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NB : Progress has been rated as follows;

Green – Making very good progress. Likely to achieve target on time

Amber – Progress being made but slower than anticipated. 

Red – little, if any progress. 
Newcastle Improving School Food and Drink Plan 

September 2008 -April 2010

To work towards the continual improvement of school meal provision and foods ‘other’ than lunch served on the school premises in line with the School Food Trust standards by:

· Promoting a whole school approach supporting healthy eating and drinking

· Improving school dining room environments

· Encouraging schools to engage parents in the healthy eating experience and extend this into the home.

· Educating pupils about healthier eating through the curriculum whilst further developing their personal and social skills around food and dining

· Increasing the numbers of pupils taking a school meal.

This education and information is critical to the health of a generation of children growing up in Newcastle.
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	 1.  Activity 2008-10   Nutrition Education

Aim: Promote nutrition education and cooking skills to pupils and their parents with a specific focus on secondary schools and year 5 pupils.

Objective/s: 

· To promote the importance of a balanced diet and nutrition to pupils and parents 

· To provide parents and pupils the opportunity to practice cooking skills and make healthy packed lunches



	Actions
	Time-scale
	Responsibility  of
	Cost : £

+ source
	Success Criteria
	Monitoring Comments

	• Contact schools to promote services available from the Community Nutrition Worker in schools

• Develop nutrition resources for use in classroom settings

• Target BME parents groups linked to schools with cooking, food information and advice

• Deliver the accredited OCN Entry level ‘Cooking from scratch’ course and Level 1 ‘Healthy Eating on a budget’ course to parents

• Work in 4 secondary schools delivering nutrition education at an advanced level.
	Sept 08 - ongoing

Sept 08 – ongoing

Sept 08 – ongoing

Sept 08- ongoing

Jan 09 – July 09
	GB

GB

GB

GB/HH

GB/HH
	£50

No cost

No cost, ingredients funded by schoool

Parents group to fund the costs

No Cost
	• 4 high schools and 5 primary schools to respond and confirm sessions In schools.

• 2 new resources to be developed

• 4 BME parents groups in schools to receive input

• 20 parents to achieve an accreditation by completing an OCN course.

• 200 pupils to receive sessions from Jan 09.
	Green
All schools have been contacted with a letter, several have booked sessions 

Amber
 - Eat well plate power point presentation developed

 - Fats & sugars power point presentation developed

 - Active eat well plate being developed

Green
St Paul’s x 1 group

English Martyrs x 2

St Paul’s to arrange another group

Green
English Martyrs

7 parents Sept ‘08

Thomas Walling 

4 parents Oct ‘08

English Martyrs 

9 parents March ‘09

Green
Walbottle  - 150 pupils Nov ‘08

Gosforth High  - 44 pupils March ‘09

Excelsior Academy - 20 pupils March ‘09
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	2.   Activity 2008-10    Menu Development

Aim:    Newcastle City Caterers continue to improve all food in schools

Objective/s:

· To deliver nutrient standards in school recipes and menus in line with school food trust requirements

· To investigate procurement options

· To increase awareness of improved food in schools


	Actions
	Time-scale


	Responsibility of
	Cost: £

+ source


	Success Criteria
	Monitoring Comments



	•Continue with menus sub group meetings to discuss recipe and menu development and procurement

•Catering provider to review current procurement practices

• Introduction of nutrient standards for schools with adapted menu items and products

• Caterers to continually undertake themed days and promotions. 

• Caterer to implement stock management systems

• One to one support of schools around school food, menus, dining room environment and other issues
	Sept 08 - ongoing

Sept 08 - ongoing

Sept 08

September 08 – ongoing

Ongoing

Feb 09- July 09


	All providers 

All providers

All providers

All providers

All providers

All providers & HH
	No cost.

No cost

No cost

No cost

No cost

No cost
	• Continue to attend menus meetings over the next year.

• Consistency of service delivery.

• Increased numbers of new menu choices chosen by pupils or proving popular

•2 events per school per year citywide

• Stock management systems in place.

• 10 schools to be supported jointly by food in schools and catering providers
	Amber

Attendance is ongoing at Menu’s Meetings but only from City Catering. Other providers need to be encouraged to attend.

Green

City Catering reviewing all food contracts as part of Procurement OBC in Transformation process.

Amber
All providers working towards the standards for secondary schools for Sept 09
Green

Nutrient standards met by City Catering

Red

Unsure of other providers

Amber

Providers implementing at various times.
Amber

Letter has been sent to all schools and 20 replies have been received.
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	3.   Activity 2008-10  Involvement of Young People

Aim: Establish a long term mechanism for the involvement of young people in the Food In Schools programme

Objective/s:     

· Consult with young people in secondary schools on school food.

· Create a forum for regular pupil consultation and participation in schools enabling pupil voices to be heard around school food.
· Establish a partnership of East End Health, Food in Schools and Young People’s Participation to work together and provide feedback on progress.


	Actions


	Time-scale


	Responsibility  of
	Cost : £

+ source


	Success Criteria
	Monitoring Comments



	• Approach 5 secondary schools with 4 different food providers to take part in the project.

• Establish a pupil panel in each school

• Devise a questionnaire with secondary school pupils to use with their peers.

• Pupils panel to collate findings and present to FIS group and other groups where appropriate.

• Organise pupils visiting other schools with a view to learning from another environment.

• Establish a long term mechanism of contact between the Food in Schools group and young people resulting in a city wide children’s panel.


	February 09

April 09

April 09

July 09

August 09

April 09


	KS- East End Health

KS - East End Health

KS – East End Health

School pupils/KS/HH/JS

KS - East End Health

KS - East End Health


	No cost

No cost

No cost

No cost

No cost

No Cost


	• Minimum 3 secondary schools to be engaged with the project.

• 4 Pupil panels created.

•2 pupils from each school to co-ordinate the process

• Information to shape the future of food in schools and school meals as well as raising awareness amongst pupils.

• Pupils to gather experiences from other schools which could be used in their school meal menus and/ or dining rooms

• A clear mechanism established comprising of at least 4 pupils in each school on each pupil panel.


	Green
Letters have been sent to secondary schools Feb ‘09

Red
To follow in sequence after responses from the letter

Red

To follow in sequence after responses from the letter

Red
To follow in sequence after responses from the letter

Red 
To follow in sequence after responses from the letter

Red
To follow in sequence after responses from the letter
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	4.  Activity 2008-2010  Encourage schools to take part in local and national cooking initiatives

Aim: To educate pupils and teachers around food and nutrition and increase their cooking skills

Objective/s: 

· To ensure all staff are aware of their role in the implementation of cooking initiatives. 

· To support schools on signing up to initiatives and then delivering them

· To increase pupils food handling skills and education around food and nutrition



	Actions


	Time-scale


	Responsibility  of
	Cost : £

+ source


	Success Criteria
	Monitoring Comments



	• Identify Secondary school teachers to be trained for Food Partnership Training
• Promote and recruit schools onto the ‘Let’s Get Cooking’ programme

• Promote and recruit schools targeting pupils 8-11 years old with the ‘What’s Cooking Kids’ programme

• Promote Expo Chef’s services and half price offer to all schools and parents

• Promote and support ‘License to cook’ in secondary schools

• Promote and support Food for Life partnership, Flagship schools
	September 08

July 09

Nov 2009

Sept 2008 - ongoing

Sept 08 – July 09

September 08 – ongoing


	GB

HH/GB

HH/GB

HH/GB and Expochef

HH/GB

HH/GB and regional food for life Co-ordinator


	No cost

No cost

Funded by Continu

Funded half by food in schools and half by the school

No cost

No cost


	• To recruit 2 secondary school teachers to be trained to upskill primary school teachers in Summer 09

• 4 schools to become involved

• 4 schools to take part and train 8 ‘Young Food Leaders’ 

• 75% of schools to take part

• To recruit 5 schools onto License to Cook regional training.

• Encourage another 3 schools to take part in food for life


	Green
2 teachers have been identified and invited ready for the training in July ‘09

Red
Awaiting confirmation date for the roll out of this in Newcastle

Red
Awaiting confirmation date for the roll out of this in Newcastle

Amber 

2,000 parents attended shows

27 schools not yet taken up the offer

Green
Promoted to all middle and high schools.  4 high schools and 1 middle school has attended training

Amber

6 schools involved but would like to recruit more
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	5.    Activity 2008-10  Auditing schools

Aim: Determine schools with an outstanding focus on healthy eating education and healthy school food

Objective/s:    

· To use best practice from Newcastle schools to promote their good work locally and nationally gaining recognition for the school/s

· To use examples of good practice in training sessions for schools



	Actions
	Time-scale


	Responsibility  of
	Cost : £

+ source


	Success Criteria
	Monitoring Comments



	• Approach schools with good practice for their success stories to use in the media e.g SFT website, local media

• Offer schools opportunities to take part in best practice regional and national activities 

• Through healthy schools pre and post clarification forms identify good practice

• Audit 12 Newcastle schools to investigate a whole school approach to food in schools


	See Section 6

Sept 08 - ongoing

Ongoing

May 09 – July 09
	See Section 6

HH

HH/PS/JM

HH
	See Section 6

No cost

No cost

No cost
	See Section 6

• Local/ national recognition of good practice in Newcastle schools

• High profile food issues in schools recognised locally and nationally

• Determine best practice and support in local schools and support where practice is not so good
	See Section 6

Amber
Encourage participating schools to speak at Million Meals Training

Red
To attend Healthy School Partnership meetings in March ‘09

Red

To begin in May 09




	CHILDREN’S SERVICES, NEWCASTLE CITY COUNCIL 2008 - 09



	6.   Activity 2008-10 Communications and Promotions (Marketing)

Aim:  - Promote the Food In Schools work and school meals through media and communication Systems.

Objectives: 

· To promote the food standards and school meals including FSM’s to parents and pupils

· To continue to highlight the changes occurring in school meals to promote healthy eating and the school meal

· To disseminate best practice information through the media



	Actions


	Time-scale


	Responsibility  of
	Cost : £

+ source


	Success Criteria
	Monitoring Comments



	• Use local media, newsletters and magazines i.e Citylife to promote new school meals and new food standards

• Work with head teachers and schools to promote free school meal entitlement.

• Themed weeks to continually promote school meals.
	Sept 08 - ongoing

Jan 09 – July 09

See Section 2
	HH/DS

HH/DS/JA

See Section 2
	No cost

No cost

See Section 2
	· High recognition of food in schools work. Success of  school meal take up to be promoted

· To target 4 secondary schools and their head teachers to devise specific promotional methods for their school.

See Section 2


	Amber
Case studies written for SFT website Nov ‘08

Red

Failure to gain access to a Food in Schools working group.  Work is ongoing to arrange this
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	7.    Activity 2008-10 Secondary Schools

Aim: Focus work on all secondary schools in the city to create a whole school approach to food in schools.

Objective/s:  

· To promote stay on site policies to high schools

· Investigate the biometrics system and the implementation into local schools 

· Implement evidence based practice for increasing the uptake of school meals



	Actions


	Time-scale


	Responsibility of
	Cost: £

+ source


	Success Criteria
	Monitoring Comments



	• Research regional and national 

stay on site policies and 

implementation.

• Promote Free School Meals to parents.

• Identify evidence of what works to increase school meal uptake and make recommendations to the council.

• Engage with young people in secondary schools to create pupil panels around food. See section 3 

• Actively market school meals in secondary schools. See section 6

• Deliver a specifically designed 4 week nutrition programme into secondary schools


	September 2008

See Section 6

March 09 ongoing

See section 3

See section 6

See Section 1
	HH

See Section 6

HH

See section 3

See section 6

See Section 1
	No cost

See Section 6

No cost

See section 3

See section 6

See Section 1
	• Present to Head Teachers at  Pastoral meeting

See Section 6

• Information on positive and negative dining experiences

See section 3

See section 6

See Section 1
	Green
Research completed and presented at deputy heads pastoral meeting

Red
Work to begin March 09
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	8.     Activity 2008-10 Improving Dining Environment

Aim: To improve the dining experience for pupils and the dining room environment for all

Objective/s:  

· To promote positive aspects of social dining

· To explore and develop a range of methods to improve the dining experience with schools and promote best practice



	Actions


	Time-scale


	Responsibility of
	Cost: £

+ source


	Success Criteria
	Monitoring Comments



	• Catering provider to identify best practice in schools

• Catering provider to identify equipment needed to make improvements in the dining area

• Encourage schools through their food in schools group to speak to their school council and gain information on their dining experience
	2008/09 ongoing

2008/09 ongoing

2008/09 ongoing


	Caterer

Caterer

Food in Schools lead


	No cost

No cost

No cost


	• Improved ‘dining experience’ as reported by the schools

• Cooks report benefits of new equipment

• Information on children’s positive and negative dining experiences


	Amber
Scholarest annual survey.

City catering continual and one to one meetings with schools.
Amber

All caterers working with schools/ school cooks 


Newcastle upon Tyne
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