a real team effort. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Appendix IV – Case Studies  

 
106 

South Farnham Junior School  
 
Menin Way  
Farnham  
Surrey  
GU9 8DY  
01252 716 155  
 
E:  info@south-farnham.surrey.sch.uk     
W:  www.south-farnham.surrey.sch.uk 
 
Background  
South Farnham is a relatively affluent school, well equipped with facilities and with 7 
acres of space. It is quite high achieving and in a respectable community  
 
Why has this school chosen to increase the role of cookery on the Curriculum?  
The School received additional funds from the council, in order to increase cookery and 
for a new kitchen. As well as this the school cook is passionate about increasing the level 
of food education at the school 
 
What regular cooking do they do as part of and more than the base curriculum/how 
often/which year groups, etc.?  
As part of the curriculum, Yrs 4/6 do food and cookery approx once per term in DT. 
(Food education and cooking amongst the children including x-curricula and after school 
is an integral part of the school). Added to this, lunches are cooked at school. Kitchen 
and home economics rooms refurbished last year. Balanced diets offered every day 
including salad bar, choice of vegetables. 
- after school cookery club delivered by teachers (as well as curriculum based cookery). 
Consists of healthy meals aspect which is educational, interesting, varied and fun. (20 
children attend on a half termly basis. Club open to all children in school). 
-garden club after school-produce grown (including flowers) is either sold to raise school 
funds or used in the cookery club.  
-they have ‘Healthy School’ status 
-‘School Chef of the Year’: their cook entered for this. She chose fish category and 
children got involved. Went to a fishery, went to factory. Created a menu for fish cakes 
and children experienced the full process from fishing, catching to factory. 
 
What problems encountered in delivering Food Education and how school has 
overcome them?  
This school actually listed their additional funding as one of the barriers that they faced. 
Clearly, this would not be difficult to overcome as many schools are not awarded 
additional funding.  
 
Positive benefits of the children cooking 
The competition (see above) taught the children to be a lot more experimental with their 
food, dealing them a good lesson of trying new products and becoming a lot more aware 
of exactly where their food came from.   
 
Future Commitment and Advice to other schools 
Apply for everything!! Also worth getting healthy school status. 
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St Joseph’s Catholic Primary School 
 
Lea Vale Road  
Norton  
Stourbridge  
West Midlands  
DY9 2DT 
01384 818 325 
 
W: www.st-jo-st.dudley.gov.uk/ 
 
Background  
St Joseph’s is a voluntary aided school, for boys and girls aged 5 – 11. The school site is 
relatively new, only having been built in the 1960’s.  
 
Why has this school chosen to increase the role of cookery on the Curriculum? The 
school supports a cross curricular approach to cookery and places special emphasis on 
linking in food education with religious festivals. The school organises visits to 
restaurant establishments to inspire interest and to promote a rounded knowledge of 
cookery related to the industry. 
 
What regular cooking do they do as part of and more than the base curriculum/how 
often/which year groups, etc.?  
DT/ PSHE. E.g. Judaism –made unleavened bread. Jewish faith- made a Passover meal. 
(Also cook the usual, pizzas etc. and they link in tasting sessions to this). 
-Pre school use their smaller kitchen daily. 
-Other classes do it on a Rota and are timetabled 3 slots per week (at least once a term). 
One of the Reception class mums is a senior food technician and helps out with the 
school. E.g. Reception class are formally shown fruit to talk about it and try it. 
The have a new kitchen which can take up to 8 children at a time. They also have their 
own cook and kitchen for school meals catering 
-yr 5: every year go in groups to Pizza Express to see the process and learn about food 
hygiene and ingredients. 
-Adopt a Chef: was excellent experience but only had one cooker then so did things not 
needing cooking, like Waldorf salad and food tasting. 
 
What problems encountered in delivering Food Education and how school has 
overcome them?  
Limited time and resources. The kitchen is only small and therefore can only 
accommodate a certain number of children at a time. However, they have developed 
projects that involve food but which do not require a cooker, and this goes someway to 
overcoming their space limitations 
 
Positive benefits of the children cooking  
The children have a healthier attitude to eating and are enthusiastic about practical 
learning 
 
Future Commitment and Advice to other schools 
A committed attitude from parents and staff. With the help of passionate staff and some 
mothers who help out, the school are able to realise more cookery potential. Recognising 
that food and cookery is a priority means they can qualify their TA’s which is a big help. 
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St Margaret’s School Exeter  
 
147 Magdalen Road  
Exeter  
EX 2 4TS  
01392 273 197  
 
E:  headmistress@stmargarets-school.co.uk    W:  www.stmargarets-school.co.uk 
 
Background  
St Margaret’s is a private girl’s school comprising nursery, junior, senior and 6th form. It 
places a strong emphasis on academic excellence and achievement as well as Christian 
values.  
 
Why has this school chosen to increase the role of cookery on the Curriculum? 
This school is an independent school and therefore funds are not as restricted as in other 
schools. They also have a specific room for food and cookery which also encourages extra 
and definitive cookery and food education classes. The schools maintains a very healthy 
eating policy and this too inspires all the food education.  
 
What regular cooking do they do as part of and more than the base curriculum/how 
often/which year groups, etc.?  
Yrs 7-9 students have 2 terms of food (about 20-40weeks at 70 mins per week). 
Yrs 5 and 6 have Food Technology lessons for half a year, (at once a week for 1hr and 10 
mins). 
(Has a designated food room which can take up to 20 pupils at a time). 
- Extra cooking at Xmas, Easter, Harvest 
- A cookery club starts next week run by 6th form A Level students. It’s a 5 week course 
for yrs 3 & 4. 
-SNAG group: run by Elaine Clark, the head of food technology, and this looks at food 
provision in school. 
-School has theme days and SNAG group has an input towards what goes into the menu. 
Also, group helped prepare Indian food to link in with school’s India trip. (They had try 
and taste with the food) 
 
What problems encountered in delivering Food Education and how school has 
overcome them?  
The lack of specialist teachers is a real restraint. Food education is also expensive and 
very demanding on facilities which also restricts. 
 
Positive benefits of the children cooking  
Food education at this school has enabled the children to make more informed choices. 
They are far more adventurous about food choices, a direct result of cookery clubs and 
further food education 
 
Future Commitment and Advice to other schools 
Other schools should ensure that they have children friendly recipe books and encourage 
children to record their own diets so that they realise cookery and food education is 
relevant to them.  
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St Peter’s Catholic Primary School, Romford 
 
Dorset Avenue  
Romford  
Essex  
RM1 4JA  
01392 273 197 
 
E:  jamesjohnson@rmplc.co.uk    W:  www.st-peters.havering.sch.uk 
 
Background  
St Peter’s is a non selective state school for boys and girls aged 4-11. Not in form. It 
places a strong emphasis on academic excellence and achievement as well as Christian 
values.  
 
Why has this school chosen to increase the role of cookery on the Curriculum?  
This school is an independent school and therefore funds are not as restricted as in other 
schools. They also have a specific room for food and cookery which also encourages extra 
and definitive cookery and food education classes. The schools maintains a very healthy 
eating policy and this too inspires all the food education.  
 
What regular cooking do they do as part of and more than the base curriculum/how 
often/which year groups, etc.?  
Yrs 7-9 students have 2 terms of food (about 20-40weeks at 70 mins per week). 
Yrs 5 and 6 have Food Technology lessons for half a year, (at once a week for 1hr and 10 
mins). 
(Has a designated food room which can take up to 20 pupils at a time). 
- Extra cooking at Xmas, Easter, Harvest 
- A cookery club starts next week run by 6th form A Level students. It’s a 5 week course 
for yrs 3 & 4. 
-SNAG group: run by Elaine Clark, the head of food technology, and this looks at food 
provision in school. 
-School has theme days and SNAG group has an input towards what goes into the menu. 
Also, group helped prepare Indian food to link in with school’s India trip. (They had try 
and taste with the food) 
 
What problems encountered in delivering Food Education and how school has 
overcome them?  
The lack of specialist teachers is a real restraint. Food education is also expensive and 
very demanding on facilities which also restricts. 
 
Positive benefits of the children cooking  
Food education at this school has enabled the children to make more informed choices. 
They are far more adventurous about food choices, a direct result of cookery clubs and 
further food education 
 
Future Commitment and Advice to other schools 
Other schools should ensure that they have children friendly recipe books and encourage 
children to record their own diets so that they realise cookery and food education is 
relevant to them.  
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St Peter’s Middle School, Windsor  
 
Crimp Hill  
Old Windsor 
Berkshire  
SL4 2QY   
 
01753866253 

E:  st-peters@rbwm.org    W:  www.stpeters-school.co.uk 

Background  
St. Peter’s is a very rural school, set in real countryside. 
Until the recent Foot and Mouth outbreak, a field 
backing onto the schools grounds was filled with Dairy cows. There are several working 
farms surrounding this school. It is a non selective state school, for children aged 8-13  
 
Why has this school chosen to increase the role of cookery on the Curriculum?  
Mary Beckford, the head of Design Technology is specially trained, to the level where she 
also trained 8 other teachers to deliver food and cookery, last year.  Given the school’s 
location it is very important that the children connect with food and farming. Mary is a 
driving force behind the school’s cookery ethos, organising master chef competitions and 
Chefs Adopt a School.    
 
What regular cooking do they do as part of and more than the base curriculum/how 
often/which year groups, etc.?  
Food and Cookery is delivered in it’s own right, during Design and Technology and 
through this, each child receives about 12 hours a year. As well as this, there is an after 
school cookery club, and the school participates in Chefs Adopt a School, with Michael 
Coaker as their adopted chef. The school also became heavily involved with the Year of 
Food and Farming and visited the local pig farm and farm shop and made their own 
sausages.  
 
What problems encountered in delivering Food Education and how school has 
overcome them?  
As Mary Beckford is the only teacher properly qualified to teach food and cookery, this 
limits the amount they can offer to the children. However, moral support from the head 
teacher means that Mary is more positive about not allowing this to be too much of a 
barrier.  
 
Positive benefits of the children cooking  
The children at this school are very much aware of their surroundings and the 
importance of food and farming. They also respond well to projects which interlink, one 
example being IT used to display sales figures relating to the production of a food 
product which was also devised by the children 
 
Future Commitment and Advice to other schools 
The cookery bus, which trains other teachers and offers basic recipes and tips etc, should 
be recommended to other schools looking for basic training for their staff 
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Undy CP School 
 
Pennyfarthing Lane  
Undy  
Magor  
Calidcot  
Monmouthshire  
NP26 3LZ  
 
01633 880021 

E:  undyprimary@monmouthshire.gov.uk  

Background  
Undy School is a fairly small, non selective state school, with only 35 students. It is co-
educational and teaches children aged 3-11.  
 
Why has this school chosen to increase the role of cookery on the Curriculum?  
The creation of after school cookery and gardening clubs has been very successful and 
reinforced plans to increase cookery on the curriculum. As well as this, the school won a 
Sainsbury’s Cookery competition and this has really inspired huge enthusiasm for 
additional cookery.    
 
What regular cooking do they do as part of and more than the base curriculum/how 
often/which year groups, etc.? 
 This school found it difficult to pinpoint exactly how much cookery they do as part of 
the curriculum, they estimated about 12 hours a year. As well as this, there is an after 
school cookery club, and the school participates in Chefs Adopt a School, with Michael 
Coaker as their adopted chef. The school also became heavily involved with the Year of 
Food and Farming and visited the local pig farm and farm shop and made their own 
sausages.  
 
What problems encountered in delivering Food Education and how school has 
overcome them? 
 As Mary Beckford is the only teacher properly qualified to teach food and cookery, this 
limits the amount they can offer to the children. However, moral support from the head 
teacher means that Mary is more positive about not allowing this to be too much of a 
barrier.  
 
Positive benefits of the children cooking  
The children at this school are very much aware of their surroundings and the 
importance of food and farming. They also respond well to projects which interlink, one 
example being IT used to display sales figures relating to the production of a food 
product which was also devised by the children 
 
Future Commitment and Advice to other schools 
The cookery bus, which trains other teachers and offers basic recipes and tips etc, should 
be recommended to other schools looking for basic training for their staff. 
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Warndon Primary School  
 
Edgeworth Close  
Warndon  
Worcestershire  
WR4 9PE  

T: 01905453530 

E:  office@warndon.worcs.sch.uk 

Background  
Warndon School is a non selective state primary school for boys and girls aged 3 – 11. 
This school is in top 3% of most deprived areas in the countries; in the most challenging 
area in Worcestershire. 
 
Why has this school chosen to increase the role of cookery on the Curriculum?  
The parents of children at this school specifically asked if food and cookery lessons 
could be increased. Their facilities also inspire and aid the increase of cookery, as the 
school has a purpose built room which can accommodate 30 children and has two stoves, 
two cookers and two microwaves. The school also has a garden which has encouraged 
food and cookery within this school.  
 
What regular cooking do they do as part of and more than the base curriculum/how 
often/which year groups, etc.?  
Through Science and Technology, (e.g. design a breakfast cereal/ design a fresh fruit 
salad; Learn about different types of food). Yr 6 presently studying WWII: looking at 
rations/ volume and capacity in maths – links into food- look at physically at how much 
food available in the ration, get the rationed ingredients and cook something with them. 
On going throughout the school. 
On top of the curriculum, the school also runs a Healthy Breakfast Week: Free breakfasts 
for parents (Was to help achieve ‘Healthy Schools Award’). There is a Breakfast club 
everyday for children to be able to eat a healthy breakfast and for Yr 4 bread, milk and 
fruit is provided for free by local businesses. 
At lunch times the head sits with the children to encourage conversation/ develop social 
skills. (Fizzy drinks/ crisps/ biscuits – all banned: School meals provided by outside 
catering co. but healthy food options are offered). 
 
What problems encountered in delivering Food Education and how school has 
overcome them?  
The head teacher said that there was not enough time in the day. However, although this 
is something that can’t be changed, it is clear that this school is maximizing the time it 
does have, as well as integrating lots of food messages in the cubs it runs outside the 
school say.   
 
Positive benefits of the children cooking  
By banning unhealthy junk food, and keeping a range of food at lunch, with healthy 
options offered they can see that the students are beginning to make healthy choices. It is 
also beneficial to see how rewarded the children are with the produce of the school 
garden. All the food handling signage is being taken in by the children and being 
reflected in practice. 
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Westfield School   
 
Argyll Road  
Fraserburgh  
Aberdeenshire  
AB43 9BL  
 
T: 01346 518 699 

E:  westfield.sch@aberdeenshire.gov.uk 

Background  
Westfield School is a special needs school, with 30 students aged 3 – 18 with Special 
Educational Needs including many autistic children. 
 
Why has this school chosen to increase the role of cookery on the Curriculum?  
As this school is a special needs school, the inclusion of practical learning such as with 
food and cookery, is essential. They deliver food and cookery as part of the ‘Enterprise’ 
curriculum and the children are involved in the ‘healthy breakfasts’ programme. They 
talk about and prepare their breakfasts. For the older children too, food plays an 
important part at school. 
 
What regular cooking do they do as part of and more than the base curriculum/how 
often/which year groups, etc.?  
As part of the curriculum, food and cookery is delivered in it’s own right and labeled 
Home Economics. On top of this, various projects have been very successful at the 
school, including the marrying of food, cookery and festivals. Other interesting projects 
include:  
- ‘Food from around the world’ looked at with the autism group. 
- Food used as a medium to promote other areas 
- Divali: Have link with local Asian restaurant. The owners come to the school and 
distribute fruit as gifts as part of the Divali celebrations. Staff use this as a way to explain 
to the children what Divali is all about.   
- Christmas assemblies: school invites guests for tea, children help prepare the food. 
- Have small school garden. Plant vegetables and when ready for use teachers 
demonstrate cooking ideas e.g. soup.  
- ‘Taste and try’ in school canteen 
-parent council involvement. They are invited to join in with the children in the ‘taste and 
try’ to help carry the message home about healthy eating/ food and cookery.  (School is 
keen to promote parental involvement). 
- Invited to Clarence House in recognition of the school cook and their involvement with 
the school. 
-the school is working towards the ‘healthy schools’ award, currently at commitment 
level. 
 
What problems encountered in delivering Food Education and how school has 
overcome them?  
All the activities listed above are paid for out of the school budget – with more resources 
such as funding and space they would be able to do more, although they do utilise their 
own kitchen 
 
Positive benefits of the children cooking  
Would definitely recommend getting parents and other ‘stakeholders’ involved. These can 
support morally as well as with funds, as they have seen with their Divali festival 
celebrations 
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Wharrier Street School  
 
Wharrier Street  
Walker  
Newcastle upon Tyne  
Tyne and Wear  
NE6 3EY  
T: 0191 265 5743 
 
E:  admin@wharrier.newcastle.sch.uk    W:  www.wharrier.newcastle.sch.uk 
 
Background 
Wharrier Street School is a non selective state primary school, which is co-educational 
and has pupils aged 4 -11.  This school is in an area of high depravation and literacy and 
numeracy must be concentrated on as some pupils will not receive this from home.  
 
Why has this school chosen to increase the role of cookery on the Curriculum?  
As mentioned above, then school places high priority on ensuring that the children can 
read and write, and given the background of their students, they cannot take this for 
granted. To make this more interesting for the children, teachers use a cross curricular 
approach and integrate food and cookery with reading and writing. Cookery is roughly 
once a term and takes place in the classroom as there is no specific facility.  
 
What regular cooking do they do as part of and more than the base curriculum/how 
often/which year groups, etc.?  
As above, a lot of their food and cookery is delivered cross curricular, making it hard to 
poll. However at least once a term a lesson will be dedicated to cookery, as they bring 
Baby Bellings into the class room, or if not the class room then the staff area. Outside of 
this, food and cookery is promoted and the following schemes are successful and 
informative:   
Year 1 ran a café preparing and selling food for parents. 
-Joe the cook, takes 4-5 children from different year groups into the kitchen to help them 
learn how to prepare food. (A group goes approx. each week). 
-Organic garden (supported by the Soil Association). Children grow, harvest and cook the 
produce. 
-Currently part of Lean East project which tackles obesity. Implementing plan to include 
education programme which will involve cooking and educating parents.  
-PTA: e.g. children make biscuits with parents and sell them (social skills are developed in 
such activities). 
 
What problems encountered in delivering Food Education and how school has 
overcome them?  
The teacher re-iterated that this school was in an area of high deprivation and therefore 
the lack of funds provides a large barrier. 
 
Positive benefits of the children cooking  
No evidence offered bar anecdotal. Teacher said that she thought the children did gain 
from this schools approach to food education and especially thought that their effort to 
engage food and cookery within the community (i.e., PTA sales etc) encouraged good 
development of learning and experiences. 
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Whitechapel Primary School  
 

Church Lane  
Whitechapel  
Longridge  
Preston  
Lancashire  
PR3 2EP  
T: 01995 640 364 
E:  l.jones@whitechapel.lancsngfl.ac.uk    
W: www.whitechapel.lancsngfl.ac.uk 
 
Background  
A small non selective state Primary school for boys and girls aged 3 – 11.  This is a small 
rural school, which takes full advantage of its location and countryside.  
 
Why has this school chosen to increase the role of cookery on the Curriculum?  
This school is very much unique, and from a food and cookery point of view – very lucky. 
Food and Farming is completely ingrained here as parents are chefs, restaurant owners, 
and food producers. The school has a great relationship with the local dairy which has 
proved an excellent learning tool. With all these connections and an obviously very 
positive attitude towards food and cookery, it is no wonder they have increased food and 
cookery.  
 
What regular cooking do they do as part of and more than the base curriculum/how 
often/which year groups, etc 
The regular cookery is really delivered in blocks but if they were to average it out, it 
would probably show that cookery is delivered once a week. It often comes under Design 
and Technology, PSHE and Science. Topics they cover include food and cookery, tasting, 
different fruit and vegetables. On top of this, the school has run many schemes and 
projects which have promoted food and cookery and healthy eating. There is an after 
school cookery club run by non- teachers on a weekly basis as well as a weekly after 
school Food Technology club for KS1 children run by a teacher and which is linked to 
topics being covered in the curriculum. They were also visited by the National ‘Cheese on 
Toast’ bus. This school is really well supported by the school cook who organises related 
themed weeks and competitions with ‘Healthy Schools’ approach. The schools also 
organises a Community Lunch where members of the community are invited to attend. 
The cook cooks the food. The children serve and clear up after. Linked to this, the 
children make their own Xmas pudding for it and each get to do a stir and make a wish.   
 
What problems encountered in delivering Food Education and how school has 
overcome them?  
As this school uses the school kitchen, there are obviously times during the day when the 
kitchen is unavailable but the staff were keen to point out that this is the only restricting 
factor. 
 
Positive benefits of the children cooking  
This school enjoys huge support from many parents who are in the food industry, which 
has really enabled them to bring food education to the pupils on a very enthusiastic scale. 
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The Academy of Culinary Arts  

53 Cavendish Road  

London  

SW12 0BL  

Telephone: 020 8673 6300  

Fax: 020 8673 6543 

www.academyofculinaryarts.org.uk  

 


