
1 
 



2 
 

 
Food for Life Partnership Evaluation 

Full Report 

November 2010 

Evaluation research team  

Judy Orme, Mat Jones, Richard Kimberlee, Debra Salmon, Emma Weitkamp, Narges Dailami  

Institute for Sustainability Health and the Environment  

University of the West of England, Bristol  

 

Kevin Morgan, Adrian Morley, Alastair Smith  

Centre for Business Relationships, Accountability, Sustainability and Society (BRASS)  

University of Cardiff  

 

Acknowledgements 

We would like to thank all the FFLP staff, flagship school and catering staff, parents, carers, children 

and young people who assisted us in this evaluation. We are very appreciative for the administrative 

support provided by Chris Rawles, Matt Dunn, Eleri Heathcote and Barbara Caddick. Paul White has 

also offered important statistical advice over the course of the project. Christina Maddox (UWE) and 

Angela Towers (UCLAN) have assisted us in evaluation fieldwork. 

 

Contact for details 

Judy Orme 

Judy.orme@uwe.ac.uk 

01173288836 

 

 

 

mailto:Judy.orme@uwe.ac.uk


3 
 

 
Contents  

Page 
   

1 Introduction 6 
1.1   Overview   
1.2 The organisation of this report  
   

2 Context  3 
2.1 Introduction  
2.2 The whole school approach  
2.3 School meal take up & the role of stakeholder involvement in school food policy  
2.4 Catering and food procurement  
2.5 The role of food education for health promotion & sustainability issues  
2.6 Home influences and the role or parental / wider community involvement  
2.7 Wider programme impacts: school performance & student behaviour   
2.8 Conclusion   
   

3 The Food for Life Partnership Programme 22 
3.1 Introduction   
3.2 FFLP programme - rationale  
3.3 FFLP Flagship, Mark and Partnership scheme  
3.4 School food policy development  
3.5 School food sourcing  
3.6 School meals and catering programme  
3.7 Growing skills programme  
3.8 Cooking skills programme  
3.9 Farm links programme  
3.10 Parental and community engagement  
3.11 Wider strategic development: school and catering development clusters  
3.12 BIG Lottery Well-being programme  
3.13 Conclusion: the whole school approach  

   
4 Research questions 34 
   
5 Evaluation framework and methodology 34 
5.1 Rationale  
5.2 Research design  
5.3 Sampling and data sources  
5.4 Data analysis methods and strategy  
5.5 Ethical issues  
   
 Findings and Analysis  
   
6 Characteristics of FFLP Flagship Schools in the Evaluation 39 
6.1 Introduction  
6.2 Organisational and demographic characteristics  
6.3 Characteristics related to FFLP activities  
6.4 Conclusion  

  
 

 



4 
 

7 Sourcing Sustainable Food  44 
7.1 Introduction  
7.2 Methods  
7.3 Profile of the sample  
7.4 Ingredient spend  
7.5 Sustainable food sourcing  
7.6 Food miles and delivery  
7.7 Discussion and conclusions  

   
8 School Cooks & the Kitchen Environment  55 
8.1 Introduction  
8.2 Methods  
8.3 Profile of the sample  
8.5 Kitchen environment and equipment  
8.6  Labour  
8.7 Professional skills  
8.8 Food waste  
8.9  Job satisfaction  
8.10 Catering integration  
8.11 Challenges for the future  
8.12 Conclusions  

   
9 Developing Sustainable Food Education 72 
9.1 Introduction  
9.2 Methods  
9.3 Food action planning and the pupil voice  
9.4 Cooking skills programme  
9.4 Garden-based education in schools  
9.6 Farm links and sustainable education programme  
9.7 Conclusion  

   
10 School Meal Take Up  92 
10.1 1ntroduction  
10.2 Calculating school meal take up  
10.3 School profile and responses  
10.4 School meal take up  
10.5 Free school meal take up  

10.6 School meal take and FFLP Mark status  
10.7 Lead staff perceptions on positive factors that promote school meal take up  
10.8 Lead staff perceptions of barriers to increasing school meal take up  
10.9 Discussion and conclusions  
   

11 Students and Food Related Behaviour: questionnaire results 105 
11.1 Introduction  
11.2 Methods  
11.3 Primary schools: testing the theorised links between FFLP activities   
11.4 Ordinal regression analysis  
11.5 Primary schools: matched baseline and follow up findings  
11.6 Student self reported fruit and vegetable consumption  
11.7 Perceptions of school meals and the dining hall  



5 
 

11.8 Cooking and food preparation at school and home  
11.9 Growing fruit and vegetables at school and home  
11.10 Participation in farm-based activities  
11.11 FFLP educational activities and student attitudes towards sustainable foods  
11.12 Secondary schools: testing the theorised links between FFLP activities   
11.13 Profile of school and student responses  
11.14 Perceptions of school meals and the dining hall  
11.15 Cooking, food preparation and eating at home  
11.16 Participation in growing fruit and vegetables at home and school  
11.17 Attitudes towards eating healthy and sustainable foods  
11.18 Gold and Silver Mark schools  
11.19 Conclusions  
   

12 Programme Influences on the Home Environment 134 
12.1 Introduction  
12.2 Methods  
12.3 School engagement with parents  
12.4 Perceptions of school meals   
12.5 /ƘƛƭŘǊŜƴΩǎ ƛƴǾƻƭǾŜƳŜƴǘ ƛƴ ǎŎƘƻƻƭ ōŀǎŜŘ ŦƻƻŘ ǊŜƭŀǘŜŘ ŀŎǘƛǾƛǘȅ  
12.6 The content and perceived impact of parent-child discussions  
12.7 Discussion and conclusions  
   

13 Wider influences: school performance, student behaviour & attainment 147 
13.1 Introduction  
13.2 Methods  
13.3 School census data on attainment  
13.4 Ofsted inspection reports: data collection and analysis  
13.5 Ofsted report in inspection judgements  
13.6 Content analysis of Ofsted inspection commentary  
13.7 School lead reports on FFLP and school performance  
13.8 Qualitative analysis of responses from school leads  
13.9 Discussion and conclusions  
   

14 FFLP and the Whole School Approach    164 
14.1 Introduction  
14.2 Food sourcing  
14.3 Healthier eating and food sustainability awareness  
14.4 School meal take up  
14.5 Home influences and parental engagement in school life  
14.6 Wider school influences of the programme  
14.7 Strengths and limitations of the study  
1.48 FFLP and the whole school approach  
   

15. References 171 
16. Appendices  

 

 



6 
 

1.  Introduction 

1.1 Overview  

The Food for Life Partnership is led by the Soil Association together with the Focus on Food 

Campaign, Garden Organic and the Health Education Trust. Initiated in 2007, it received initial 

funding for over five years from the BIG Lottery Wellbeing Fund to deliver a programme of whole 

school food reform to schools across England. Alongside a focus on the promotion of healthy eating, 

the programme emphasises the value of sustainable food consumption for school communities.  

In July 2007 the Soil Association commissioned the University of the West of England, Bristol and 

Cardiff University to provide an evaluation of the Food for Life Partnership programme. The 

evaluation focused on the following key programme goals:  

 increasing school meal take-up, 

 promoting healthier eating habits amongst pupils, 

 improving pupil awareness of food sustainability issues, 

 influencing food habits at home and parental engagement in school life, 

 improving school performance, pupil attainment and behaviour,  

 developing sustainable food sourcing and school meal provision. 

 

1.2 Organisation of this report 

The report starts with an account of research and policy context to whole school food programmes. 

It includes background on the central drivers to improve the health of children and young people 

and evidence of what works in school settings. It also draws upon an emerging field of research and 

policy that has sought to bring together issues of environmental sustainability and health. The 

function if this section of the report is to provide a back drop to the FFLP programme and to give a 

platform to the evaluation research questions in Section 4.  

Section 3 provides an account the FFLP programme in terms of its underlying rationale, development 

and implementation to date. Section 5 introduces the framework to the evaluation and sets out to 

show how the study has sought to reflect the programme model in the adoption of a theory of 

change methodology.  

Sections 6 to 13 present the findings and analysis for the areas of evaluation enquiry. Each section 

starts with an overview of the framework for analysis and the key findings. The final section of the 

report draws upon a range of data sources to revisit the central evaluation questions. It also seeks to 

ƎƛǾŜ ŀ ǎȅƴǘƘŜǎƛǎ ƻŦ ǘƘŜ ǎǘǳŘȅ ǿƛǘƘ ǊŜǎǇŜŎǘ ǘƻ ǘƘŜ CC[tΩǎ ǿƘƻƭŜ ǎŎƘƻƻƭ ŦƻƻŘ ǊŜŦƻǊƳ ƳƻŘel.  
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2. Context  
 
Key Points 

 

Over the last ten years, there has been increasing concern over the health of English children 

particularly in relation to rising obesity rates. This is largely explained in relation to poor diets and 

lack of physical exercise. With most English children attending school daily, schools are in an unique 

position to influence and promote healthy eating amongst this age group.  

 

Research drawing upon focused interventions in school settings indicates that practical food 

education, garden enhanced education and programmes that establish farm links are all promising 

ǎǘǊŀǘŜƎƛŜǎ ŦƻǊ ǇǊƻƳƻǘƛƴƎ ŎƘƛƭŘǊŜƴΩǎ ƛƴǘŜǊŜǎǘ ƛƴ ƘŜŀƭǘƘƛŜǊ ŜŀǘƛƴƎΦ  5ŜǾŜƭƻǇƳŜƴǘ ƻŦ ǇǊŀŎǘƛŎŀƭ ŎƻƻƪƛƴƎ 

skills has been shown to promote positive attitudes and to encourage children to try new foods; 

studies report that children involved in growing food for consumption are more positive about 

eating fruits and vegetables and tend to have higher fruit and vegetable consumption. Similarly, 

studies suggest that children in schools with strong farm links eat more fruit and vegetables.   

 

There is a growing body of evidence on the benefits of promoting school meals. School meals have 

been found to have higher food and nutritional values in comparison to packed lunch alternatives. 

More generally, sensible eating habits formed at school are considered to have lasting significance 

into later life. 

 

Research suggests that school health promotion initiatives can have a positive impact on children's 

health and behaviour but do not do so consistently. It would appear that most interventions are able 

to increase children's knowledge and attitudes but changing other factors which influence health, 

such as attitudes and behaviour, is much harder to achieve. Overall, a multifaceted approach is likely 

to be most effective, combining a classroom programme with changes to the school ethos and/or 

the environment and/ wider school community. This is consistent with the health promoting schools 

approach. Reviews have highlighted the importance of a shared vision at senior levels from the 

school, caterers, local government and health authorities. 

 

The perspectives of children clearly have a central role in the reform of food in school. Yet, until 

recently, the voices of children have been marginalized in school meals reform even though, 

paradoxically, they are the central subjects. Children have had little involvement in the design and 

ŎƻƴŘǳŎǘ ƻŦ ƛƴƛǘƛŀǘƛǾŜǎ ŀƴŘ ǘƘŜƛǊ ǊƻƭŜ ŀǎ ŀŎǘƛǾŜ ŀƎŜƴǘǎ Ƙŀǎ ōŜŜƴ ŎƻƴŦƛƴŜŘ ǘƻ ǘƘŜ άǎŜǊǾƛƴƎ ǎǇƻƻƴ ŜƴŘέ ƻŦ 

the decisions.  Research reviews have therefore highlighted the need for programmes to create 

situations for children to have ownership over their food choices.  
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2.1 Introduction  

Over the last ten years, there has been increasing concern over the health of English school children 

particularly in relation to rising obesity rates. This is largely explained in relation to poor diets and lack 

of physical exercise (National Statistics, 2009; Government Office for Science, 2007; Crowther et al., 

2001).  Research suggests that significant numbers of children consume sugar, salt and saturated fat 

that are far in excess of recommended amounts, while at the same time failing to consume the 

recommended five a day of fresh fruit and vegetables (DH & FSA, 2009). Children from lower socio-

economic groups or disadvantaged communities are particularly vulnerable to obesity and more likely 

to experience poor diets (National Statistics, 2009; Currie et al., 2008). This focus on inequalities is 

central to the recent Department of Health WhitŜ tŀǇŜǊ ΨHealthy Lives, Healthy people: Our strategy 

for public health in EnglandΩ ό5ŜǇŀǊǘƳŜƴǘ ƻŦ IŜŀƭǘƘ нлмлύΦ /ƭŜŀǊƭȅ ǘƘŜ DƻǾŜǊƴƳŜƴǘΩǎ ŎƻƳƳƛǘƳŜƴǘ ǘƻ 

ōǳƛƭŘƛƴƎ ǇŜƻǇƭŜΩǎ ǎŜƭŦ-esteem, confidence and resilience through the life course is supported through 

the educational process. In addition, local government and local communities are considered to be at 

the heart of improving health and wellbeing.  

 Whilst policy reports over the last decade have emphasized the importance of healthy lifestyles, in 

January 2008 the previous  Government published Healthy Weight, Healthy Lives: A Cross- Government 

Strategy for England, which focused on strategies for reversing levels of obesity within the population.  

Its priority was to tackle childhood obesity through a number of strategies including promoting 

healthier food choices.  The Department of Health commissioned research by a number of 

ƻǊƎŀƴƛǎŀǘƛƻƴǎ ƛƴǘƻ ŦŀƳƛƭƛŜǎΩ ŀǘǘƛǘǳŘŜǎ ŀƴŘ ōŜƘŀǾƛƻǳǊǎ ǊŜƭŀǘƛƴƎ ǘƻ ŘƛŜǘ ŀƴŘ ŀŎǘƛǾƛǘȅΦ  Lƴ ǘƘŜ Ŧƛƴŀƭ ǎǳƳƳŀǊȅ 

report (DH, 2008a) cooking is highlighted as playing a significant role in terms of family decision 

making. The report highlights a number of significant findings: a dramatic reduction in the amount of 

time families spend preparing food over recent years and ǇŀǊŜƴǘǎΩ ƭŀŎƪ ƻŦ ƪƴƻǿƭŜŘƎe, skills and 

confidence in the kitchen. Work undertaken by the Medical Research Council (2007) suggested that 

nearly half of all families believe food issues are a considerable source of family stress.  These concerns 

were re-emphasized in 5ŀǊȊƛΩǎ bI{ wŜǾiew, High Quality Care For All (DH, 2008b), where he argued for 

a NHS with a stronger focus on preventative healthcare and the commissioning of services on an 

ΨƛƴŘǳǎǘǊƛŀƭ ǎŎŀƭŜΩΣ ƻƴ ƪŜȅ ǇǳōƭƛŎ ƘŜŀƭǘƘ ŎƘŀƭƭŜƴƎŜǎ ƛƴŎƭǳŘƛƴƎ ƻōŜǎƛǘȅΦ    

A diet high in fruit and vegetables is associated with a decreased risk of many chronic diseases 

including some cancers, heart disease, stroke, high blood pressure and diabetes (World Cancer 

Research Fund, 2007; Hu, 2003; He, Nowson & MacGregor, 2006; Fung et al., 2008; Montonen, 

2004). Research also indicates that increased fruit and vegetable consumption can be one part of a 

weight management strategy (Rolls et al., 2004). However surveys show that only one in five boys 

and girls consume the recommended daily intake of five servings of fruit and vegetables (Health 

Survey for England 2009). This reflects wider concerns about the health of children and the steady 

increase in childhood obesity. Almost a third (30%) of children aged 2-15 years are overweight or 

obese and of these, nearly one in five is obese (ibid.). By 2020 the British Medical Association 

predicts that over one quarter of children will be obese and they will have a shorter life expectancy 

than their parents.  

With most English children attending school daily, schools are in a unique position to influence and 

promote fruit and vegetable intake among students. Research drawing upon focused interventions 

in school settings indicates that practical food education, garden enhanced education and 
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programmes that establish fŀǊƳ ƭƛƴƪǎ ŀǊŜ ŀƭƭ ǇǊƻƳƛǎƛƴƎ ǎǘǊŀǘŜƎƛŜǎ ŦƻǊ ǇǊƻƳƻǘƛƴƎ ŎƘƛƭŘǊŜƴΩǎ ƛƴǘŜǊŜǎǘ ƛƴ 

healthier eating. Garden enhanced education and farm links can contribute to environmental 

ŀǿŀǊŜƴŜǎǎ ŀƴŘ Ŏŀƴ ŦƻǊƳ ǇŀǊǘ ƻŦ ŀ ǎŎƘƻƻƭΩǎ ŀǇǇǊƻŀŎƘ ǘƻ ŜŘǳŎŀǘƛƻƴ ŦƻǊ ǎǳǎǘŀƛƴŀōƛƭƛǘȅ ό[ŀǳǘŜnschlager 

and Smith, 2007; Blair, 2009 and Sterling, 2005).  

Furthermore, a growing body of evidence has emerged on the benefits of school meals. School 

meals have been found to have higher food and nutritional values in comparison to packed lunch 

alternatives (SFT, 2008, Evans et al., 2010; Rees et al., 2008). More generally, sensible eating habits 

formed at school are considered to have lasting significance into later life. School meals can be seen 

to have a wider role also when understood as an additional lesson in the day. The lunchtime can 

reinforce messages on the importance of a varied diet and willingness to try to new foods; green 

issues and food sustainability; cultural diversity, mutual respect and good conduct.  

2.2 The whole school approach 

The whole-school approach is central to the Food for Life Partnership initiative and aims to develop 

an ethos and environment in a school that supports learning and promotes the health and well-

being of all. The whole school approach has been championed and developed over time within the 

National Healthy Schools Programme (NHSP) which is a scheme based on health and education 

partnerships across the country. The purpose of the NHSP is to ensure that health education 

becomes an integrated part of the school curriculum and that the wider community is involved in its 

planning, implementation, evaluation and celebration. The intended outcomes are that there will be 

measurable improvements in both health and education in the school and wider community. This 

can be achieved through a whole-school approach to ten over-arching areas of school improvement: 

 leadership, management and managing change  

 policy development, relevant to areas of focus  

 curriculum planning and resourcing, including working with external agencies  

 teaching and learning  

 school culture and environment  

 giving pupils a voice  

 ǇǊƻǾƛǎƛƻƴ ƻŦ ǇǳǇƛƭǎΩ ǎǳǇǇƻǊǘ ǎŜǊǾƛŎŜǎ  

 staff professional development needs, health and welfare  

 partnerships with parents/carers and local communities  

 assessing, recording and reǇƻǊǘƛƴƎ ǇǳǇƛƭǎΩ ŀŎƘƛŜǾŜƳŜƴǘ 

 

Social programmes are widely held to be more effective when the subjects of them are engaged as 

active participants in the process of change. Since the 1970s, health promotion programmes 

frequently refer back to the World Health Organization Ottawa convention on the importance of 

promoting community engagement. Similarly within the educational system, the voice of pupils, 

parents and wider stakeholders has been given considerable emphasis in measures to improve 

schools. This has been formalised for pupils through the requirement for schools to engage pupils 

through a school council. Parents are represented on the school governing body and since 2008 

schools have had a duty to promote wider aspects of community cohesion.  
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Whilst it is widely held to be a good thing, the practice of involving participants in social programmes 

is nuanced and often complex. For example involvement can refer to everything from simple 

accession or contact, to consultation and feedback, to a role in decisions and the setting of agendas. 

The means and ends of involvement are intrinsically coloured by the ideological underpinnings of 

ǘƘŜ ƛƴǘŜǊǾŜƴǘƛƻƴΦ Lƴ ǘƘƛǎ ŎƻƴǘŜȄǘΣ ƛǘ ƛǎ ƘŜƭǇŦǳƭ ǘƻ ŘƛǎǘƛƴƎǳƛǎƘ ōŜǘǿŜŜƴ ΨǘƘƛƴΩ ŀƴŘ ΨǘƘƛŎƪΩ ŦƻǊƳǎ ƻŦ 

involvement (Dean, 2010). Ψ¢ƘƛƴΩ ŦƻǊƳǎ ƻŦ ƛƴǾƻƭǾŜƳŜƴǘ ŀǊŜ ǇǊƛƳŀǊƛƭȅ ŘƛǊŜŎǘŜŘ ŀǘ ŜƴǎǳǊƛƴƎ ǘƘŜ 

compliance of participants to pre-defined programme aims. Here the emphasis is upon obtaining 

consumer feedback on the acceptability of the initiative and on the importance of tailoring actions 

to expressed needs. Participants are involved insofar that they express their preferences and, in 

some circumstances, can buy-in or opt-out of the programme.  

.ȅ ŎƻƴǘǊŀǎǘ ŀ ΨǘƘƛŎƪ ƛƴǾƻƭǾŜƳŜƴǘΩ ŀƎŜƴŘŀ ŀǎǇƛǊŜǎ ǘƻ ŀŎǘƛǾŜƭȅ ǿƻǊƪing with participants in the design 

and implementation of the programme. Here the focus is on enabling people to develop their 

ǇŜǊǎǇŜŎǘƛǾŜǎ ƻƴ ǘƘŜ ƛǎǎǳŜ ŀǘ ƘŀƴŘ ŀƴŘ ǘƻ ǿƻǊƪ ǿƛǘƘ ǘƘŜ ǎƻƭǳǘƛƻƴǎ ǘƘŀǘ ǘƘŜȅ ƛŘŜƴǘƛŦȅΦ Ψ¢ƘƛŎƪ 

ƛƴǾƻƭǾŜƳŜƴǘΩ ƛǎ ǘƘŜǊŜŦƻǊŜ ǇǊƻŎŜǎǎ-driven and places emphasis on debate, negotiation and collective 

decision making. Here then, this form of involvement can be characterised as a democratic model in 

ŎƻƴǘǊŀǎǘ ǘƻ ǘƘŜ ŎƻƴǎǳƳŜǊƛǎǘ ƳƻŘŜƭ ŜȄŜƳǇƭƛŦƛŜŘ ƛƴ ΨǘƘƛƴ ƛƴǾƻƭǾŜƳŜƴǘΩΦ ¸ŜǘΣ ǿƘƛƭǎǘ ǘƘƛǎ ŘƛǎǘƛƴŎǘƛƻƴ ƘŜƭǇǎ 

us pick apart conflation in the language of involvement, in practice many policy initiatives combine 

these elements over time.  

Whilst the value of participant involvement is complex to assess, it is widely accepted as an 

important element of successful school based health promotion programmes. Reviews of school-

based intervention to promote healthy nutrition (de Sa & Lock, 2008; van Cauwenberghe et al 2010) 

have found evidence for the effectiveness of multicomponent programmes for self-reported dietary 

behaviour. De Sa and [ƻŎƪΩǎ ǊŜǾƛŜǿ ƻŦ ол ǎǘǳŘƛŜǎ ŦƻǳƴŘ ǘƘŀǘ нн ǊŜǇƻǊǘŜŘ ŀ ǎƛƎƴƛŦƛŎŀƴǘ ǇƻǎƛǘƛǾŜ 

intervention effect on fruit and vegetable intake at follow up. Differences in intervention effect 

ranged from +0.14 servings to +0.99 servings per day. However comparisons of effect size or meta-

analysis were difficult because studies do not report changes in similar ways.  Van Cauwenberghe et 

ŀƭΩǎ ǊŜǾƛŜǿ ŦƻǳƴŘ ǎǘǊƻƴƎŜǊ ŜǾƛŘŜƴŎŜ ƻŦ ǘƘŜ positive impact of multicomponent programmes with 

children aged 6-12 years old compared to adolescents (13-18 years old). This suggests that initiatives 

in secondary school settings are more challenging to implement compared to those in primary 

settings. aƻǊŜ ǿƛŘŜƭȅΣ Ǿŀƴ /ŀǳǿŜƴōŜǊƎƘŜ Ŝǘ ŀƭΩǎ ǊŜǾƛŜǿ ǉǳŜǎǘƛƻƴǎ ǘƘŜ ŜǾƛŘŜƴŎŜ ƻŦ ǘƘŜ ƭƻƴƎŜǊ ǘŜǊƳ 

outcomes of school-ōŀǎŜŘ ŘƛŜǘŀǊȅ ƛƴǘŜǊǾŜƴǘƛƻƴǎΥ ά²ƘŜǘƘŜǊ ŦǊǳƛǘ ƻǊ ǾŜƎŜǘŀōƭŜ ǇǊƻƳƻǘƛƻƴ ǿƛƭƭ 

meaningfully contribute to obesity prevention is rather doubtful, and more studies are needed that 

target a range of nutrition behaviours that contribute importantly to energy bŀƭŀƴŎŜέ όǇΦтфнύ 

2.3 School meal take up and the role of stakeholder involvement in school food policy 

School food can play an important part in promoting the health and development of children. In the 

UK, all grant maintained schools offer school meals, they are taken up by of over one third of 

children and, as such, they form a clear route for promoting a healthier diet for children. This is 

particularly the case for children from lower income backgrounds who are eligible for free school 

meals. The relevance of policy interventions to reform food in school settings is all the more 

pertinent given that children do not have the same social and economic freedoms as adults to make 

decisions on the food they eat. 
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In 2005, in response to evidence of a growing range of health and nutritional problems among 

children and young people, the Government appointed the School Meals Review Panel (SMRP) to 

recommend new standards for food in schools (DCSF, 2005; SMRP 2005). The panel proposed 

changes that were intended to help children enjoy balanced meals; reduce the consumption of less 

healthy food choices that are high in fat, salt and sugar; and increase the consumption of fruit and 

vegetables and food containing other essential nutrients.  

The first stage of the reforms focused on identifying interim food-based standards for school 

lunches. These were introduced in September 2006 and were later extended to cover all other food 

provided to pupils. Since then, the interim standards have been replaced by the food-based and 

nutrient-based standards for school lunches (SFT, 2007). Primary schools were required to meet 

these standards by September 2008 and secondary, special schools and pupil referral units by 

September 2009. 

In this context, there has been considerable attention paid to increasing the take up of school meals. 

Despite recent rises in take up, only a minority of children eat school foods. The take up of school 

meals for the 2009-10 financial year was 41.4% for English primary schools and 35.8% for secondary 

schools (SFT, 2010). There has been a small rise nationally on the previous year after a period of 

decline in recent years. Some of this increase is thought to be the result of recent policy attention 

and government investment (Statutory Instruments, 2000; 2006; 2007). However, there is 

considerable disquiet about the fragility of these short term increases given the marginalised 

position of the school meal service within the English educational system.   

Strategies to improve the take up of school meals 

There are a range of strategies available to improve the take up of school meals. Pricing is a clear 

ƛƴŦƭǳŜƴŎŜ ƻƴ ǇŀǊŜƴǘǎΩ ŀƴŘ ǎǘǳŘŜƴǘǎΩ ŘŜŎƛǎƛƻƴǎ ǘƻ ƻǇǘ ŦƻǊ ŜƛǘƘŜǊ ǎŎƘƻƻƭ ƳŜŀƭǎ ƻǊ ǇŀŎƪŜŘ ƭǳƴŎƘŜǎ 

(London Economics, 2009). State funding to subsidise the infrastructure and ingredient costs keep 

meal prices relatively low in comparison to market alternatives. However, school food campaigners 

have argued that in England the price of an average school lunch is excessive to parents.  

Increased take up of school meals is most evident in cases where entitlement to free school meals 

has been extended. Led first in Scotland and then piloted in some English local authorities, the 

provision of universal free school meals has seen take-up increase dramatically. However, in England 

this approach is unlikely to be applied more widely given that the planned free school meal pilots are 

currently being withdrawn.  

Nationally, the proportions of primary and secondary pupils known to be eligible for free  

school meals are 17.3% and 14.2%, respectively1,2. However, the proportions who take up  

                                                           
1 Data from DfE: Schools, pupils and their characteristics: January 2010 (provisional); 
www.dcsf.gov.uk/rsgateway/DB/SFR/s000925/index.shtml. 

 
2 Parents do not have to pay for school lunches if they receive any of the following: Income Support; Income-ōŀǎŜŘ WƻōǎŜŜƪŜǊΩǎ !ƭƭƻǿŀƴŎŜΤ 
Income-related Employment and Support Allowance; Support under Part VI of the Immigration and Asylum Act 1999; The Guarantee 
element of State Pension Credit; Child Tax Credit, provided they are not entitled to Working Tax Credit and have an annual income (as 
assessed by HM Revenue & Customs) that does not exceed £16,040; Working Tax Credit during the four-week period immediately after 
their employment finishes or after they start to work fewer than 16 hours each week. Children who receive Income Support or Income-
ōŀǎŜŘ WƻōǎŜŜƪŜǊΩǎ !ƭƭƻǿŀƴŎŜ ƛƴ ǘƘŜƛǊ ƻǿƴ ǊƛƎƘǘ ǉǳŀƭƛŦȅ ŀǎ ǿŜƭƭΦ !ƭƭ ǇǳǇƛƭǎ ǿƘƻ Řƻ ƴƻǘ ǉǳŀƭƛŦȅ ŦƻǊ ŦǊŜŜ ǎŎƘƻol lunches must be charged the 
same amount for the same quantity of the same item. 

http://www.dcsf.gov.uk/rsgateway/DB/SFR/s000925/index.shtml
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their entitlement are lower: 15.0% in primary schools (86.6% of those known to be eligible)  

and 11.1% at secondary level (78.3% of those known to be eligible). Some of the barriers  

that prevent families from taking up free school meals include: uncertainty about eligibility; a 

reluctance to be identified as needing support; fluctuations in family status which make it difficult 

for families to re-apply for support when necessary; and the complexity of the application process 

which some families find daunting. 

 

Other measures to improve take up of free school meals include improved school and local authority 

publicity to all parents and targeted information, for example, for families living in social housing. In 

cases where supplementary funding has been available, direct advice through parent liaison officers 

based in schools and assistance to complete forms has been offered. Schools and caterers have also 

introduced strategies to reduce any stigma for children entitled to free school meals by, for example, 

introducing anonymous payments (smartcards/ fingerprint IDs) in secondary schools for all pupils, 

regardless of status. Schools and local authorities also improve their free school meal take up by 

setting targets to improve take-up and drawing up plans to meet them (Ofsted, 2010). 

One challenging area for schools and authorities to tackle is the take up of school meals by families 

whose income is low but who are above the threshold for being entitled to free school meals. This is 

ŀ ǇŀǊǘƛŎǳƭŀǊ ƛǎǎǳŜ ŦƻǊ ŦŀƳƛƭƛŜǎ ǿƛǘƘ ƳǳƭǘƛǇƭŜ ŎƘƛƭŘǊŜƴ ƛƴ ǎŎƘƻƻƭΦ hŦǎǘŜŘΩǎ ƛƴǎǇŜŎǘƛƻƴ ƻƴ ŦƻƻŘ ƛƴ ǎŎƘƻƻƭǎ 

(Ofsted, 2010) identified this as an area where strategies remain limited under current 

circumstances.   

Investment, meal quality, choice, service and dining room ambience 

The quality of school meals is an important influence on take up. Long term under investment in the 

school meals service and the culture of competitive tendering has had a harmful impact on the 

quality of school meals (Nicholas et al., 2006). The school meal catering sector has been 

characterised by low pay, short hours and minimal staff development. Given that the provision of 

more meals means a higher workload, kitchen staff have not been incentivised to promote take up 

in this context. The drive to keep costs down has also led to under-investment in facilities, the use of 

low cost, highly processed ingredients and the introduction of bulk catering systems.  Improvements 

to the quality of school meals have therefore sought to reverse these trends through renewed 

investment in the sector and revised contracts (POST, 2009; Statutory Instruments, 2000; 2006; 

2007).  

The contractual obligation of the school meals service to meet food and nutrient standards has been 

reported as a constraint to innovation or a restriction on offering popular and often unhealthy foods 

(Nicholas et al., 2006).  Nevertheless, schools have been supported to meet the meal standards and 

to improve the quality of preparation by a range of publications from the School Food Trust. They 

have also had access to resources such as the Real Meals cook book and the Licence to Cook 

programme. 

From the perspective of students, a further set of issues include school meal choice, the quality of 

the meal service and wider aspects of the dining room ambience. Systems that help children select 
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and guarantee their preferred meal options have proved popular. These include the setting of 

advance menus and meal choice booking at registration.  Queuing and slow service is known to be 

unpopular amongst students (Food Standards Agency, 2003). Some solutions include improvements 

ǘƻ ǘƘŜ ŘƛƴƛƴƎ Ƙŀƭƭ ƭŀȅƻǳǘΣ ǘƘŜ ǳǎŜ ƻŦ ƳƻǊŜ ǎŜǊǾƛŎŜ ǇƻƛƴǘǎΣ ŀ ΨƎǊŀō ŀƴŘ ƎƻΩ ǎǘȅƭŜ ǎŜǊǾƛŎŜΣ ǉǳƛŎƪ ǇŀȅƳŜƴǘ 

methods and staggered lunch breaks to increase eating time. The availability of food through a 

breakfast club and mid-morning service or tuck shop can also encourage students to take up 

healthier alternatives to high fat or sugary snacks.  

Students also report that the ambience of the dining room makes a difference to their enjoyment of 

school lunches (Nicholas et al., 2006). Changes to seating, tables, plates, cutlery and other aspects 

such as the use of music and displays are appreciated. In addition students value a dining 

environment that is well maintained, cleaned and supervised (Scottish Executive, 2003; HMIE, 2005). 

Coordination and stakeholder involvement 

Engaging stakeholders on the promotion of healthier foods in school can be considered not only as 

an ethical imperative but also critical in developing effective and acceptable interventions.  

Reforms are felt to be more effective when implemented strategically across the whole school and 

at wider authority level rather than as stand alone, isolated measures. Reviews have highlighted the 

importance of a whole school approach (Scottish Government Executive, 2003; SMRP, 2005; 

Nicholas et al., 2006; Ofsted, 2010) in which there is a shared vision at senior levels from the school, 

caterers, the local authority and primary care trust. The skills of kitchen and supervisory staff need 

to be valued, recognised and developed. Caterers need to be given license to be more 

entrepreneurial in their procurement. Where possible, work should also extend outside the school 

to include local food outlets retailing to children outside school hours or, to older children, at lunch 

break.   

The perspectives of children clearly have a central role in the reform of school meals. Yet, until 

recently, Gustaffson (2003) argues, the voices of children have been marginalized in school meals 

reform even though, paradoxically, they are the central subjects. Children have had little 

ƛƴǾƻƭǾŜƳŜƴǘ ƛƴ ǘƘŜ ŘŜǎƛƎƴ ŀƴŘ ŎƻƴŘǳŎǘ ƻŦ ƛƴƛǘƛŀǘƛǾŜǎΦ  /ƘƛƭŘǊŜƴΩǎ ǊƻƭŜ ŀǎ ŀŎǘƛǾŜ ŀƎŜƴǘǎ Ƙŀǎ ōŜŜƴ 

confined to the άǎŜǊǾƛƴƎ ǎǇƻƻƴ ŜƴŘέ ƻŦ ǘƘŜ decisions.  The relationship between children and food at 

school has been limited to accepting or rejecting whatever is served up. A systematic review of eight 

evaluations of interventions promoting fruit and vegetables to children concluded that programmes 

ǎƘƻǳƭŘ ΨŎǊŜŀǘŜ ǎƛǘǳŀǘƛƻƴǎ ŦƻǊ ŎƘƛƭŘǊŜƴ ǘƻ ƘŀǾŜ ƻǿƴŜǊǎƘƛǇ ƻǾŜǊ ǘƘŜƛǊ ŦƻƻŘ ŎƘƻƛŎŜǎΩ ό¢ƘƻƳŀǎ et al., 

2003).  

Feedback from caterers indicates that engagement with parents has been largely limited to 

marketing and periodic consultations (e.g. SFT, 2010). Parents are encouraged to opt for school 

meals through publicity, tasting events and occasionally, introductory offers to parents of children 

starting school. Parents are less likely to be engaged at more developmental or strategic levels, for 

example parent governors are rarely involved in monitoring standards or the effectiveness of 

strategies to reform food in schools (Ofsted, 2010).  
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Although many of the claims about the effectiveness of strategies appear plausible, they have not 

necessarily been subject to evaluation. It is notable that the role of stakeholders has, to date, been 

largely based on case study and anecdotal evidence. 

2.4 Catering and school food procurement 

The plight of school meal provision in the UK over recent decades can be reflected in the 

degradation of skills, status and work conditions for kitchen staff. The introduction of Compulsive 

Competitive Tendering in the 1980s is generally regarded as the key point when the value imperative 

started to dominate the broader social purpose of providing meals in schools. The increased primacy 

of the cost saving ethic in the service led, not only to less money being spent on food ingredients, 

but also a greater use of pre-prepared and processed food products. As well as impacting on the 

quality and health attributes of school meals, these developments also led to a reduced need for 

skilled kitchen staff and numbers of staff in general. By the start of the last decade, the role of 

kitchen staff had become largely about pack opening, re-heating and regenerating processed 

ingredients.  

Over recent years, organisations including the Soil Association and School Food Trust have fought to 

raise the profile and working conditions of kitchen staff alongside Unions and Trade Bodies, such as 

LACA and Unison, as well as campaigning individuals such as Jeanette Orrey and Jamie Oliver.  

YƛǘŎƘŜƴ ǎǘŀŦŦ ŀƴŘ ǘƘŜ ƪƛǘŎƘŜƴ ΨŜƴǾƛǊƻƴƳŜƴǘΩ ƛƴ ƎŜƴŜǊŀƭΣ ŀǊŜ ǊŜƎŀǊŘŜŘ ŀǎ Ǿƛǘŀƭ ōȅ ǎŎƘƻƻƭ ŦƻƻŘ ǊŜŦƻǊƳ 

advocates as they are in many ways the central point of the school meal system. FFLP type 

approaches that centre on healthy and appealing school food require the skills and capacity to 

produce these meals and convey their qualities at point of consumption. Kitchen staff tend to 

directly come into contact with suppliers as well as deliver food direct to the pupil. In these respects 

they are also key in monitoring both consumer desires and habits and the quality of food that is 

used. 

The difficulty of attracting skilled labour into the school kitchen is compounded by low pay and low 

working hours. Most school kitchen staff work less than full time, although unpaid overtime is 

common.  

Academic enquiry into the status, role and function of institutional kitchens in general, is currently 

underdeveloped. The issue is often integrated into broader studies on sustainable food procurement 

ŀƴŘ ǇǳōƭƛŎ ǎŜǊǾƛŎŜ ǇǊƻǾƛǎƛƻƴΦ aƻǊƎŀƴ ŀƴŘ {ƻƴƴƛƴƻ όнллуύ ŦƻǊ ŜȄŀƳǇƭŜΣ ŘǊŀǿ ǳǇƻƴ Wƻŀƴ ¢ǊƻƴǘƻΩǎ 

ΨEthics of CareΩ ŎƻƴŎŜǇǘ ǘƻ ǎǳƎƎŜǎǘ ǘƘŀǘ ǘƘŜ ƭƻǿ ǎǘŀǘǳǎ ƻŦ ŎŀǘŜǊƛƴƎ ǎǘŀŦŦ ƛǎ ŀ ǎȅǎǘŜƳƛŎ ŜŦŦŜŎǘ ǿƛǘƘƛƴ ǘƘŜ 

school meals service resulting from a broader de-valuing of care roles in modern society. 

Public Procurement has become one of the main battlefields for proponents of sustainable food as 

our understanding of the impact and potential benefits of purchasing policies has grown over recent 

years. In England alone, the public sector spends over £2 billion per annum on food and catering 

services, of which school meals form the majority. Advocates of sustainable food procurement argue 

that this money should be better used to encourage social, environmental and economic goals 

through the purchasing of appropriate food. It is increasingly being recognised that buying food from 

sustainable sources such as local or organic producers can directly help to shape markets both from 

the economic impact of buying the food and from facilitating its consumption by the general public. 
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In addition, providing healthy food can impact directly on public health, which is a social aspect of 

sustainability, by improving dietary intake, particularly amongst vulnerable parts of society such as 

the young, old and infirm.  

A renaissance of interest in school meal provision has evolved in the midst of, and largely as a result 

of, decades of increasing cost primacy in the sector. Compulsory Competitive Tendering and its 

replacement Best Value promoted an ethos of permanent cost reduction that has had a steady and 

profound impact on the quality of food sourced and the standards of meals produced in schools. 

This trend has lessened somewhat in recent years although there are still considerable cost 

pressures in the sector. 

The key challenges for proponents of sustainable food have become to develop ways to understand 

and communicate the impacts of sustainable food procurement and find approaches that are fiscally 

acceptable to a broad range of stakeholders as well as sustainable in the long term.  

FFLP is in many ways at the vanguard of the battle between these cost and sustainability pressures. 

Sustainable food sourcing is rightly placed at the heart of the whole school approach to food 

promoted by the programme.  

2.5 The role of food education for health promotion and awareness of sustainability issues 

Recent evidence indicates health and wider social benefits associated with practical food education 

programmes that encompass cooking skills, growing skills and farm visits. Development of practical 

cooking skills has been shown to promote healthier eating and encourage children to try new foods; 

studies report that children involved in growing food for consumption are more positive about 

eating fruits and vegetables and tend to have higher fruit and vegetable consumption (Libman, 2007; 

McAleese & Rankin, 2007; Morris & Zidenberg-Cherr, 2002; Birch, 1999). Similarly, studies suggest 

that children in schools with strong farm links eat more fruit and vegetables (Joshi, Azuma& Feenstra 

2008; Joshi & Azuma, 2009).   

Practical education in food preparation 

The cross governmental nature of the obesity problem and wider issue of poor diets has been 

consistently highlighted. Since September 2000 it has been a statutory requirement that primary 

school children in England experience the opportunity to prepare and make food at school. The 

British Nutrition Foundation, the Design and Technology Association and Focus on Food had 

previously produced comprehensive support materials and argued it was pertinent to bring these 

together with the National Curriculum schemes of work, into a coherent whole school approach 

support programme under a single (formerly) DfES scheme.  Subsequently, the Government invited 

the three organizations to develop a partnership, to provide training for groups of primary teachers, 

working with expert secondary food technology teachers. Schools were encouraged to do more food 

education, particularly cooking, and were given support to work towards the National Healthy 

Schools Standard.   This initiative was announced in April 2001 as part of a joint departmental Food 

in Schools Programme costing £2.2 million.   

The aim of this programme was to provide consistent messages about healthy eating and provide 

education about food hygiene and food preparation (DfES 2003).  A plethora of documentation from 

http://www.google.co.uk/search?hl=en&tbs=tl:1&q=national%20healthy%20schools&sa=X&ei=kHQ3TP29BdS5jAfGneiFBA&ved=0CCoQ0AEoADAA
http://www.google.co.uk/search?hl=en&tbs=tl:1&q=national%20healthy%20schools&sa=X&ei=kHQ3TP29BdS5jAfGneiFBA&ved=0CCoQ0AEoADAA
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a wide range of third sector, private sector and national bodies including Sainsburys, The Dairy 

Council, The Vegetarian Society, Food Standards Agency (FSA), DH, OFSTED, Health Education Trust 

was available to support the development of food culture within schools.  Much of the material was 

ŀƛƳŜŘ ŀǘ ǘŜŀŎƘŜǊǎ ǘƻ ǎǳǇǇƻǊǘ ǘƘŜ ŘŜƭƛǾŜǊȅ ƻŦ ŎƻƻƪƛƴƎ ŀƴŘ ŘŜǾŜƭƻǇƳŜƴǘ ƻŦ ǇǳǇƛƭǎΩ ŎƻƳǇŜǘŜƴŎƛŜǎ ƛƴ 

food and nutrition. Additional schemes have developed to enhance cooking in schools and their local 

cƻƳƳǳƴƛǘƛŜǎΣ ƴƻǘ ƭŜŀǎǘ ά[ŜǘΩǎ DŜǘ /ƻƻƪƛƴƎέ ŀƴ ƛƴƛǘƛŀǘƛǾŜ ƭŜŘ ōȅ ǘƘŜ {ŎƘƻƻƭ CƻƻŘ ¢ǊǳǎǘΣ ǿƘƛŎƘ ǿŀǎ 

funded by a £20 million grant from the BIG Lottery. This aims to set up an initial network of 5,000 

out-of-school cookery clubs by 2012, which will enable over one million children and family 

members to learn new cooking skills. It is anticipated that these clubs would be run by volunteers 

and have support to buy relevant equipment.  

In addition, by 2008 the Government was suggesting that cookery lessons should to be compulsory 

in England's secondary schools for children aged 11 to 14 years.  Again this was part of a broader 

strategy to tackle obesity.   It was described as a ministerial expectation that pupils would learn to 

cook for an hour a week for one term and that for those children from poorer families, ingredients 

would be subsidised with the Minister for Education, Ed Balls, promising to give schools £2.5 million 

to support the initiative.  

The Focus on Food Campaign is involved in delivering programmes commissioned by a number of 

organisations: the Food Standards Agency (England); the Welsh Assembly Government; Yorkshire 

Forward; The BIG Lottery and Healthier Scotland.  This includes the Cooking Bus which as a result has 

been subject to two previous evaluations.  

 

The FSA examined the effectiveness of their sponsorship of the bus by undertaking field work in four 

schools across England.  The bus was positively evaluated, with findings suggesting that the bus visit 

had improved pupils knowledge around food, cooking and diet.  Staff input was generally evaluated 

as high quality, and that the key messages covered in the sessions were cascaded to other members 

of the school and community through school assemblies and sharing with family members.  In terms 

of teachers and staff development, the Cooking Bus was perceived to be effective, even amongst 

teachers who were resistant.  Recommendations for improvement identified by the evaluation 

focused on practical arrangements such as changing the pace of sessions for younger children or 

those with additional needs and developing sessions for parents (COI Communications on behalf of 

FSA, 2004).   

A more comprehensive evaluation was funded by the Welsh Assembly Government in 2009.  

Researchers at Cardiff University undertook an evaluation which aimed to establish the degree to 

which the Cooking Bus met its own aims and those set out in a range of policy initiatives (Welsh 

Assembly Government 2006a; 2006b).The evaluation also explored whether any change had 

occurred in schools after the Cooking Bus visit and provided guidance for future policy.  Data 

collection was multi-method and included a documentary analysis; interviews with key stakeholders 

and policy makers, staff teaching on the bus and a commissioner; five detailed case studies and a 

postal survey to all participating schools.  Recommendations from the findings suggested that while 

programme delivery was of a high quality both to pupils and in terms of staff development, there 

were areas for improvement; not least that delivery should extend to all the children within a school 

setting.    Some recommendations are specifically focused on linking the aims of the Cooking Bus to 

the distinct aims of Welsh policy, however, the authors also suggest, from their economic analysis, 
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that given current public sector conditions schools should be targeted in areas of high deprivation, 

where the risks of poor diet are higher.  The cost per visit was estimated to be £12,828. In terms of 

value for money thresholds set by NICE, the authors suggest that in a year a bus would have to 

prevent 26 children from becoming obese across their lifetime to be considered cost effective.  In 

addition, it was suggested that work should be undertaken to encourage more active community 

and parental participation and the development of a more robust follow up programme to make 

sure that schools sustain what had been learnt (Sergrott, et al. 2009).   

Making use of school gardens 

Whilst schools develop garden related activities for a wide range of reasons, in recent years a major 

driver has been increased interest in their perceived value in the promotion of healthier eating, in 

ǇŀǊǘƛŎǳƭŀǊ ŦǊǳƛǘ ŀƴŘ ǾŜƎŜǘŀōƭŜǎΦ /ƘƛƭŘǊŜƴΩǎ ŎƻƴǎǳƳǇǘƛƻƴ ōŜƘŀǾƛƻǳǊǎ ŀǊŜ ŘƛǊŜŎǘƭȅ ǊŜƭŀǘŜŘ ǘƻ ǘƘŜƛǊ 

opportunities for experiences of different foods (Blanchette and Brug, 2005) and gardens in school 

settings offer the chance for children to develop a personal connection with their food. Research 

suggests that education with primary-school aged children about diet and nutrition should focus on 

concrete experiences with food (Contento, 1981). Such participation is associated with: an increased 

ability to identify fruits and vegetables (Somerset and Markwell, 2009); a willingness to taste 

vegetables grown in the garden (Morris et al., 2001); and a willingness to try vegetables in school 

meals (Morris and Zidenburg-Cherr, 2002).  

Food preferences and peer influences have also been associated with fruit and vegetable 

consumption. Children participating in structured educational courses on growing express more 

positive preferences for fruit and vegetables (Libman, 2007; McAleese and Rankin, 2007; Morris and 

Zidenberg-Cherr, 2002; Birch, 1999). The school setting may also be important because it offers 

opportunities for positive peer influence and social support (Brug et al., 2008). Through practical 

work, teachers can model healthy behaviours to reinforce nutrition and health messages. There is 

also the prospect of a positive take home influence. School-based hands-on experiences with fruits 

and vegetables can enable children to prepare these foods at home with their families and influence 

the quality of the food their families buy and prepare (Heim et al., 2009; Demas, 1998).  

Clearly school gardens can provide a wide range of benefits in addition to the promotion of healthier 

eating. Through creative outdoor learning, children have the opportunity to develop a wider range 

of practical life skills in addition to more generic social skills, such as teamwork. These broad 

opportunities for childrenΩǎ ŘŜǾŜƭƻǇƳŜƴǘ ƘŀǾŜ ƘŜƭǇŜŘ ŀŘǾƻŎŀǘŜǎ ŀƭƛƎƴ ǎŎƘƻƻƭ ƎŀǊŘŜƴǎ ǘƻ ǘƘŜ Every 

Child Matters agenda.  Whilst proponents feel that outdoor learning has been marginalised within 

mainstream education, school gardens clearly have a wide range of applications to the curriculum. 

Gardening activities provide hands-on study of nutrition and science concepts as well as a range of 

other subjects such as literacy, mathematics, history and the arts. Hands-on experience of local food 

production can help build a mandate amongst both pupils and staff for local ecological 

improvements; thus contributing a wider agenda on well-being and sustainability in the school 

setting.  

Finally, school gardens may contribute towards an agenda on community cohesion by offering 

opportunities for parent and the wider community involvement and the celebration of school life 

(Blair, 2009; Ozer, 2007). These effects can be longer term. Other studies have found an association 
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between gardening and fruit and vegetable consumption, even when the gardening activity occurred 

in the past (Alaimo et al., 2008; Devine et al., 1999). 

Whilst this research has considerable bearing on the role of garden enhanced education for public 

health and education for sustainability, it is not without limitations. Research conducted on school 

gardening programmes has focused on primary schools whereas secondary school settings remain 

under researched. The research is largely North American and may not be transferable to the UK 

setting. Studies also tend to focus on heavily structured, specialised and externally delivered 

interventions (CDC, 2010). Reports based upon these initiatives may not necessarily reflect their 

ǇŜǊŦƻǊƳŀƴŎŜ ǳƴŘŜǊ ΨƻǊŘƛƴŀǊȅΩ ŎƻƴŘƛǘƛƻƴǎ όbǳǘōŜŀƳΣ мффуύΦ CƛƴŀƭƭȅΣ ƻǘƘŜǊ ƭŜǎǎ ǊŜǎŜŀǊŎƘ-based reports 

suffer from a surfeit of assertion over empirical evidence (See Scott et al., 2003 for commentary).  

 

Nevertheless, some research has started to examine the conditions under which garden enhanced 

education can become integrated into mainstream school practice. Some of the pre-requisites 

clearly include adequate space, facilities, equipment and partnerships to enable experiential lessons 

on fruit and vegetable production, preparation and storage. Other issues such as the threat of 

vandalism can be important considerations.  

Others factors may be more critical for success. Whilst gardening remains a popular hobby, the 

effective management of growing projects over the course of a school year requires horticultural 

skill, enthusiasm and commitment. Previous research indicates that staff need professional 

development in this area, especially given that there is little place for this in contemporary teacher 

training.  Whilst professionals from outside the school may play a part, in the longer term, schools 

need to develop in-house skills (Scott et al., 2003) drawing upon either staff or adult volunteers. This 

in turn requires buy in from the school leadership team, administrators and others such as grounds 

maintenance staff.  

School gardens are also likely to have greater impact as part of a combined effort across a number of 

dimensions of school life. Thus their links to school food policy, educational cooking, food 

preparation and tasting activities, lunchtime food provision, and reinforcement through visits to 

farms or allotments can all contribute to the synergy and integration of an initiative.   

Other potential issues remain under explored when understanding how schools implement and 

embed garden enhanced education. Our earlier primary schools case study research (Jones et al., 

нлмлύ ǎǳƎƎŜǎǘǎ ǘƘŀǘ ŎƘƛƭŘǊŜƴΩǎ ǊŜƎǳƭŀǊ ŀƴŘ ǎǘǊǳŎǘǳǊŜŘ ǇŀǊǘƛŎƛǇŀǘƛƻƴ Ŏŀƴ ōŜ ŘƛŦŦƛŎǳƭǘ ǘƻ ŀŎƘƛŜǾŜ 

particularly where there are practical obstacles to running group based outdoor learning and 

integration into schemes of work. Whilst there remain many attractions to school gardens, some of 

these obstacles may account for their patchy and uneven adoption in English schools.  

Farm visits as contributors to healthy eating and education for sustainability 

Programmes encouraging links between farms and schools have been studied less comprehensively 

than programmes focusing on practical food education and the use of school gardens as educational 

resources. Nevertheless, there is a small and growing body of literature that suggests that building 

links between schools and farms encourages healthy eating and facilitates education around food 

production and sourcing, including consideration of sustainable food production.  
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Research on the national Farm to School Program in the USA has found that students in schools with 

farm to school programmes eat more fruits and vegetables per day in the cafeteria, classroom and 

home; make positive lifestyle changes and improve knowledge and attitudes about healthy eating 

and sustainable agriculture. Student participation in meal programmes in the USA increases in 

schools with farm to school programs (for reviews see: Joshi, Azuma& Feenstra 2008; Joshi & Azuma, 

2009). In the context of a highly industrialised and market driven food economy, these experiential 

opportunities may not be otherwise available to children: particularly for those living in lower 

income families and in urban settings.  

 

Other US studies have also reported positive impacts for school staff. Teachers from schools 

participating in farm to school programmes find ƛǘ ΨŜŀǎȅΩ ƻǊ ΨǾŜǊȅ ŜŀǎȅΩ ǘƻ ƛƴǘŜƎǊŀǘŜ ƴǳǘǊƛǘƛƻƴ 

education concepts into their regular curriculum (Joshi, Kalb & Beery, 2006). Farm visits associated 

with high quality support materials are reported to help teachers deliver health nutrition messages 

(Haase et al., 2004). Qualitative research indicates that staff themselves feel that farm visits help 

improve their own awareness about farm and nutrition issues (Schmidt & Kolodinsky, 2006). This 

may in turn inform the quality of their teaching delivery and preparedness to incorporate food 

sustainability education into mainstream practice.  

 

However, this research also indicates that farm link education is by no means integrated into 

primary or secondary education. Barriers and factors critical for the successful development of farm 

link education remain largely anecdotal knowledge within the educational community. Moreover, 

the research evidence is overwhelmingly based in the US educational and agricultural context.  

 

2.6 Home influences and the role of parental/wider community involvement  

Children can and do play an active role in influencing and facilitating relationships between schools 

and their parents (Byron et al., 2009; Crozier et al., 2007). Research suggests that school health 

promotion initiatives can have a positive impact on children's health and behaviour but do not do so 

consistently. It would appear that most interventions are able to increase children's knowledge but 

changing other factors which influence health, such as attitudes and behaviour, is much harder to 

achieve, even in the short-term. Overall, a multifaceted approach is likely to be most effective, 

combining a classroom programme with changes to the school ethos and/or environment and/or 

with family/community involvement. This is consistent with the health promoting schools approach   

(Stewart-Brown 2006). 

In the case of take home messages around food culture it is important to recognise the complexity 

of the communication process involved in transferring information from one setting to another. 

Home is not only a physical construct but a social construct which encompasses family routines and 

structures. So communication between home and school is not just about transfer of information 

between one geographical setting and another but about negotiating the different social constructs 

of home and school.  

 

The most frequent way for children to play a role in home-ǎŎƘƻƻƭ ǊŜƭŀǘƛƻƴǎƘƛǇǎ ƛǎ ŀǎ ΨƳŜǎǎŜƴƎŜǊǎΩ 

between school and home, often by delivering letters from the school to parents, and in telling 

parents about their experiences at school. However, letters are often not passed on and most 
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ǇŀǊŜƴǘǎ ǊŜǇƻǊǘ ǘƘŀǘ ǘƘŜȅ ǿƻǳƭŘ ƭƛƪŜ ǘƻ ƪƴƻǿ ƳƻǊŜ ŀōƻǳǘ ǘƘŜƛǊ ŎƘƛƭŘǊŜƴΩǎ ǎŎƘƻƻƭ ŜȄǇŜǊƛŜƴŎŜǎ ǘƘŀƴ 

they hear from children themselves (Crozier et al., 2007). Practical food experience in school has 

already been noted as a mechanism to enable children to transfer this behavior to the home 

environment and influence family eating patterns (Heim et al., 2009). It is seen as important 

however for children to talk about their school experiences for their own learning, as well as 

ōǊƻƪŜǊƛƴƎ ǘƘŜ ǊŜƭŀǘƛƻƴǎƘƛǇ ōŜǘǿŜŜƴ ǘƘŜƛǊ ǇŀǊŜƴǘǎ ŀƴŘ ǎŎƘƻƻƭΦ DǳƛŘŀƴŎŜ ƻƴ ƻǾŜǊŎƻƳƛƴƎ ǘƘƛǎ άŎǊƛǎƛǎ ƛƴ 

ŎƻƳƳǳƴƛŎŀǘƛƻƴέ ōŜǘǿŜŜƴ ŎƘƛƭŘǊŜƴ ŀƴŘ ǇŀǊŜƴǘǎΣ ƘƛƎƘƭƛƎƘǘǎ ǘƘŀǘ ƛǘ ƛǎ ƛƳǇƻǊǘŀƴǘ ǘƻ ŀŎƪƴƻǿƭŜŘƎŜ ǘƘŜ 

agency of children, emphasising that parents should try to find out what children are enthusiastic 

ŀōƻǳǘΣ ŀǎƪ ƻǇŜƴ ǉǳŜǎǘƛƻƴǎ ŀƴŘ ǿŀƛǘ ǘƻ ōŜ ΨƛƴǾƛǘŜŘ ƛƴΩ ōȅ ŎƘƛƭŘǊŜƴ ǊŀǘƘŜǊ ǘƘŀƴ ŘŜƳŀƴŘƛƴƎ ƛƴŦƻǊƳŀǘƛƻƴ 

in an interrogatory fashion (Byron, 2009).  

 

Van CauwenburgƘŜ Ŝǘ ŀƭΩǎ όнл10) systematic review of school-based interventions addressing diet 

ŦƻǳƴŘ ǿƛŘŜǎǇǊŜŀŘ ŎƭŀƛƳǎ ǘƘŀǘ ǇŀǊŜƴǘǎ Ǉƭŀȅ ŀ ŘƛǊŜŎǘ ǊƻƭŜ ƛƴ ŎƘƛƭŘǊŜƴ ŀƴŘ ȅƻǳƴƎ ǇŜƻǇƭŜΩǎ ŜŀǘƛƴƎ 

patterns. In the programmes reviewed, parental involvement tended to be limited to newsletters, 

homework assignments or at best family nights at school. In about half of these cases there was 

evidence of successful improvements to dietary behavior. The reviewers felt that the current 

evidence did not offer a strong conclusion on the role of parental involvement- and that there was 

an area for further research.  

2.7  Wider programme impacts: school performance, student behaviour and attainment  

/ƘƛƭŘǊŜƴΩǎ ŘƛŜǘǎ ŀǊŜ ŀǘǘǊŀŎǘƛƴƎ ŎƻƴǎƛŘŜǊŀōƭŜ ŀǘǘŜƴǘƛƻƴ ŦǊƻƳ ǘƘŜ ǇǳōƭƛŎ ƘŜŀƭǘƘ ŀƴŘ ŜŘǳŎŀǘƛƻƴ 

communities. What children eat in schools can have a profound effect on their health, but crucially 

recent research also suggests that diet can also play a role in school behaviour and educational 

attainment.  

 

This outlook has been strongly reflected in English policy where, for example the Every Child Matters   

(DCFS, 2007) took the five objectives for young people: to be healthy; stay safe; enjoy and achieve; 

make a positive contribution; and achieve economic wellbeing. In addition young people are 

encouraged to be interdependent and supportive of one another (Brooks & Trough, 2006). Leading 

initiatives such as the National Healthy Schools Programme in England and similar programmes in 

other countries have emphasised the need to bring together the often disjointed, policy domains of 

improving health and raising educational attainment in school settings. In England, the Government 

ƘƛƎƘƭƛƎƘǘ ǘƘŜ ƭƛƴƪ ōŜǘǿŜŜƴ ΨǘŀƪƛƴƎ ŎŀǊŜ ƻŦ ƻǳǊ ŎƘƛƭŘǊŜƴΩǎ ƘŜŀƭǘƘ ŀƴŘ ŘŜǾŜƭƻǇƳŜƴǘ ŎƻǳƭŘ ƛƳǇǊƻǾŜ 

educational attainment and reduce the risks of mental illness, unhealthy lifestyles, road deaths and 

ƘƻǎǇƛǘŀƭ ŀŘƳƛǎǎƛƻƴǎ ŘǳŜ ǘƻ ǘƻƻǘƘ ŘŜŎŀȅΩό5ŜǇŀǊǘƳŜƴǘ ƻŦ IŜŀƭǘƘΣ нлмлΥ рύΦ 

 
In this context, ƛƴǘŜǊŜǎǘ ƛǎ ƎǊƻǿƛƴƎ ƛƴ ǘƘŜ ŜŘǳŎŀǘƛƻƴŀƭ ōŜƴŜŦƛǘǎ ƻŦ ǎŎƘƻƻƭ ŦƻƻŘΣ ƛƴ ǘŜǊƳǎ ƻŦ ǇǳǇƛƭΩ 

readiness to learn, their mood and behaviour and ultimately their attainment. This interest reflects 

anecdotal reports from the school environment. Teachers and parents often report that 

improvements in breakfast and lunch time diets are associated with positive effects on 

concentration, conduct and learning in the classroom. Similarly educational case studies suggest that 

ƛƳǇǊƻǾŜƳŜƴǘǎ ǘƻ ǘƘŜ ǎŎƘƻƻƭ ŘƛƴƛƴƎ ŜƴǾƛǊƻƴƳŜƴǘ ǎǳǇǇƻǊǘ ŎƘƛƭŘǊŜƴΩǎ ōŜƘŀǾƛƻǳǊΣ ǿŜƭƭ ōŜƛƴƎ ŀƴŘ 

learning (e.g. N.Yorks BEP, 2004, cit. SFT 2009).  
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Sorhaindo and Feinstein (2006) and Belot and James (2009) suggest that it is possible to identify 

distinct processes or causal chains that may lead to improved behavioural and educational 

outcomes. Firstly, from a nutritional perspective, health outcomes that manifest as a result of 

nutrition may have an impact upon school life experiences and outcomes. A good diet provides the 

nutrients that play an important role in cognitive development, short term behavioural effects and 

longer terms behavioural problems.   

Secondly there are health education perspectives. Here learning about food, whether formally in the 

classroom or informally during lunch and break times, is seen as a process through which children 

acquire wider learning outcomes. The case for practical food education (taken in the widest sense) is 

that it is exemplary as an experiential, creative and applied approach to learning. More generally the 

process of whole school food policy development and the enfranchisement of learners may set in 

train a broad set of benefits where, for example, children feel enabled to take a more active role in 

their learning. The pedagogical attraction is clearly reflected in recent recommendations for more 

cross curricular, thematic and integrated programmes of education in primary schools (Cambridge 

Primary Review, 2009; Rose Review, 2009). 

However, whilst the associations between healthy eating, behaviour and attainment have been 

theorised, much research evidence in school settings gives a more opaque and nuanced picture.  The 

systematic review undertaken by Ellis et al., (2006) examined the effect of good nutrition on the 

behaviour, learning and performance of school-aged children (4-18 years). The study concluded that 

άǘƘŜǊŜ ƛǎ ƛƴǎǳŦŦƛŎƛŜƴǘ ŜǾƛŘŜƴŎŜ ǘƻ ƛŘŜƴǘƛŦȅ ŀƴȅ ŜŦŦŜŎǘ ƻŦ ƴǳǘǊƛǘion, diet and dietary change on learning, 

ŜŘǳŎŀǘƛƻƴ ƻǊ ǇŜǊŦƻǊƳŀƴŎŜ ƻŦ ǎŎƘƻƻƭ ŀƎŜŘ ŎƘƛƭŘǊŜƴ ŦǊƻƳ ǘƘŜ ŘŜǾŜƭƻǇŜŘ ǿƻǊƭŘέ όнллсΥпύΦ ¢Ƙƛǎ ǿŀǎ 

partly because they had difficulty interpreting results of studies in the context of many confounding 

factors, such as family and community context, wider socio-economic environment and rate of 

individual maturation. Notably, Ellis et al. found few studies undertaken with secondary school 

children and in special needs educational settings. 

 

!ǎ .ŜƘǊƳŀƴ όмффсύ Ǉǳǘǎ ƛǘΥ άώǘƘŜǎe] associations do not necessarily indicate causality; estimates 

generally are likely to be biased in one direction or the otherέ. As a result analysts and policymakers 

should have much less confidence in findings about the effect of health on schooling success than 

Ƙŀǎ ōŜŜƴ ŎƭŀƛƳŜŘέΦ ¢ƘŜǊŜ ƛǎ ǊƻƻƳ ŦƻǊ ƳǳŎƘ Ŏŀǳǘƛƻƴ ǿƘŜƴ ŀǇǇǊŀƛǎƛƴƎ ǿƛŘŜ-ranging claims that are 

sometimes made for educational initiatives given the wide array of factors that have an impact on 

learning, education and performance of children. 

 

The research evidence, then, indicates that the links between school food programmes and 

educational outcomes are likely to be both complex and longer term in nature. Many studies, to 

date, have been conducted within a short report time (five days to six months) which does not 

measure long-term behavioural change. Longer term research is best undertaken with highly 

structured interventions or larger scale programmes that are of sufficient scale to allow 

experimental research designs. These are resource intensive, and their costs need to be warranted 

by the maturity and consolidation of the programme.   

 
Expert perspectives on school performance 
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In the context of limited research evidence, professional views and informed opinion form an 

important resource for decision makers. Indeed the rigorous analysis of the experts in the field is 

widely taken to hold considerable value in the evaluation of complex social programmes (Oliver, 

2001; Oliver et al., 2001; Springett 2001, Nutbeam, 1998). 

IƻǳƭƛƘŀƴ ŀƴŘ ²ŀǊƛƴƎΩǎ όнл08:14) study is a case in point. They examined how educationalists 

interpreted the links between a sports partnership programme and educational outcomes. These 

ŜȄǇŜǊǘǎ ŎƻƴǎƛŘŜǊŜŘ ǘƘŀǘ ŀǘǘŀƛƴƳŜƴǘ άŎƻǳƭŘ ƴƻǘ ǎƛƳǇƭȅ ōŜ ƳŜŀǎǳǊŜŘ ōȅ ƛƴŎǊŜŀǎŜŘ ǘŜǎǘ ǎŎƻǊŜǎ ƻǊ 

improved exam results as it was felt that in addition to tangible measures of academic success, 

ŀǘǘŀƛƴƳŜƴǘ ǿŀǎ ŀƭǎƻ ŀōƻǳǘ ƛƳǇǊƻǾƛƴƎ ǘƘŜ ŀōƛƭƛǘȅ ǘƻ ƭŜŀǊƴΦέ ¢ƘŜƛǊ ǊŜǎŜŀǊŎƘ ƘƛƎƘƭƛƎƘǘŜŘ Ƙƻǿ 

educationalists employ a layered nature of the concept of attainment. The first layer involves the 

ŘŜǾŜƭƻǇƳŜƴǘ ƻŦ ǇǳǇƛƭǎΩ ŎƻƴŦƛŘŜƴŎŜ ŀƴŘ ŎƻƳƳǳƴƛŎŀǘƛƻƴ ǎƪƛƭƭǎΤ ǘƘŜ ǎŜŎƻƴŘ ǊŜƭŀǘŜǎ ǘƻ ŀƴ ƛƳǇŀŎǘ ƻƴ 

ƎŜƴŜǊƛŎ ǎƪƛƭƭǎ ƛƴŎƭǳŘƛƴƎ ǘƘŜ ŀōƛƭƛǘȅ ǘƻ ΨǇƭŀƴΩ ǇǊƻƧŜŎǘǎΤ ŀƴŘ ǘƘŜ ǘƘƛǊŘ ƭŀȅŜǊ ŎƻƴŎŜǊƴǎ ǊŀƛǎƛƴƎ ŀǘǘŀƛƴƳŜƴǘ ƛƴ 

subject specific areas, but also across the curriculum. 

2.8 Conclusion  

From the literature it is clear that practical food education can have benefits in terms of enhancing 

knowledge and potentially increasing fruit and vegetable consumption. The majority of studies have 

focused on individual components of food in school health promotion: meal reform, practical 

cooking skills, gardening or developing links with farms. Few studies have explored the potential 

impact of combining these areas to help young people develop knowledge and skills related to food 

production and healthy eating.  

Many questions remain regarding the impact of practical food education in schools on pupils, staff 

and parents. Furthermore, questions remain about how such a programme should and could be 

supported and which factors, both intrinsic to the programme and intrinsic to the schools 

participating, facilitate embedding the programme within the school and ensuring sustainability 

after the initial start up phases.  
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3. The Food for Life Partnership 
Programme 
 

 
Key Points 
 

 The Food for Life Partnership (FFLP), led by the Soil Association together with the Focus on Food 

Campaign, Garden Organic and the Health Education Trust, is funded over five years from the BIG 

Lottery Wellbeing Fund. In addition to the promotion of healthy eating, the programme has an 

emphasis is on outcomes related to sustainable food consumption (defined as seasonal, 

unprocessed, local and organic) in school settings. 

 

FFLP is a multiple level initiative that sets out to promote change for pupils and parents, school staff, 

school communities and local food networks utilising a whole school approach. Its aim is to support 

schools and caterers to provide healthier, tastier and more sustainable school food. Pupils are also 

taught about where their food comes from, how to grow their own food and essential cooking skills.  

 

¢ƘŜ tŀǊǘƴŜǊǎƘƛǇ Ƙŀǎ ǊŜŎǊǳƛǘŜŘ ŀƴŘ ǿƻǊƪŜŘ ŎƭƻǎŜƭȅ ǿƛǘƘ мул ŘƛǾŜǊǎŜ ΨCƭŀƎǎƘƛǇΩ ǎŎƘƻƻƭǎ ŀƴŘ 

communities, 20 in each region in England, based on their commitment and enthusiasm to 

transform food culture in the school and wider community and act as best practice exemplars to 

inspire other schools and communities.  

 

Key programme goals for FFLP are to: 

promote healthier eating habits amongst pupils 

improve pupil awareness of food sustainability issues 

influence food habits at home & in the wider community 

improve pupil attainment and behaviour 

increase school meal take-up 

build the market for local & organic food producers 

 

These areas form the focus for the evaluation. 

 
 

3.1 Introduction  

The Food for Life Partnership, led by the Soil Association together with the Focus on Food Campaign, 

Garden Organic and the Health Education Trust, is funded over five years from the BIG Lottery 

²ŜƭƭōŜƛƴƎ CǳƴŘ όΨƘŜŀƭǘƘȅ ŜŀǘƛƴƎΩ ǎǘǊŀƴŘύΦ ¢ƘŜ ŜƳǇƘŀǎƛǎ ƛǎ on outcomes related to sustainable food 

consumption (defined as seasonal, unprocessed, local and organic) throughout, alongside healthy 

eating. 

The mission of Food for Life Partnership is:  
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άǘƻ ǊŜŀŎƘ ƻǳǘ ǘƘǊƻǳƎƘ ǎŎƘƻƻƭǎ ǘƻ ƎƛǾŜ ŎƻƳƳǳƴƛǘƛŜǎ ŀŎŎŜǎǎ ǘƻ ǉǳŀƭƛǘy local and organic food, and 

to the skills they need to cook and grow fresh food for themselves. We want all young people and 

their families to rediscover the pleasure of taking time out to enjoy good food that makes them 

feel healthy and connected to the ŎƘŀƴƎƛƴƎ ǎŜŀǎƻƴǎΦέ3 

Food for Life Partnership (FFLP) is an ambitious and multiple level initiative that sets out to promote 

change for pupils and parents, school staff, school communities and local food networks. Its aim is to 

support schools and caterers to provide healthier, tastier and more sustainable school food. Pupils 

are also taught about where their food comes from, how to grow their own food and essential 

cooking skills.  

¢ƘŜ tŀǊǘƴŜǊǎƘƛǇ Ƙŀǎ ǊŜŎǊǳƛǘŜŘ ŀƴŘ ǿƻǊƪŜŘ ŎƭƻǎŜƭȅ ǿƛǘƘ мул ŘƛǾŜǊǎŜ ΨCƭŀƎǎƘƛǇΩ ǎŎƘƻƻƭǎ ŀƴŘ 

communities, 20 in each region in England, based on their commitment and enthusiasm to 

transform food culture in the school and wider community and act as best practice exemplars to 

inspire other schools and communities.  

Evaluation of this complex community initiative aims to understand how and to what extent the 

FFLP is achieving a transformation of food culture in whole school communities. In addition to the 

mission statement, FFLP have set out delivery outcome commitments, wider programme aims 4 and 

has developed logic models to articulate the processes by which programme outcomes are sought. 

Figure 3.1 summarises key elements of the programme model. A more in depth version of this 

model can be found in the Appendix.  The UWE/Cardiff evaluation has drawn upon this model in 

order to create a framework for the evaluation. In order to provide further focus for key processes of 

change, the UWE/Cardiff evaluation examines a specific set of propositions for the programme. To 

summarise, these are that the FFLP approach: 

promotes healthier eating habits amongst pupils, 
improves pupil awareness of food sustainability issues, 
influences food habits at home & in the wider community, 
pupil attainment and behaviour, 
increases school meal take-up, 
builds the market for local & organic food producers. 

Delivery outcome commitments  

FFLP has a set of central delivery outcomes associated with the BIG Lottery funding. These are:  

1.     Within the life-span of the project (5 years) 180 schools and their communities with increased 

knowledge of healthy and sustainable food and its origins and a further 3,600 schools and 

their communities given access to sourcing and developing this knowledge; 

2. Within the life-span of the project (5 years) 180 schools and their communities with increased 

skills relating to the growing, buying and cooking of healthy and sustainable food and a 

further 3,600 schools and their communities given access to sourcing and developing these 

skills; 

                                                           
3 FFLP Evaluation Specification 22nd May 2007 
4 Ibid 
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3. Within the life-span of the project (5 years) 180 schools and their communities with increased 

access to and consumption of healthy and sustainable food and a further 3,600 schools and 

their communities provided with examples of how to do this for themselves. 

The wider programme aims are to: 

1. To inspire and educate young people and their families and communities to cook with fresh, 
seasonal, local and organic ingredients, and to grow food and visit farms in order to 
understand and experience how their food choices can impact on their health, society, the 
environment and animal welfare.  

2. To encourage communities to build vibrant food cultures where the pleasure and importance 
of good food is truly valued. 

3. To build demand for fresh, seasonal, local and organic food in schools and communities by 
promoting closer connections with small local and organic farms and support the development 
of sustainable local food systems.  

4. To encourage a new emphasis in education policy on the value of practical cooking skills and 
food literacy in schools, so that young people and their families are better able to eat 
intelligently and well.  

5. To demonstrate the benefits of sustained investment in improving school food service and 
delivering a whole school approach to food in terms of improved take-up of schools meals and 
better educational attainment and behaviour in schools. 

3.2 FFLP programme ς rationale 

Food for Life Partnership evolved out of a growing concern that individuals and communities are 

getting more and more detached from how food is produced, and losing the skills and knowledge 

needed to take active control over what we eat. The Food for Life Partnership has a vision of healthy 

and climate-friendly school meals for all, using seasonal, fresh, local and organic ingredients. It aims 

to inspire young people and their families to make food a priority by giving them the chance to visit 

farms and to cook and grow their own food.  

The Food for Life Partnership has developed into a network of schools and communities across 

England committed to transforming food culture. But more importantly, it seeks to empower 

innovative schools, teachers, caterers, food producers, pupils and health professionals to work 

together to create a better food culture for young people and to involve their local communities all 

across England. This means a school meal service serving healthy and sustainable food, practical 

food education and engaged pupils. Schools joining the FFLP programme commit to transform food 

culture by: 

Á Revolutionising school meals to be fresh, seasonal, local and organic  

Á Reconnecting young people with where their food comes from 

Á Inspiring families and communities to grow and cook food 
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Food for Life Partnership Whole School Food Reform: key elements of the programme model 

 

 

Short Term Outcomes 

Increased take-up of schools meals 

Increased enthusiasm for eating, growing, buying & cooking healthy & sustainable food  

Improved teaching staff skills & confidence for food education 

 Increase in cooking & growing at home 

Improved parental/ community engagement with school 

Strategic approach to food culture reform mainstreamed for schools, cooks & caterers 

 

Outputs 

Greater involvement of pupils, parents & caterers in food policy, education & meal improvements  

School leadership have coherent focus on food culture, food education & dining experience 

Food activities incorporated into the planned curriculum 

Increased use of healthy & sustainable food as a subject to support teaching & learning 

Closer links & increased sourcing from farms & local food providers  

Improved school meals & dining experience 

 

Inputs 

Expert advice & support to schools & wider community of stakeholders 

Resources for reforms to education & catering 

Support to link together health & sustainability-related initiatives 

Support to enable schools & caterers to act as ambassadors for change 

 

 

Longer Term Outcomes 

Increase in consumption of healthier & sustainable foods in home & school settings 

Improved school performance, educational outcomes & community cohesion 

An economically sustainable school meals service 
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3.3 FFLP Flagship, Mark and Partnership scheme 

Any school in England can join the Food for Life Partnership which offers an action framework and 

award scheme to support the transition to healthier food culture and recognise schools for their 

achievements. 

 

Through the Food for Life Partnership Award Scheme, schools and their communities can turn their 

existing food culture into one that focuses on health, sustainability and enjoyment. All schools (and 

their communities) are encouraged to work towards Bronze, Silver and Gold of the Food for Life 

Mark Scheme launched in September 2007. Enrolled schools record their progress online against 

criteria in 4 strands: 1) food leadership, 2) food quality & provenance, 3) food education and 4) food 

culture & community involvement. In addition the Soil Association has developed a Catering Mark 

scheme available for school caterers seeking to make greater use increase use of fresh, seasonal, 

local and organic ingredients, high welfare meat and sustainable fish. 

By 2012, the programme aims to recruit 3600 Partnership schools. Central to the programme, FFLP 

have selected 180 Flagship Schools based on their commitment and enthusiasm to improve food 

culture in the school and in the wider community. This selection was completed in 2010. Flagship 

Schools should be willing to take the fast track towards the FFLP Gold Mark award and ideally 

achieve the Bronze Mark award within two years. FFLP select a wide range of schools for the 

Flagship scheme including those with little previous track record in practical food education.  

The partnership initiative consists of a number of integrated elements each delivered by specialist 

teams. These are outlined below.  

3.4 School food policy development 

The Health Education Trust (HET) is a UK registered charity, dedicated to initiating and supporting 

work with children and young adults to encourage the growth of healthy lifestyles. Operated by 

independent professionals with expertise in health education, education, public health nutrition and 

dietetics, the HET aims to deliver practical, accurate and realistic advice and solutions on topical 

food, health and education issues. HET pioneered the whole school approach and has lead the way 

on healthier approaches to school vending over the last 5 years and have become the lead experts in 

the fast evolving field of 'healthy school vending'. 

As an integral part of the FFLP initiative, the Food Policy and Nutrition programme, led by HET, aims 

to ensure that all aspects of food in school promote the health and wellbeing of pupils, staff and the 

wider Flagship community. This approach seeks to engage with and act upon the perspectives of the 

whole school community to encourage the growth of healthy and sustainable lifestyles.  

The role of the FFLP HET staff has been to:  

1) Establish or develop a School Nutrition Action Group consisting of range of stakeholders. 

2) Enable a process of consultation with pupils, parents/guardians, staff and the wider community. 

3) Support the active participation of pupils and other stakeholders in identifying improvements in 

all aspects of food in school. 
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4) {ǳǇǇƻǊǘ ŀ ǿƘƻƭŜ ǎŎƘƻƻƭ ǊŜǾƛŜǿ ƻŦ CƭŀƎǎƘƛǇ ǎŎƘƻƻƭ ŀƴŘ ŎƻƳƳǳƴƛǘȅΩǎ ŎǳǊǊŜƴǘ ƭŜǾŜƭ ƻŦ ǊŜƭŜǾŀƴǘ 

activities and potential for change. 

5) Complement and build upon National Healthy School Food Policy approach to include an 

emphasis on sustainable foods and wider engagement with producers and the local community. 

6) Establish a whole school food policy that enables schools to develop and maintain a shared 

philosophy on all aspects of food and drink. 

7) Support the delivery activities and information needs of all FFLP agencies working with Flagship 

schools and communities 

8) Act as an information and advice resource for Flagship schools and communities.  

9) Support Flagship schools and communities to achieve the FFLP delivery outcomes and the FFLP 

outreach role. 

10) Support a review of the progress and achievements of Flagship schools. 

 

The Flagship School Nutrition Action Programme has been designed to support schools through an 

action planning process involving consultation and the development of a School food Policy.  The 

Health Education Trust School Food Policy Officer will work intensively with the Flagship School over 

the first term.   

The first step is for the School Food Policy Officer and FFLP lead person in school to look at what the 

school is already doing around food in school. This will be in the form of fact finders and consultation 

with pupils, parents, teaching, and catering and support staff, to collect information about your 

ǎŎƘƻƻƭ ŀƴŘ ŎƻƳƳǳƴƛǘȅΩǎ ǇǊŜǎŜƴǘ ŦƻƻŘ ŎǳƭǘǳǊŜΦ ¢Ƙƛǎ Ƙelps to ensure a healthy and more positive food 

culture in the flagship school and the local community becomes embedded and part of the school 

ethos. 

 

The School Food Policy Officer will attend a planning meeting and run four School Nutrition Action 

Group (SNAG) meetings in a flagship school. A SNAG is a school based alliance, in which teaching 

staff, pupils and caterers, supported, where appropriate by health and education professionals, and 

the local community, work together to review and improve the school meals service, and adopt a 

truly whole school approach to food education and culture. Contents of SNAGs are flexible and 

tailored to the needs of the school.  Food for Life Partnership Staff (Farm Links Officer, Garden 

Education Officer, Food sourcing Co-ordinator and Regional Co-ordinator) will be asked to join the 

SNAG Process at certain points.   

 

The consultation and action planning process involves the whole school community so that they are 

empowered to make their own decisions around transforming food culture. 

3.5 School food sourcing 

 The potential benefits of sustainable food procurement by public institutions in general has become 

increasingly of interest in recent years. There is a growing recognition of the impact food purchasing 

policies can have on local and sustainable food production, public health, social justice and the 

environment. In a school context, how and what food is purchased and consumed can be used as a 

way of teaching pupils about the positive aspects of food as well as having a direct impact on dietary 

intake. As such, food sourcing is a key aspect of the FFLP approach. 
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In many ways, the FFLP programme was designed with sourcing issues at its core. Schools, and their 

caterers, have to meet increasingly challenging food sourcing related criteria at each award level. 

The overarching priority is to promote the sourcing of fresh, seasonal, local, organic and Marine 

Stewardship Council (MSC) certified food. The specific goals of the programme relate to the 

attainment of the relevant award criteria at each level. These are summarised as follows: 

At Bronze level, schools must:  

 Ensure that at least 75% of dishes they serve are freshly prepared. 

 Use seasonal menus and highlight in-season produce. 

 Use farm assured meat and eggs from cage-free hens.  

To progress to Silver level, the following have to be met: 

 The provision of a range of both locally sourced and organic (or MSC) items. 

 Either the use of only RSPCA Freedom Food (or equivalent) poultry, eggs and pork or a 

minimum 10% level of organic food across the menus. 

 ¢ƘŜ ŀōǎŜƴŎŜ ƻŦ ŦƛǎƘ ŦǊƻƳ ǘƘŜ aŀǊƛƴŜ /ƻƴǎŜǊǾŀǘƛƻƴ {ƻŎƛŜǘȅ ΨCƛǎƘ ǘƻ !ǾƻƛŘΩ ƭƛǎǘΦ 

 The display of information about the origins of all fresh produce used.  

A Gold level standard for schools (and caterers) includes the following sourcing requirements: 

 At least 30% of ingredients from organic (or MSC) sources. 

 At least 50% of ingredients from local suppliers.  

The Soil Association leads this element of the programme. Schools, caterers and suppliers are 

supported by a team of regional Food Sourcing Coordinators who provide advice, encouragement 

and assistance to help schools progress. Their programme has included regional seminars as well as 

fact finding visits and individual meetings with caterers and suppliers.  

3.6 School meals and catering programme 

Since the launch of the Food for Life report in 2003, there has been a huge rise in awareness and 

interest in school meals. The progress of Food for Life was hugely amplified by Jamie Oliver's Feed 

Me Better campaign. The combination of both programmes has resulted in dramatic changes in 

Government policy, including the formation of the School Food Trust and the food based and 

nutritional standards for school meals. 
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Following from this work and to ensure that the Food for Life Partnership programme was successful 

and had outcomes that left a legacy for future generations, engagement of the school catering 

teams was considered to be key to a successful outcome for all concerned. Two clear simple and 

interconnected approaches were adopted. The first was training, making sure they received 

maximum benefit and developed the confidence to deliver improvements effectively when they 

returned home to their schools; the second was inclusion of the school catering teams within the 

school. The Food for Life Partnership Catering training aimed to 

 Create an understanding of food and nutrition  

 Create an understanding of local/organic food.  

 Support catering staff to feel part of the school. 

 Engage catering staff in the programme. 

 Help spread the work of the partnership. 

 Begin developing a network amongst cooks, for mutual support, exchange of ideas, information 

and advice. 

Overall objectives of the school meals and catering programme have been to:  

1. Support catering staff in flagship schools to engage with the whole school (and with the 

community when appropriate) 

2. Equip catering staff with the skills and knowledge that they need to achieve the Food for Life 

Partnership mark (e.g. cooking with fresh, seasonal food)  

3. Support the catering staff raise the take up of school meals.  

4. Develop school catering staff networks locally and regionally and develop this network to 

support catering staff beyond flagship schools.  

5. Ensure all flagship schools operate with menus that meet or exceed the Government School 

Food Standards. 

3.7 Growing skills programme 

CC[tΩǎ ƎǊƻǿƛƴƎ ǎƪƛƭƭǎ ǇǊƻƎǊŀƳƳŜ ƛǎ ƭŜŘ ōȅ ǘƘŜ DŀǊŘŜƴ hǊƎŀƴƛŎΩǎ ǘŜŀƳ ƻŦ DŀǊŘŜƴ 9ŘǳŎŀǘƛƻƴ hŦŦƛŎŜǊǎ 

(GEOs) with the active of support from partner staff in the Health Education Trust, the Soil 

!ǎǎƻŎƛŀǘƛƻƴΩǎ wŜƎƛƻƴŀƭ ǘŜŀƳ ŀƴŘ ǘƘŜ CƻŎǳs on Food Campaign. Whilst FFLP staff offered a menu of 

support that can be tailored to individual schools, all flagship schools were likely to participate in a 

process with common elements for the growing skills programme:   

1. Building a shared vision with the schoolΦ CC[t ƻŦŦƛŎŜǊǎ ƭŜŀǊƴ ŀōƻǳǘ ǘƘŜ ǎŎƘƻƻƭΩǎ ǇǊƛƻǊƛǘƛŜǎΣ 
interests and capacity for change. 

2. Developing clarity and realism of purpose. GEOs help make an assessment of needs, 
consult with stakeholders and develop a garden plan as part of the wider whole school 
policy.  

3. Developing clear & robust working arrangements. Working with an action group (pupil 
representatives, staff, parents, community volunteers), FFLP officers help to embed 
planned changes within the whole school.  

4. Training and development to inspire and build confidence. GEOs provide training to staff 
and volunteers in areas such as organic horticultural skills, project development, 
curriculum links, safety and risk management.  

5. Assistance to achieve agreed inputs. GEOs help deliver specific projects. GEOs largely 
offer specialist support time and dedicated educational resources. Some grant funding is 
available to improve growing facilities.  
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6. Making links. GEOs help connect garden activities with experiential learning from farms, 
use of produce in food in classroom activities, school meals, and wider -for example - 
environmental- learning.  

7. Celebrating achievements. GEOs encourage schools to value their achievements through 
celebrations ς and also to monitor progress and link changes to the FFLP Award 
framework.  

8. Sustaining and consolidating work. GEOs help plan for the future through networking 
with like minded schools, advice on further funding opportunities, community 
engagement, voluntary support and the active participation of students.  

 

Typically the HET policy officers worked with a new flagship school over the course of the first term 

to develop a whole school food policy and an action plan. Meanwhile, with a focus on school 

gardening, GEOs work with their lead contacts to link in with the action planning. GEOs may have up 

to ten planned visits with each school over the period of eighteen months. At the end of this period 

GEOs draw up a hand over plan with the school and the FFLP Regional Coordinator. This marks the 

close of the main support period, although GEOs will continue to advise individual schools on an ad 

hoc basis. In this process GEOs do work directly with children, but largely in the role of modelling 

best practice with school staff ς or as part of a consultation and celebration event. 

3.8 Cooking skills programme 

Established in 1998, the Focus on Food Campaign is the leading practical food education and 

outreach programme in the UK. It was set up against a background of a national decline in cooking 

ability and teaching coupled with rising health problems caused by poor diet and lack of food 

knowledge and skills. The Campaign inspires and enables young people and the wider community to 

cook and trains teachers, youth and community group leaders and health professionals to teach 

young people and adults how to select, prepare and cook healthy food. 

With increasing obesity among young people and the emphasis on healthy eating and whole-school 

approaches to food in schools, Focus on Food maintains that the diet and health of the nation will 

not change significantly unless people are taught the basic skills to cook tasty meals from fresh 

ingredients and can make a connection between health messages, where food comes from and what 

they are eating. 

The Focus on Food Campaign aims to raise the profile and importance of food education and to help 

secure, sustain and strengthen the status of food in primary and secondary schools nationally. The 

Campaign focuses on the making and cooking of food as the key experience in learning about the 

social importance of food. 

At the core of the Campaign is the drive to: 

Á Ensure cooking is at the core of food education 

Á Improve food teacher recruitment and training 

Á Improve food teaching facilities in schools 

Á Implement a whole-school approach to food in all school 

Á Make food education compulsory in all primary and secondary schools  
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¢ƘŜ CƻŎǳǎ ƻƴ CƻƻŘ /ŀƳǇŀƛƎƴ όChC/ύΩǎ /ƻƻƪƛƴƎ .ǳǎ ƛǎ ƻƴŜ ŜƭŜƳŜƴǘ ƻŦ ǘƘŜ CC[tΩǎ ǿƻǊƪ ǘƻ ǊŜŦƻǊƳ 

school food culture in participating flagship schools. Cooking buses are large articulated lorries that 

contain a purpose built kitchen, in which cooking classes can be delivered for up to 16 people.  They 

are mobile classrooms, staffed by qualified food teachers who deliver practical lessons to school 

pupils, teachers, members of the community and a range of professionals who work directly with 

children and young people.   

 

In the lead up to a Cooking Bus visit, FFLP staff, notably the Health Education Trust policy officers, 

work with school action groups to understand the needs and aspirations of the school with regard to 

educational cooking. The Cooking Bus visit builds upon this action planning. Its focus on food 

preparation and cooking from scratch intends to promote cookery skills and also to model the 

importance of food as a social activity.  

 

The Cooking Bus visit usually takes place over the course of four days at a school. This includes three 

days of teaching sessions for pupils and staff.  The Cooking Bus aims to extend teachers work 

through the use of resources and teaching materials. Sessions are also run with teachers to improve 

their skills and to enhance the sustainability of cooking in the curriculum after the Cooking Bus has 

completed its visit. Ethical and sustainable foods are included as part of the training sessions.   

Following the visit, schools are issued a COOKIT. This is a kit of essential cooking equipment and 

utensils suitable for teaching cooking to children in primary schools. Subsequently, FOFC staff and 

the FFLP Regional Coordinator maintain contact with the school to support staff to further integrate 

their learning into both classroom and extra-curricular education.  

3.9 Farm links and sustainable food education programme 

Inspired by famous dinner lady Jeanette Orrey, the Soil Association founded Food for Life in 2003 to 

help schools source fresh, local and organic produce and give pupils the chance to visit farms to see 

how their food is produced. 

The FFLP farm links programme has been developed for all schools participating in the Flagship 

scheme.  On enrolment, Health Education Trust policy officers work with a school food action group 

ǘƻ ǊŜǾƛŜǿ ǘƘŜ ǎŎƘƻƻƭΩǎ ǇǊŜǾƛƻǳǎ ǿƻǊƪ ǿƛǘƘ ŦŀǊƳǎ ŀƴŘ ŦƻƻŘ ǇǊƻŘǳŎŜǊǎΦ ¢ƘŜ ƎǊƻǳǇ ŘŜǾŜƭƻǇ ŀ Ǉƭŀƴ ǘƻ 

ŜȄǘŜƴŘ ǘƘŜ ǎŎƘƻƻƭΩǎ ŜŘǳŎŀǘƛƻƴŀƭ ŎƻƴǘŀŎǘǎ ǿƛǘƘ ŦŀǊƳǎ ŀƴŘ ǘƻ ƳŀƪŜ ŎƻƴƴŜŎǘƛƻƴǎ ǿƛǘƘ ǿƛŘŜǊ ŀǎǇŜŎts of 

school food culture.  

 

Schools are supported by specialist farm link staff from the Soil Association to identify appropriate 

local farms to visit. Much of this has involved developmental work to encourage new farms to 

become actively involved in education. The programme provides pupils with an opportunity to visit 

working farms and to learn about sustainable food production first hand. Pupils are encouraged to 

take their learning back their school environment, through gardening activities, recycling, 

composting and wider work to procure sustainable school food.  

 

The farm links programme connects to other aspects of FFLP. For example, some schools are 

encouraged to consolidate their learning on farm visits by practising organic horticultural techniques 
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in their school garden. Schools may also procure food directly from the farms that they have links 

with for use as school meal ingredients or food for celebrations. This synergy of different 

programme components is an essential feature of the overall FFLP approach.  

3.10 Parental and community engagement 

The importance of the engaging parents and wider communities in building vibrant food cultures is 

central to the aims of the FFLP programme. This involved encouraging a wide range of people to 

participate in school based activities; delivering practical food education which travels home with 

ǇǳǇƛƭǎ ǘƻ ƛƴŦƭǳŜƴŎŜ ǇŀǊŜƴǘǎΩ ŦƻƻŘ ƪƴƻǿƭŜŘƎŜ ŀƴŘ ŦƻƻŘ ƘŀōƛǘǎΤ ǇǊƻƳƻǘƛƴƎ ŎƭƻǎŜǊ ŎƻƴƴŜŎǘƛƻƴǎ ōŜǘǿŜŜƴ 

schools and communities and their local farms; and supporting the development of sustainable local 

food systems.  

One of the targets of FFLP was to demonstrate to the BIG Lottery Fund that a minimum of 150,000 

people have benefitted from the programme. A beneficiary is someone who has attended an 

activity, event or meeting which increases their knowledge of or access to healthy and sustainable 

food and/or develops their skills in one or more of the following areas: growing, buying and/or 

cooking healthy and sustainable food. The involvement of parents, community group members, 

allotment societies, local producers amongst others are all important in terms of the beneficiaries of 

the programme.    

3.11 Regional strategic development: school and catering development clusters 

CƻǊ ŀƭƭ ƻŦ ǘƘŜ ŜƭŜƳŜƴǘǎ ƻǳǘƭƛƴŜŘ ŀōƻǾŜΣ CC[tΩǎ wŜƎƛƻƴŀƭ /ƻƻǊŘƛƴŀǘors play a central role in developing 
the programme in each of the nine England regions. Regional Coordinators form the main link with 
all Flagship schools and play a mentoring and supportive role to those schools. Part of this process 
consists of actively developing clusters of schools and clusters of caterers to work together to 
support each other developing and sharing good practice.  

3.12 BIG Lottery Well-being programme 

FFLP sits within the BIG Lottery Well-being programme. The BIG Lottery Fund launched its £160 

million Well-being programme in April 2006. The Well-being programme has three outcomes:  

 People and communities having improved mental well-being  

 People being more physically active  

 Children, parents and the wider community eating more healthily 

Funding was awarded to 17 lead organisations, all of whom co-ordinate and manage a portfolio of 

projects, that operate on both a national and regional level. Two awards from the Changing Spaces 

programme are also included in the evaluation as they are working towards the Well-being 

outcomes.  

The national evaluation is designed to capture behaviour change for those who engage with services 

funded by the Well-being programme, and other funded activities that will contribute to the Well-

being programme outcomes.  The New Economics Foundation (NEF) were commissioned by the Big 

Lottery Fund (BIG) to develop a bespoke set of questionnaires or tools designed to measure change 
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over time in terms of well-being.  Some portfolio level evaluators have adapted these questionnaires 

for their own use across Well-being funded portfolios and Changing Spaces Award Partners.  UWE 

and Cardiff Universities have conducted a portfolio level evaluation of the FFLP programme, using 

their amended version of the national evaluation tools.  

3.13 Conclusion: the whole school approach 

A Whole School Approach is a process which identifies needs, develops actions and implements 

changes, ensuring they are relevant and grounded in the ethos of the school and the needs of the 

local community (DH and DCSF, 2007). It is a holistic approach which involves children and young 

people, together with their parents and carers in the planning and delivery of health promoting 

policy and activity.  

CƛƎǳǊŜ оΦн CC[tΩǎ ²ƘƻƭŜ {ŎƘƻƻƭ !ǇǇǊƻŀŎƘ 

 

By developing a whole school food policy and action plan for each school, the FFLP programme aims 

to influence and improve the health of students and the whole school community. It is envisaged 

that schools can play a key role in equipping young people and their families with the skills and 

knowledge they need to maintain lifelong healthy and climate-friendly eating habits. The school 

environment provides an excellent opportunity to help establish these good habits from a young 

age. In order to develop an effective school food policy, each school is encouraged to involve 

representatives of the whole school community in a food action group - or School Nutrition Action 

Group (SNAG). 
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4. Research Questions 
 

With regard to schools selected for FFLP flagship status, the evaluation addresses the following 

research questions:   

 

1. Are schools adopting the FFLP approach associated with increases school meal take up? 
2. Are schools adopting the FFLP approach associated with increases in the healthier eating 

amongst pupils? 
3. Are schools adopting the FFLP approach associated with increases in pupil awareness of food 

sustainability issues? 
4. Do schools adopting the FFLP approach influence parental behaviours towards healthier & 

sustainable foods5? 
5. Are schools adopting the FFLP approach associated with improvements in pupil behaviour & 

attainment?  
6. Do FFLP-led school meal improvements provide new markets for local, organic and MSC 

producers? 
 
There are clear connections between these questions. For example, the issues of increased school 

meal take up and influences on parents can be understood as an interim step towards promoting 

healthier eating amongst pupils. Some of the main links are brought together in the final section of 

ǘƘŜ ǊŜǇƻǊǘ ǿƘŜǊŜ CC[tΩǎ ǊƻƭŜ ƛƴ ǿƘƻƭŜ ǎŎƘƻƻƭ ŦƻƻŘ ǊŜŦƻǊƳ ƛǎ ǳǎŜŘ ǘƻ ƛƴǘŜƎǊŀǘe the research questions 

raised for the evaluation.  

 

 

5.  Evaluation Framework & Methodology 
 
5.1  Rationale 
 

Complex community based initiatives such as FFLP present some widely reported challenges for 

evaluation (Connell & Kubisch 1998; Meyrick & Sinkler 1998; Connell & Kubisch, 1998; Mackenzie & 

Blamey, 2005; Nutbeam, 1998; Tones and Green, 2004; Weiss, 1995). Some of these challenges 

include: 

Multiple levels of change - at individual, group, organisational and policy levels, 

Longer term outcomes that may be achieved at a point beyond the lifetime of the programme, 

Emergent programmes of delivery and goals that develop in response to changing circumstances, 

Multiple and diverse goals that reflect the range of stakeholders involved in the programme, 

ΨhǇŜƴ ǎȅǎǘŜƳǎΩ ǘƘŀǘ ǇǊƻƳƻǘŜ ŀŎǘƛǾŜ ǇŀǊǘƴŜǊǎƘƛǇ ŀƴŘ ŜƴƎŀƎŜƳŜƴǘ ǿƛǘƘ ƻǘƘŜǊ ƛƴƛǘƛŀǘƛǾŜǎ ƛƴ ǊŜƭŀǘŜŘ 

fields of activity. 

 

Lƴ ǊŜŎŜƴǘ ȅŜŀǊǎ ΨǘƘŜƻǊȅ ƻŦ ŎƘŀƴƎŜΩ ό/ƻƴƴŜƭƭ ϧ YǳōƛǎŎƘΣ мффуύ ŀƴŘ ǊŜƭŀǘŜŘ ŀǇǇǊƻŀŎƘŜǎ ǎǳŎƘ ŀǎ ΨǊŜŀƭƛǎǘƛŎ 

ŜǾŀƭǳŀǘƛƻƴΩ όtŀǿǎƻƴ ϧ ¢ƛƭƭŜȅΣ мффтύ ƘŀǾŜ been widely adopted by evaluation researchers seeking to 

work with these challenges. The theory of change approach can address the need to estimate a 

                                                           
5 Sustainable food is used to refer to sustainable and ethical foods 
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ǇǊƻƎǊŀƳƳŜΩǎ ŜŦŦŜŎǘǎ ƻƴ ƛƴǘŜǊƛƳ ŀƴŘ ƭƻƴƎŜǊ-term outcomes. In addition it can provide audiences with 

information on how and why a programme produces outcomes. 

 

/ƻƴƴŜƭƭ ϧ YǳōƛǎŎƘ όмффуΤ ƛȄύ ŘŜŦƛƴŜ ŀ ǘƘŜƻǊȅ ƻŦ ŎƘŀƴƎŜ ŀǇǇǊƻŀŎƘ ŀǎ άǎȅǎǘŜƳŀǘƛŎ ŀƴŘ ŎǳƳǳƭŀǘƛǾŜ 

ǎǘǳŘȅ ƻŦ ǘƘŜ ƭƛƴƪǎ ōŜǘǿŜŜƴ ŀŎǘƛǾƛǘƛŜǎΣ ƻǳǘŎƻƳŜǎ ŀƴŘ ǘƘŜ ŎƻƴǘŜȄǘǎ ƻŦ ǘƘŜ ƛƴƛǘƛŀǘƛǾŜέΦ Lǘ ǇǊƻǇƻǎŜǎ ǘƘŀǘ ŀ 

central task of an evaluation is to test theoretical linkages between programme inputs, interim 

outcomes, context and longer term outcomes. For the FFLP evaluation this approach has translated 

ƛƴǘƻ ŀ ǎǘǊŀǘŜƎȅ ǘƻ ǎǳǊŦŀŎŜ ΨǘƘŜƻǊƛŜǎ ƻŦ ŎƘŀƴƎŜΩΦ tǳǘ ƳƻǊŜ ǎǘǊŀƛƎƘǘŦƻǊwardly, this means building the 

evaluation plan around how the programme is thought to work. Arriving at an outline on these key 

change mechanisms for change involves an analysis of programme documentation and delivery 

processes. Section 3 of this report outlined the central elements of the programme model. This 

model is used in the study to inform the data collection and the pathways for analysis. Drawing upon 

this programme model the evaluation identified the theoretical links between short term inputs, 

outcomes and contextual conditions. 

 

This strategy reflects two central measurement issues in theory of change evaluation. Firstly, the 

ƳŜŀǎǳǊŜƳŜƴǘ ƻŦ CC[tΩǎ ŀŎǘƛǾƛǘƛŜǎ ƛǎ ŀƴ ƛƳǇƻǊǘŀƴǘ ŀǎ ƳŜŀǎǳǊŜƳŜƴǘ ƻŦ ƛǘǎ ƻǳǘŎƻƳŜǎΦ ¢Ƙƛǎ ŜƴŀōƭŜǎ ŀ 

clear account of the relationships between the programme and the changes sought. Secondly, the 

measurements in place are intended to test the plausibility of the changes theorised. Where it may 

ƴƻǘ ōŜ ŦŜŀǎƛōƭŜ ǘƻ ŘŜƳƻƴǎǘǊŀǘŜ Ŏŀǳǎŀƭ ŀǘǘǊƛōǳǘƛƻƴΣ ǘƘƛǎ ŀǇǇǊƻŀŎƘ Ŏŀƴ ȅƛŜƭŘ ΨƎƻƻŘ ŜƴƻǳƎƘΩ ŜǾƛŘŜƴŎŜ ǘƻ 

meet the needs of a wider audience. 

 

The framework set out below illustrates how each area of the evaluation research is structured in 

relation a number of key elements for a theory of change. This framework is used to inform the 

analysis for each section of the evaluation findings.  

 

5.2  Research design 
 
¢ƘŜ ǘƘŜƻǊȅ ƻŦ ŎƘŀƴƎŜ ƛǎ ŀ ƳŜǘƘƻŘƻƭƻƎƛŎŀƭ ΨŀǇǇǊƻŀŎƘΩ ōǳǘ ŘƻŜǎ ƴƻǘ ǎǇŜŎƛŦȅ ǊŜǎŜŀǊŎƘ ƳŜǘƘƻŘǎ ŀǎ ǎǳŎƘΦ 

For the FFLP evaluation, central elements of the research design consist of: 

Pre and post cross sectional study of flagship schools, 

Process evaluation studies. 

 
Pre and post cross sectional study of flagship schools 
The study has focused on the progress of the first 111 schools enrolled with the FFLP Flagship 

programme. The position of all of tƘŜǎŜ ǎŎƘƻƻƭǎ ǿŀǎ ŀǎǎŜǎǎŜŘ ŀǘ ǘƘŜ Ǉƻƛƴǘ ƻŦ ŜƴǊƻƭƳŜƴǘ όΨōŀǎŜƭƛƴŜΩύ 

and again after approximately 18-нп ƳƻƴǘƘǎ όΨŦƻƭƭƻǿ ǳǇΩύΦ ¢ƘŜ ǇŜǊǎǇŜŎǘƛǾŜǎ ƻŦ ǎǳō-samples of pupils 

and other participants were used to provide direct evidence of outcomes for beneficiaries.  

 

Process evaluation studies 
The process evaluation consisted of programme delivery analysis and case study work. The case 

studies took place with selected schools, caterers and their associated communities.  

 
 
 



37 
 

Figure 5.1: Evaluation Framework for Data Collection and Analysis 
 

 
 
5.3  Sampling and data sources 
 

In all 111 schools, the lead teacher contact, usually a member of the senior management team was 

asked to complete a comprehensive questionnaire on FFLP-related activities at baseline and follow 

up. Other lead staff were also asked to complete questionnaires at baseline, follow up and, with 

respect to some elements during the course of the programme. These staff included: cooks; 

caterers; and lead teachers for garden, farm link and cooking activities. The evaluation team were 

engaged with numerous site visits and communications with schools over the course of the research. 

Through these contacts school leads were asked to supplement their written responses through 

semi-structured interviews.  

Short Term Outcomes 

Changes that are sought in the shorter term and are likely to be 

observable within the lifetime of the programme 

Outputs 

Changes in the setting that are an immediate 

consequence of resource inputs of the programme 

Inputs 

Programme specific influences  

on the intervention setting 

Context 

Factors external to the programme that 

may exert an influence  

Longer Term Outcomes 

Ultimate goals of the programme: usually sustained 

behavioural, organisational or societal changes 

These changes may occur after the completion of the 

programme 
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For the 111 schools, programme documentation and official data sources were also analysed. These 

data sources included the FFLP website activity log, FFLP Mark applications, DFE School Census, and 

Ofsted reports.  

 

A subsample of the 111 schools was asked to participate in pupil and parent questionnaire surveys. 

These schools were selected randomly from the FFLP recruitment list as the schools enrolled with 

the programme. These schools consisted of: 

 

  33 out of the 75 flagship primary schools 

 22 out of the 31 flagship secondary schools 

 0 out of the 5 special schools 

 

In these schools over 4600 pupils in randomly selected mixed ability classes completed 

questionnaires. At follow up, approximately 4700 pupils from the same schools in matched Year 

groups completed questionnaires. Also at follow up, 1080 parents with children in Years 1-6, 7-10 

were surveyed from the same sub-sample of flagship schools.  

 

Further details on sampling and measures are set out in the sections on each area of data collection. 

 

5.4 Data analysis methods and strategy 
 

Text and transcribed qualitative data were either analysed thematically (see for example, Mason, 

1996) or through the application of content analysis methods (see, for example, Krippendorff, 2004). 

Quantitative data was entered into SPSS ς a statistical software package. Whilst descriptive statistics 

were used to analyse most data, statistical tests were used to examine strengths of association 

between key variables. Regression analysis was also employed to assess the relationship between 

outcome and predictive variables with the pupil questionnaire data.  

 

This combined application qualitative and quantitative data sources reflects an established strategy 

within the field of theory of change analysis (MacKenzie & Blamey, 2005; Stame, 2004; Tilley, 2004). 

The data analysis pursues theory driven lines of enquiry informed by a theory of change for each 

evaluation question. This helps assess, for example, whether a higher level of stakeholder 

involvement in FFLP related activities is associated with increased take up food served in schools. 

These associations are examined quantitatively where it has been possible to obtain measurable 

indicators. This is not the case for many of the more complex processes of change. Here qualitative 

data and process records are employed to explore the theorised links with outcomes. 

 

5.5 Ethical issues 
 

All empirical aspects of the UWE, Bristol and Cardiff University evaluation have been approved by 

the UWE Research Ethics Committee. Advice and guidance has been provided by the evaluation 

team to FFLP throughout the evaluation with regard to data collection with schools and caterers. 

The evaluation ensured that the data collection and management procedures were in accordance 

with the Data Protection Act 1998. 
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School Heads were asked for written agreement for their school to take part in the study. This 

consent was based upon written and verbal information provided by the researchers.  

Schools provided parents with written information produced by the researchers on the study, data 

protection protocols and the procedure for requesting withdrawal of personal information. Pupils 

ǿŜǊŜ ƛƴŦƻǊƳŜŘ ƻŦ ǘƘŜ ǇǳǊǇƻǎŜ ƻŦ ǘƘŜ ǎǘǳŘȅΦ ¢ƘŜ ŜǾŀƭǳŀǘƻǊǎ ŀŘƘŜǊŜŘ ǘƻ ŜŀŎƘ ǎŎƘƻƻƭΩǎ ǇƻƭƛŎȅ ƻƴ ǘƘŜ 

right of pupils to opt out of participation in research.  

 

Questionnaires to parents were accompanied with written information about the study and they 

posted their responses directly to the University rather than via schools. Respondents were offered 

the opportunity to enter a prize draw for a gift voucher. Parents attending interviews were advised 

verbally and in writing about the purpose of the study and right of withdrawal of data. Parents 

making special arrangements to attend the interview at school were given a gift voucher as a token 

of appreciation. All participants were informed of anonymity, confidentiality and the child protection 

conditions. Overall the evaluation adhered to key codes of conduct such as the British Sociological 

!ǎǎƻŎƛŀǘƛƻƴΩǎ /ƻŘŜ ƻŦ tǊƻŦessional Conduct and Statement of Ethical Practice.   
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6. Characteristics of FFLP Flagship Schools  

Phases 1-6 

 

Key Points 

 
The demographic and organisational characteristics of the 111 FFLP flagship schools participating in 
the evaluation show considerable diversity.  
 
These schools reflect a spread of school types (primary, secondary and special), regional location,  
 catering sector, pupil roll, urban and rural catchment areas and school performance indicators.  
 
Indicators of social deprivation suggest that the sample have an above average national 
representation of schools in catchment areas with high child poverty. 19% (n=14) of the primary 
schools and 12% (n=4) of the secondary schools are in the top quintile for free school meal 
entitlement. Whilst there are gaps in reporting, the data suggest that the schools have a similar 
proportion of pupils from Black or Minority Ethnic backgrounds as the national picture for England 
schools.  
 

 

6.1 Introduction 

This section of the report provides a profile of the schools participating in the evaluation in terms of 

their organisational and demographic characteristics. It also outlines the progress the schools have 

made in relation to the FFLP Mark Award. It is intended to provide context information on the types 

of schools participating in the programme. 

6.2 Organisational and demographic characteristics 

There were 111 FFLP flagship schools inducted on to the programme during phases 1 to 6. There are 

between 11 and 13 schools from each of the nine regions. 75 of the schools are primary, 31 are 

secondary and there were 5 special schools.  They were drawn from 62 of the 150 LEAs in England. 

Table 6.1 shows that the schools were of varying types  

Table 6.1:  FFLP programme Phase 1-6 flagship school types ό5C9 άCƻǊƳ т ¢ȅǇŜέ 5ŜǎŎǊƛǇǘƛƻƴύ Source: 

School Census January 2009 

Type Number of Schools  

Community Special 3 

Comprehensive 2 tier Junior 11-14 1 

Comprehensive all through 11-16 15 

Comprehensive all through 11-18 13 

Comprehensive all through 13-18 1 

First School 5-10 1 

First School 5-8 1 

First School 5-9 4 

Grammar  2 
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Infant and Junior 5-11 55 

Infant and Junior 5-7 or 5-8 1 

Infant 5-7 or 5-8 3 

Junior 7-11 or 8-11 10 

Maintained School 1 

Total 111 

The pupil size of FFLP schools vary from English averages with FFLP primary schools being bigger 

than the English average and the secondary schools slightly smaller. There is considerable variation 

in size with primary schools ranging from 48 to 671 pupils (sd=136.21) and in secondary schools from 

201 to 1809 pupils (sd=322.94). 

Table 6.2 Pupil size of FFLP Flagship schools *figures calculated from School census January 2009 

 Average 
pupil size in 
FFLP schools 

Average pupil 
size 

(England)* 

Smallest pupil 
size school 

Smallest pupil 
size school 
(England)* 

Largest pupil 
size school 

Largest pupil 
size school 
(England)* 

FFLP 
Secondary  

978 1016 201  69 1809 2573 

FFLP  Primary 285 238 48 8 671 972 

On the whole gender splits were fairly similar in primary schools however the involvement of two all 

girl secondary schools meant more females in this group of schools (54.1%).  

FSM eligibility is one measure of deprivation. It is clear from the data below that FFLP flagship 

schools have a slightly different range of schools to the national spread. In both primary and 

secondary schools there is a slight over representation of schools with average FSM eligibility and 

fewer schools with low and high rates of eligibility. Highest FSM eligibility for a primary school was 

52% and the lowest was 2% for secondary schools it was 55% and 2%. 

Table 6.4 Free school meal entitlement quintiles of participating FFLP Flagship schools Source: School 

Census January 2009 

 Percentage 
of schools in 

highest 
quintile rank 

for FSM 

Percentage of 
schools in the 
2nd quintile 
rank for FSM  

Percentage of 
schools 3rd  

quintile rank for 
FSM 

Percentage of 
schools in the 4th 
quintile rank for 

FSM 

Percentage of 
schools in 5th 

quintile rank for 
FSM 

FFLP 
Secondary  

12% 20% 24% 24% 12% 

FFLP  Primary 19% 12% 24% 23% 16% 

FSM eligibility is not the only measure of deprivation. Using school postcodes we explored child 

poverty levels. Using these data a different pattern emerges suggesting that FFLP schools tended to 

be situated in areas with high levels of deprivation. In particular almost half the FFLP Flagship 

primary schools were in wards in the top two quintiles for deprivation. All the primary schools in the 

North East and Yorkshire and Humberside are in the top two quintiles. Primary schools are likely to 

attract local neighbourhood children. Secondary schools are likely to draw on a larger catchment 

area so care is needed in assuming that secondary schools attract greater numbers of children in 

deprivation.  

Getting accurate information of the racial or ethnic background of pupils in schools is difficult using 

national data sources. During the FFLP programme we have analysed three School Census data sets 
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for: January 2007, 2008 and 2009. In all of the data sets there are considerable gaps in information 

particularly in the recording of Black Minority Ethnic Group (BMEG) categories. Therefore care has to 

be taken in interpreting these data. The table below compares school census data on the number of 

pupils who are recorded as White British ethnic origin in FFLP Flagship schools to the rest of the 

school population as a whole. However, schools are not always efficient at collecting data on BMEG 

data.  

Table 6.5 Child Poverty Quintiles for participating FFLP Flagship schools Source: IDACI  (Income Deprivation 

Affecting Children Index) part of the Index of Multiple Deprivation 2001 

 Percentage 
of schools in 

highest 
quintile rank 

for child 
poverty 

Percentage of 
schools in the 
2nd quintile 
rank for child 

poverty   

Percentage of 
schools 3rd  

quintile rank for 
child poverty  

Percentage of 
schools in the 4th 
quintile rank for 

child poverty  

Percentage of 
schools in 5th 

quintile rank for 
child poverty M 

FFLP Secondary  46% 19% 27% 4% 4% 

FFLP  Primary 21% 26% 17% 23% 13% 
 

Table 6.6 Pupil Ethnic background for participating FFLP Flagship schools Source: School Census January 2009 

 FFLP schools  
ά²ƘƛǘŜ .ǊƛǘƛǎƘέ ƻǊƛƎƛƴ  

Census category 

England School Census  
ά²ƘƛǘŜ .ǊƛǘƛǎƘέ ƻǊƛƎƛƴ  

Census category 

Secondary schools 88% 86% 

Primary schools 64% 59% 

Drawing upon the Census data it appears that overall the FFLPP schools had more children recorded 

as White British origin. However gaps in the data mean that the safest estimate is that the FFLP 

study schools are approaching England averages for children of BMEG origin.  

Table 6.7 set out the ward morphology data for school catchments. This shows the extent to which 

FFLP flagship schools were located in urban and rural locations. 

Table 6.7 Ward morphology of participating FFLP Flagship schools Source: DEFRA (2007) 

Region Urban  <10k Town and fringe Village and isolated 
hamlet 

East of England 62% 23% 15% 

East Midlands 83% 8% 8% 

London 100% 0% 0% 

North East 92% 8% 0% 

North West 82% 9% 9% 

South East 50% 17% 33% 

South West 58% 25% 17% 

West Midlands 67% 25% 8% 

¸ƻǊƪǎΩ ϧ IǳƳōŜǊǎƛŘŜ 67% 33% 0% 

All FFLP Ph1-6 Schools 72% 17% 11% 
  

Table 6.8 Average overall absence in FFLP Flagship primary schools Source: D of E Attainment and Achievement 

tables 

 2007 2008 2009 

FFLP Primary  5.1%   (sd 1.23) 5.1%   (sd 1.17) 5.2%   (sd 1.19) 

England Primary  5.3%  (sd 2.25) 5.3%  (sd 1.56) 5.5%  (sd 1.47) 
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The table above suggests that the majority of schools were in an urban area. Schools in the South 

East and East of England regions were the least urban based and those London and the North East 

regions were in the most urban areas.   

Overall absence rates in FFLP primary flagship schools remained slightly below the English average 

and the slight increase in 2009 is slightly less than the increase in England. In FFLP secondary flagship 

schools the overall absence in secondary flagship schools matches the decline in English school. Over 

the last three years it has been within 0.1% of the English average. 

Table 6.9 Average overall absence in FFLP Flagship secondary schools Source: D of E Attainment and 

Achievement tables 

 2007 2008 2009 

FFLP Secondary 7.9% 7.5% 7.2% 

England Secondary 7.8% 7.4% 7.3% 

 

6.3 Characteristics related to FFLP activities  

The base line Catering Factfinders completed by catering leads reveal that 45% of the flagship school 

meal provision came from the local authority, 37% was in-house, 17% was private contractor and 1% 

were from another source.  91% of school food was cooked on-site, 5% were transported and 4% 

used a combination of both. 

Some of the schools were participating in health and/or environmental school initiatives at the time 

of their enrolment onto the programme. The table below shows the extent of their involvement in 

parallel initiatives. 

Table 6.10  Participation of FFLPP Flagship schools in parallel initiatives on enrolment Source: Baseline 

lead Factfinder 

 National Healthy School status Eco School Flag status 

Primary School 82% 53% 

Secondary School 76% 48% 
   

!ǘ ǘƘŜ ǎǘŀǊǘ ƻŦ ǎŎƘƻƻƭΩǎ ƛƴŘǳŎǘƛƻƴ ƻƴǘƻ ǘƘŜ CC[t ǇǊƻƎǊŀƳƳŜ ǘƘŜ ŜȄǘŜƴǘ ǘƻ ǿƘƛŎƘ ǘƘŜȅ ƳŀǘŎƘŜŘ ƳŀǊƪ 

criteria was assessed. The following tables indicate that most schools were engaged in at least some 

FFLP-related activities before they enrolled with the FFLP programme. There were 55 mark criteria 

to achieve (22 bronze, 22 silver and 15 gold). The minimum achieved was 3 marks and the maximum 

was 20 illustrating that some schools came from a very low starting point; while others were quite 

advanced. At the beginning of the programme, participating schools tended to be less advanced in 

their food sourcing and catering related work compared to food policy and food education related 

activities.  

Table 6.11 Mark criteria achieved at enrolment with FFLPP¹Multiple modes exist Source: FFLPP Fact Finder 

 Modal average of mark criteria 
achieved 

Average of mark criteria 
achieved 
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FFLPP Secondary  14¹ 21.76 

FFLPP  Primary 11 15.39 

 

Table 6.12 Progress against the mark¹As of 12th November 2010 ² Multi modal. Source: FFLP website 

 Baseline modal 
average of mark 
criteria achieved 

Baseline average of 
mark criteria 

achieved 

Modal 
average of 

mark criteria 

achieved¹ 

Baseline 
average of 

mark criteria 

achieved¹ 

FFLP Secondary  14² 21.76 53 40.77 

FFLP  Primary 11 15.39 48 46.11 
 

In the context of the wider FFLP programme, the schools participating in the evaluation represent a 

significant proportion of those that have achieved Award status. For the whole programme, as of 

October 2010, 7 schools had achieved the Gold FFLP Mark award, 53 the Silver Mark and 132 the 

Bronze Mark. A further 2797 schools were registered with FFLP but had no current Award. On 

average primary schools have travelled further against the mark criteria than secondary schools. This 

means they are also more likely to have achieved Gold and Silver awards.  

Table 6.13 Award status of FFLP Phase 1-6 flagship schools. N=111. Source: FFLP Activity Log 18/9/ 2010. 

Percentage figures rounded.  

 Gold 
School (%) 

Silver 
School (%) 

Bronze 
School (%) 

No current 
Award  

School (%) 
Flagship  Primary  4 (5%) 25 (33%) 35 (46%) 11 (15%) 

Flagship Secondary 1 (3%) 4 (13%) 11 (35%) 15 (48%) 

Flagship Special 2 0 3 0 

All 7(6%) 29(26%) 49(44%) 26(23%) 

 

During the data collection period, the Mark status of schools was changing, such that by October 

2010 several schools had been awarded a higher Mark than is reflected in the table. Performance 

against these criteria varies across regions with Yorkshire and Humberside, South West, South East, 

North West and London having more schools with awards. Not surprisingly schools enrolled in 

earlier phases of the programme are more likely to have achieved higher awards than later phase 

schools. 

6.4 Conclusions 

As part of the programme business plan and BIG Lottery grant conditions, FFLP sought to work with 

a wide range of schools as part of the Flagship programme. The schools outlined in this section 

represent 111 (up to phases 1-6) of the total 180 recruited for the programme. The data suggest that 

the 111 flagship programme schools represent a diverse selection in terms of region, sector of 

education, catering sector of provision, pupil roll, overall absence rates, deprivation indicators, 

urban-rural catchment, and pupil racial/ethnic backgrounds. Indicators of FFLP-related activities 

similarly suggest that schools started their engagement with the programme from a diverse array of 

starting points.  This data is revisited in subsequent sections of the report to inform an analysis of 

the factors that are associated with programme impact.  
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7. Sourcing Sustainable Food 
 
Key Points 
 
In a sample of 38 flagship schools, the number of local suppliers involved in school procurement rose 

by 73% during the evaluation period while organic suppliers increased by over 50%.  

 

The average ingredient spend per meal reported by primary schools in the sample rose from 70.1p 

to 78.8p during FFLP, representing an increase of 12.4%. This can be contrasted with the latest 

national average of school meal ingredient costs at primary level of 68p. 

 

A key barrier to this part of the evaluation has been the lack of availability of quantitative food 

sourcing data through the programme. This has implications for the ability of programmes such as 

FFLP and caterers themselves to demonstrate the benefits of sustainable sourcing.  

 

The data was not robust enough, in terms of numbers of adequate responses, to provide reliable 

figures concerning values / volumes of additional local, organic and MSC food sourced during the 

evaluation period. 

 

 

7.1 Introduction 

This section of the report addresses the food sourcing component of the Food for Life Partnership 

programme. It is a summary and analysis of data collected by FFLP and the Evaluators using 

questionnaires conducted at the beginning of flagship school enrolment and then repeated after at 

least 18 months of programme involvement. The analysis and findings will be further developed in 

conjunction with the forthcoming food sourcing case study in a later report. 

 

See Section 2.4 
for research & policy context   

 

 

7.2 Methods 

Drawing upon programme documentation, delivery staff feedback and external research we plotted 

out a framework for interpreting the links between programme context, inputs, outputs, short term 

and longer term outcomes. The FFLP Mark food sourcing criteria were used to structure the 

evaluation. Details of these criteria are set out in Table 1. A simplified representation is set out in 

Figure 7.1. 
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Table 7.1 Food Sourcing Related FFLP Award Criteria and Guidence 

FFLP Award Level Published Guidance for Meeting Criteria 

Bronze  

We make sure that at least 75% 
of dishes on our menu are 
freshly prepared. 

At least 75% of the dishes on your menu should be freshly 
prepared from unprocessed ingredients in your school kitchen6. 

Our menus are seasonal and we 
highlight in-season produce. 

Use and highlight a number of in season fruit and vegetables in 
your menus. Alternatively, your menus can feature a generic 
ǎǇŜŎƛŦƛŎŀǘƛƻƴ ǎǳŎƘ ŀǎ ΨǎŜŀǎƻƴŀƭ ǾŜƎŜǘŀōƭŜǎΩ ƻǊ ǎǘŀǘŜ ŎƭŜŀǊƭȅ ǘƘŀǘ 
fruit and vegetables are subject to seasonal variation. 

We use meat that is farm 
assured as a welfare minimum. 
We use eggs from cage-free 
hens. 

LŦ ŦƻƻŘ ƛǎ ΨŦŀǊƳ ŀǎǎǳǊŜŘΩ ƛǘ ƳŜŀƴǎ ƛǘ was produced on farms that 
are inspected to ensure that they meet the assurance scheme 
standards. These standards cover issues such as food safety, 
traceability, production methods, environmental protection and 
animal welfare. Farm assurance is not a guarantee that eggs are 
from cage free hens. Your caterer must therefore specify cage-
free eggs in addition to farm assurance. 

Silver  

We include a range of locally 
sourced items on our menu. 

Your caterer should serve items produced (or made with 
ingredients produced) in the region or adjacent county from at 
least two of the following categories each week at any one time: 
Fruit; Vegetables; Dairy and eggs; Meat (sausages and burgers 
can be counted if the meat comes from named farms in the 
region or adjacent county); Fish (fish can be counted if it comes 
from day boats based in the region or adjacent county); Bread 
(bread can be counted if it is baked in the region or adjacent 
county). 

We include a range of certified 
organic or MSC-certified items 
on our menu. 

Your caterer should serve certified organic (or Marine 
Stewardship Council certified 
in the case of fish) items from at least two of the following 
categories on the menu each week at any one time: Fruit; 
Vegetables; Dairy and eggs; Meat; Fish (fish can be counted if it is 
organically farmed or MSC-certified wild fish); Bread; Dry goods 

We use poultry, eggs and pork 
that are produced in line with 
standards set for the Freedom 
Food scheme as a welfare 
minimum or we make sure that 
at least 10% of our ingredients 
are from a certified organic 
source, including organic 
animal products, and we will 

Your caterer may source chicken or eggs from free range 
producers without Freedom Food certification and still comply 
with this requirement. They may also source pork, bacon, ham 
and sausages from outdoor-reared or outdoor-bred pigs without 
Freedom Food certification. 
Alternatively you may opt to spend 10% of your ingredient spend 
over a menu rotation on certified organic ingredients. 
To comply, you will need to be serving certified organic meat, 
eggs or dairy products and an item from another of the following 

                                                           
6 ñThe Food for Life Partnership uses a common sense definition of óunprocessed ingredientsô to 

include raw basic ingredients such as fresh/frozen fruit and vegetables, fresh/frozen meat or fish, 
pasta, rice, flours, pulses  and beans. Unprocessed foods are fresh, homemade and natural, as 

defined by the Food Standards Agency. Some other foods that have been subject to primary 

processing are included in our definition of unprocessed, such as pasta, milk, good quality cheese and 
sausages and wholegrain bread.ò 
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reduce the amount of poultry 
and pork we serve. 

categories on the menu each week: fruit, vegetables, fish, bread 
or dry goods. If you select this alternative option then you must 
also produce and implement an action plan to reduce the amount 
of poultry and pork you serve. 

²Ŝ ŘƻƴΩǘ ǎŜǊǾŜ ŦƛǎƘ ǘƘŀǘ ƛǎ ƻƴ 
the Marine Conservation 
{ƻŎƛŜǘȅ ΨCƛǎƘ ǘƻ !ǾƻƛŘΩ ƭƛǎǘΦ 

 

Gold  

We make sure at least 30% of 
the ingredients we use are from 
a certified organic or MSC-
certified source. 

Aim to spend at least 30% of your ingredient spend over a menu 
rotation on certified organic or MSC-certified ingredients. Fish 
can be counted towards the 30% target if it is organically farmed 
or MSC-certified wild fish. 

We source at least 50% of our 
ingredients locally. 

Aim to spend at least 50% of your total ingredient budget over a 
menu rotation on locally sourced ingredients. To count as locally 
sourced, ingredients should be bought and produced within your 
region or any adjacent county/ local authority that falls outside 
your region. 

 

Procedure, sample, tools and data analysis 
Lƴ ŎƻƳƳƻƴ ǿƛǘƘ ƻǘƘŜǊ ŜƭŜƳŜƴǘǎ ƻŦ ǘƘŜ ǇǊƻƎǊŀƳƳŜΣ ŀƭƭ ŦƭŀƎǎƘƛǇ ǎŎƘƻƻƭǎ ǳƴŘŜǊǘƻƻƪ ŀ ΨōŀǎŜƭƛƴŜΩ ŦŀŎǘ 

finder for this area. The fact finder was designed both to gain sourcing and supply chain information 

for this study and to inform FFLP personnel to assist with identifying support needs. The form of the 

baseline fact finder evolved a number of times both to try to overcome completion issues and to 

ŀŘŀǇǘ ǘƻ ŎƘŀƴƎƛƴƎ ƴŜŜŘǎ ŀƴŘ ǇǊƛƻǊƛǘƛŜǎ ŀƳƻƴƎ ǘƘŜ CC[t ǎǳǇǇƻǊǘ ǘŜŀƳΦ ! Ŧƻƭƭƻǿ ǳǇ ΨǊŜǾƛŜǿΩ ŦŀŎǘ 

finder was developed to capture change among schools and caterers after an 18 month minimum 

period. It also aimed to collect data missing from the original baseline fact finder process.  

Fact finders were administered by FFLP personnel (both Regional Coordinators & members of the 

Food Sourcing Team), Evaluators and, in the case of the review process, electronically by schools and 

caterers themselves.  

A copy of both the baseline and follow up food sourcing fact finders can be found in the appendices 

to the full report. They are designed to elicit largely objective data from respondents, predominantly 

concerning supplier details, ingredient provenance and sourcing values. 

The usable returns were entered and analysed in both Microsoft Excel and SPSS software packages.  

These findings were complemented by preliminary findings from the in depth case study element of 

the evaluation along with insights gained from general programme interaction and secondary 

programme data analysis. 
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Figure 7. 1 The Food Sourcing Component of FFLP: key elements in the theory of change 

 

 

 

Longer Term Outcomes 
Increased healthier eating 

Greater sustainable food consumption 

Positive take home influences 

More socially responsible schools 

 

Outputs 
Provision of healthier & more appealing food 

Higher school meal uptake rates 

Economic and broader market stimulus to 

sustainable food 

 
 

 

Inputs 

Sourcing expertise and skills from FFLP 

Facilitation of knowledge exchange 

Stimulation of support from schools 

 
 

 

Context 
School & Caterer capacity for change 

Local Food Sector capacity for change 

Cost pressures 

School, Caterers, Supply Chains & FFLP delivery 

staff share project aims 

School facilities and capacity 

Short Term Outcomes 
Increased integration between producers, supply chains, caterers, 

schools and communities 

Greater knowledge about healthy and sustainable food 

Resilient and effective markets for producers and sustainable 

supply infrastructure 
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Findings & Analysis 

7.3 Profile of the sample 

Food sourcing data was received for 38 schools from a total sample of 107. This included data from 8 

FFLP Gold schools whose award submission data was transposed to the appropriate form by 

evaluation researchers. In total, this represents a response rate of 35.4%. Of the 38 schools, 6 were 

unable to provide any financial information. All of these schools were at FFLP Bronze level.  

A comparison of the level of FFLP attainment amongst the sample compared with the total 

population of FFLP schools shows a decreasing percentage of representativeness with attainment 

level (see figure 2). 

Table 7.2 A Comparison of Sample and Population in terms of FFLP Level Attainment 

FFLP Level Total FFLP School 
Population 

Food Sourcing Sample Percentage 

Bronze 132 12 9% 

Silver 44 13 30% 

Gold 8 8 100% 

NB: Total FFLP School Population data from FFLP Activity Log, last accessed 10/11/2010 

This figure illustrates that the sample is heavily weighted towards schools who have achieved 

greater levels of FFLP sourcing. Figure 3 illustrates that the sample is dominated by primary level 

schools. 

Table 7.3 A Summary of School Level among the Food Sourcing Sample 

School Level Number 

Primary 26 

Secondary  11 

Special 1 

Total 38 
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Chart 7.1 A Breakdown of Phase Membership among the Food Sourcing Sample 
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Figure 4 above shows that respondent sample is spread fairly evenly across phases 1 ς 6. It follows 

that schools from the earlier phases will have been involved in FFLP longer. All schools included in 

the study have been enrolled in FFLP for at least 18 months. For the purposes of this analysis, 

therefore, we are making the assumption that all significant progress regarding food sourcing takes 

place during the first 18 months of FFLP involvement and that no significant regression occurs 

subsequently.  

Figure 5 shows an even spread of respondent schools across the FFLP regions except for London and 

the North West. 

 
Table 7.4 Geographical Spread of Food Sourcing Sample 

Region Number 

South West 5 

South East 4 

London 0 

West Midlands 6 

East Midlands 6 

East England 5 

Yorkshire and Humber 4 

North West 2 

North East 7 

Phase 

Number of 

Schools 
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Unfortunately, however, the low number of food sourcing returns make it impossible to assume any 

degree of representativeness for the data used in this study. The factors behind the low response 

rate are outlined in the concluding section. The proceeding analysis should therefore been 

interpreted with caution and not be viewed as anything other than potentially indicative of the 

situation across the programme.  

7.4 Ingredient Spend 

Total Ingredient Spend 

24 schools gave robust enough data to calculate their total ingredient spend. Between them, they 

spent just over £880,000 per annum, averaging out at £36,700 per school. 

 

Submitted Ingredient Spend per Meal 

Respondents were asked to give figures for average per meal spend both pre-FFLP and at review 

stage. 22 schools provided figures pre-FFLP and 23 at review stage. 16 schools provided robust data 

for both stages. Using this sub-sample, we calculate that the average meal spend rose from 70.1p to 

78.8p. Of this group, only 2 schools reported ingredient spend decreasing.  

 

Calculated Ingredient Spend per Meal 

In order to calculate per meal ingredient spend using the sourcing data submitted, it is necessary to 

ǊŜƳƻǾŜ ǘƘŜ с ǎŜŎƻƴŘŀǊȅ ǎŎƘƻƻƭǎ ŦǊƻƳ ǘƘƛǎ ǎŀƳǇƭŜ Ǉƭǳǎ ŀ ŦǳǊǘƘŜǊ о ǿƘƻ ŘƛŘƴΩǘ ǎǳōƳƛǘ ŀǾŜǊŀƎŜ Řŀƛƭȅ 

meal numbers. The remaining 15 schools give an average ingredient spend per meal of £1.22. This is 

significantly higher than the submitted per meal ingredient spends for primaries in this survey which 

average at £0.77 (N=18). This may indicate one or more of the following: 

 

 Systematic over estimation of contract values 

 Systematic under estimation of daily school meal numbers 

 The existence of significant additional ingredient use, for example, staff meals, parent meals 
and breakfast clubs.  

7.5 Sustainable Food Sourcing 

Local Food Sourcing 

31 schools provided details of 78 individual local suppliers. 23 schools provided financial data for 

their local suppliers showing total procurement spends of £223,400 on local suppliers.  

33 of the local suppliers in the sample were introduced during the FFLP period, representing an 

increase in over 73% in local suppliers between pre-fflp and review stages.  

 

Organic Food Sourcing 

Of the 31 schools who provided full and robust supplier details, only 12 purchased from organic 

suppliers. Between them, they used 20 suppliers. 10 of these schools provided adequate financial 

data showing total procurement spends of 37,100 on organic suppliers. 

11 of the organic suppliers in the sample were introduced during the FFLP period, representing an 

increase in over 50% in organic suppliers between pre-fflp and review stage.  
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MSC Food Sourcing 

13 schools submitted details of Marine Stewardship Council certified fish suppliers. Each school used 

only 1 supplier. 10 of these schools provided adequate financial data showing total procurement 

spends of £26,200 on MSC certified fish products.  

Only 2 of the respondent schools stated that these MSC suppliers were introduced as a result of FFLP 

participation. It is believed that most MSC sourcing was enabled through existing suppliers (eg Brake 

Bros) rather than having to introduce new suppliers.  

7.6 Food Miles and Delivery 
 
The data submitted for this study was not of sufficient quality to be able to used for robust analysis 

of food miles or delivery frequencies. In particular, an insufficient number of respondents gave 

baseline information on the number of deliveries. A superficial look at the figures collected indicates 

that although the numbers of individual suppliers generally increased, they were more likely to be 

FFLP defined local. The overall impact in terms of food miles is likely to have been a reasonable 

reduction although we would suggest that number of deliveries would actually rise due to the 

greater number of suppliers. Methodologically, it is difficult to measure food miles in systems that 

include multiple delivery sites such as schools.  

7.7 Discussion and Conclusions 
 

This report represents a best attempt at using the data returned by the programme using the food 

sourcing fact finder process. As mentioned above, the data should be used with extreme caution, 

both due to the low number of adequate responses and the lack of representativeness of the sample 

compared to the overall population. In fact, the reasons why we had such a poor response to this 

data collection exercise can probably tell us more about school food sourcing than the data itself.  

 

Both the evaluation team and the various FFLP personnel who administered the fact finder 

questionnaires had consistent difficulty gaining supply chain data from caterers, particularly in terms 

of financial information. Although various techniques were attempted, most caterers were either 

unwilling or unable to provide this information. This appears to be partially a reflection of the data 

retainment systems typically used by caterers. It is also partially an indication of a lack of importance 

given to gathering evidence of impact by both caterers and FFLP as a whole.  

 

In-house and private single site caterers can be characterised as being too small to need systemised 

sourcing data collection systems while large Local Authority or National Contract Caterers are so big 

that they agglomerate their sourcing data. In both cases, it is difficult for caterers to provide this 

information unless they are given the impetus to do so. Broadly speaking, this situation also reflects 

attitudes both to provenance among large parts of the UK food system and to the the needs to 

provide hard evidence among sustainable food advocates.  

 

Perhaps the only meaningful headline figures that can be drawn from the analysis above are as 

follows: 
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Average Ingredient Spend: 

The reported average ingredient spend indicates that Flagship schools are spending significantly 

more on food ingredients as a result of FFLP involvement. The rise from 70.1p to 78.8p represents a 

12.4% increase in food spend. Moreover, the consistency of the rise across the sample suggests a 

degree of robustness in this figure. This change can be contrasted with the latest national average of 

school meal ingredient costs at primary level of 68p as reported by the School Food Trust7.  

 

A higher level of food spend can, of course, be interpreted both as a positive impact of FFLP in terms 

of greater investment in quality and support for sustainable food producers, but also as a threat to 

the overall affordability of FFLP participation for schools. The issue of cost, both for ingredients and 

more generally, had become even more central to many caterers by the follow up stage. This was 

due to both the greater demands of FFLP participation and wider funding threats.  

 

The sample is not strong enough to provide meaningful analysis of any subgroups who appeared 

able to progress through FFLP without increasing food costs. Some caterers were clearly able to 

achieve this through diligence. Organic products in particular tended to be significantly more 

expensive for all but a few ingredient types. It should be born in ƳƛƴŘΣ ƘƻǿŜǾŜǊΣ ǘƘŀǘ ΨǎƛƎƴƛŦƛŎŀƴǘƭȅ 

ƳƻǊŜ ŜȄǇŜƴǎƛǾŜΩ ƛƴ ǘƘŜ ǎŎƘƻƻƭ ƳŜŀƭǎ ŎƻƴǘŜȄǘ ƛǎ ƻŦǘŜƴ ŀ ƳŀǘǘŜǊ ƻŦ ŀ ŦŜǿ ǇŜƴŎŜΦ ¢ƘŜ ƴŜƎƻǘƛŀǘƛƻƴ ƻŦ 

priorities between cost, the use of FFLP sustainable ingredients and menu development will be 

analysed in the forthcoming food sourcing case study report. 

 

Number of Sustainable Suppliers: 

Although absolute figures for increases in value for sustainable food purchasing can not be 

generated from the data, we can see clearly that there is a significant rise in the number of 

sustainable producers who supply FFLP flagship schools. The number of local food suppliers 

ƛƴŎǊŜŀǎŜŘ ōȅ то҈ ŀƴŘ ƻǊƎŀƴƛŎ ǎǳǇǇƭƛŜǊǎ ōȅ ƻǾŜǊ рл҈ ŀǎ ŀ ǊŜǎǳƭǘ ƻŦ ǘƘŜ ǎŎƘƻƻƭΩǎ му ƳƻƴǘƘ 

involvement in FFLP.  

 

Unfortunately we are unable to draw any clearer conclusions from this data due to the reasons 

outlined above. A much greater depth of analysis will be provided by the forthcoming food sourcing 

case study report which will look at a small number of individual examples within FFLP and attempt 

to draw broader conclusions about the FFLP food sourcing model in general.  

 

An analysis of the attainability of food sourcing related criteria based on programme interaction 

through the fact finder process and preliminary case study work is presented in figure 5 below. The 

table lists the FFLP Award Criteria directly related to food sourcing, in terms of having a conceivable 

influence on the provenance and quantities of food procured, along with comments on the typical 

implications of meeting each criterion in existing supply chain structures. 

 

 

                                                           
7
 SFT / LACA 5

th
 Annual Survey of take up of school lunches in England. July 2010. Page 38. (using figures based 

on sample of 65 primary schools).  
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Table 7.5  FFLP Food Sourcing Award Criteria  

FFLP Award Level Implications for Food Sourcing 

Bronze  

We make sure that at least 75% of dishes on 
our menu are freshly prepared. 

Unlikely to lead to much change as common 
supplier types are able to source FFLP 
ΨǳƴǇǊƻŎŜǎǎŜŘΩΦ {ƛƎƴƛŦƛŎŀƴǘ Ŏƻǎǘ ƛƳǇƭƛŎŀǘƛƻƴǎ ŀǊŜ 
occasionally experienced although on the whole 
were surmountable 

Our menus are seasonal and we highlight in-
season produce. 

Unlikely to impact on cost or structure as 
seasonality is UK in scale, therefore within most 
typical sourcing arrangements. 

We use meat that is farm assured as a welfare 
minimum. We use eggs from cage-free hens. 

As been a common issue that often requires a 
change in suppliers, particularly for eggs. 
Traceability problems of meat supplies has been a 
problem for some caterers. 

Silver  

We include a range of locally sourced items on 
our menu. 

Typically a change in suppliers is needed. In terms 
of cost, the volumes required are not necessarily 
significant compared with overall budget.  

We include a range of certified organic or MSC-
certified items on our menu. 

Change in suppliers usually needed. Again, in cost 
terms, the volumes required not necessarily 
significant compared with overall budget. 

We use poultry, eggs and pork that are 
produced in line with standards set for the 
Freedom Food scheme as a welfare minimum 
or we make sure that at least 10% of our 
ingredients are from a certified organic source, 
including organic animal products, and we will 
reduce the amount of poultry and pork we 
serve. 

Normally a change in suppliers is needed. Volumes 
required can impact on overall budget and 
availability can be an issue.  

²Ŝ ŘƻƴΩǘ ǎŜǊǾŜ ŦƛǎƘ ǘƘŀǘ ƛǎ ƻƴ ǘƘŜ aŀǊƛƴŜ 
/ƻƴǎŜǊǾŀǘƛƻƴ {ƻŎƛŜǘȅ ΨCƛǎƘ ǘƻ !ǾƻƛŘΩ ƭƛǎǘΦ 

Existing conventional suppliers can typically adapt 
to this requirement. 

Gold  

We make sure at least 30% of the ingredients 
we use are from a certified organic or MSC-
certified source. 

This criteria almost certainly requires changing 
suppliers and has a significant impact on overall 
food costs. 

We source at least 50% of our ingredients This criteria almost certainly requires changing 
suppliers and typically has a significant impact on 
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locally. overall food costs, although usually less than the 
organic requirement above.  

 
As this section indicates, the food sourcing element has been a key challenge for the programme as 

a whole and one that impinges on its overall success, both in terms of Mark attainment and 

stakeholder acceptance. Sustainable food sourcing within a rŜƭŀǘƛǾŜƭȅ Ψƭƻǿ ŎƻǎǘΩ ǎŜŎǘƻǊ ǎǳŎƘ ŀǎ ǎŎƘƻƻƭ 

meal provision has a high degree of complexity encompassing the issues of cost, food availability, 

expertise and culture. Moreover, these factors are strongly interrelated and predominantly 

problematic. In spite of this we can clearly identify positive progress in terms of sustainability, as a 

result of FFLP which will be explored in greater depth in the food sourcing case study element of the 

evaluation.   
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8. School Cooks & the Kitchen Environment 
 
Key Points 
Significant investment was made in the kitchen environment by FFLP schools during the evaluation 

period in terms of introducing new equipment and improving facilities in general. Mean satisfaction 

ratings, out of 10, grew from 6.6 to 6.84 (N=62).  

 

Numbers of kitchen staff grew slightly during the evaluation period, as did total numbers of hours 

worked. The sample, however, showed strong variance within these figures. 

 

Professional development opportunities were stimulated by FFLP, with the proportion of kitchens 

with CPD programmes rising from 60% to 65%. Satisfaction ratings for available training 

opportunities grew from 6.24 to 6.47 out of 10. The number of formal qualifications among staff also 

increased.  

 

Overall job satisfaction, remained similar (from 7.45 to 7.25, scored out of 10) among respondents.. 

We would suggest, however, that the broader economic conditions effecting the service at the time 

of the follow up study has probably effected this figure. 

 

Kitchen staff consistently report that they have a greater degree of involvement and broader 

integration with the rest of the school as a result of FFLP involvement. 

 

 

8.1 Introduction 

This section of the reports examines the impact of the Food for Life Partnership programme on 

school cooks and the kitchen environment. It is an analysis of data collected by FFLP and the 

ŜǾŀƭǳŀǘƻǊǎ ǳǎƛƴƎ ΨŦŀŎǘŦƛƴŘŜǊΩ ǉǳŜǎǘƛƻƴƴŀƛǊŜǎ ŎƻƴŘǳŎǘŜŘ ŀǘ ǘƘŜ ōŜƎƛƴƴƛƴƎ ƻŦ ŦƭŀƎǎƘƛǇ ǎŎƘƻƻƭ ŜƴǊƻƭƳŜƴǘ 

and then repeated after at least 15 months of programme involvement.  

 

See Section 2.3 & 2.4 
for research & policy context   

 

 

8.2 Methods 

Drawing upon programme documentation, delivery staff feedback and external research we plotted 

out a framework for interpreting the links between programme context, inputs, outputs, short term 

and longer term outcomes. A simplified representation is set out in Figure 1. 
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Figure 8.1 The School Catering Component of FFLP: key elements in the theory of change 

 

 

Shorter Term Outcomes 
Increased Integration between caterers & kitchen staff with other 

stakeholders 

Greater knowledge about healthy & sustainable Food 

More skilled & confident kitchen staff 

 

Outputs 
Provision of healthier & more appealing food 

Higher school meal uptake rates 

Formal qualification attainment by kitchen staff 

 

Inputs 
Catering expertise and skills from FFLP 

Facilitation of knowledge exchange 

Stimulation of support from Schools 

 

Context 
School, caterer & kitchen staff capacity for change 

Healthy eating & economic pressures 

Pupil consumption habits 

School, caterers, kitchen staff & FFLP delivery staff 

share project aims 

 

Longer Term Outcomes 

Increased healthier eating 

Greater sustainable food consumption 

Positive take-home Influences 

An economically sustainable school meals 

service 
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Procedure, sample, tools and data analysis 

As part of the broader programme, all schools who have Flagship status received an initial catering 

fact finding visit from Jeanette Orrey, the School Meals Policy Advisor to the Soil Association. As well 

as providing targeted advice and support to catering teams early in the FFLP process, the visits were 

ŀƭǎƻ ǳǎŜŘ ǘƻ ŎƻƳǇƭŜǘŜ ŀƴ ƛƴƛǘƛŀƭ ΨŦŀŎǘ ŦƛƴŘƛƴƎΩ ǉǳŜǎǘƛƻƴƴŀƛǊŜ ǇǊƻŎŜǎǎ όǊŜŦŜǊǊŜŘ ǘƻ ŀǎ ǘƘŜ ΨōŀǎŜƭƛƴŜΩ ŦŀŎǘ 

ŦƛƴŘŜǊύΦ ! ǎƛƳƛƭŀǊ ΨŦŀŎǘ ŦƛƴŘƛƴƎΩ ǇǊƻŎŜǎǎ ǿŀǎ ŎŀǊǊƛŜŘ ƻǳǘ ŀŦǘŜǊ ŀƴ ŀǇǇǊƻȄƛƳŀǘŜ ǇŜǊƛƻŘ ƻŦ му ƳƻƴǘƘǎ 

involvement ōȅ ǎŎƘƻƻƭǎ ƛƴ CC[t όǊŜŦŜǊǊŜŘ ǘƻ ŀǎ ǘƘŜ ΨǊŜǾƛŜǿΩ ƻǊ ΨŦƻƭƭƻǿ ǳǇΩ ŦŀŎǘ ŦƛƴŘŜǊύΦ ¢Ƙƛǎ ǿŀǎ 

typically carried out by other members of the FFLP team or Evaluation staff. The same school-based 

respondents were sought where ever possible, however. These two data collection exercises form 

the analytical basis of this section.  

In common with the other programme evaluations, only flagship schools from Phases 1 ς 6 were 

sampled and used in analysis. This ensured that all schools included had been part of the programme 

for a minimum of 18 months, which has been deemed long enough for the programme to generate 

perceivable impacts.  

A copy of both the baseline and review catering fact finders can be found in the Appendices. They 

were designed to elicit a mixture of quantitative and qualitative data from respondents, some of 

which were based on opinion and perception.  

All the data was entered and analysed using SPSS Version 17, a statistical software package adept at 

handling both qualitative and quantitative data.  

Findings & Analysis 

8.3 Profile of the sample 

Only schools that adequately completed both fact finder processes have been included in the 

analysis. 107 schools completed the baseline fact finder, of which 77 also completed the follow up 

review fact finder. A further 3 schools were excluded from analysis because the time between 

baseline and review fact finders was deemed too short.  The total number of schools analysed in this 

sample, unless otherwise stated, is therefore 74.  

As Table 1 illustrates, the schools were evenly distributed across the 9 FFLP regions, with only the 

South West and East Midlands showing a slight over representation. Table 2 sets out school inclusion 

according to phase. It indicates a significant under representation from phase 6 schools. It would 

appear that this maybe due to the short time between baseline and review fact finder 

administration for these schools, leading to a lack of enthusiasm for repeating the process.  

Table 8.1 Regional distribution of schools included in the analysis. 

FFLP Region Number 

West Midlands 8 

South West 12 

North East 7 

East England 8 

East Midlands 10 
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South East 7 

London 6 

Yorkshire & Humber 8 

North West 8 

Total 74 

 
Table 8.2 Phase distribution of schools included in the analysis 

Phase Number 

1 13 

2 14 

3 15 

4 13 

5 13 

6 6 

 
The sample contained 51 primary schools, 23 secondary schools and 1 special school. In terms of 

catering models, the split was: 35 LEA, 33 In-house and 6 Private Contractors.  

The average length between baseline and review fact finder completion was 20 months, with a 

standard deviation of 4.18, a maximum of 29 months and minimum of 13 months. For the purposes 

of this analysis it is assumed that these periods are long enough for the research subjects to have 

experienced the full impact of FFLP participation.  

The average number of children attending school dinners was 236 for the total sample (SD = 238). 

This can be broken down to 144 among primary schools (SD = 95) and 443 for secondary schools (SD 

= 319). As the standard deviations indicate however, there is considerable variation in numbers of 

children attending school dinners and therefore catering capacity among the sample. The lowest 

number of children was 25 whilst the highest was 1100.  

Of the 57 kitchens that provided the respondent names for both stages, 72% indicated that the same 

person completed both forms. This figure is significant due to the subjective nature of a small 

number of questions. Allowances have been made during analysis to account for these other cases.  

8.4 School meal take up 

Only 29 Review respondents gave an opinion about whether meal uptake has changed since being 

involved in FFLP. Of these 13 stated that uptake had increase (45%), 4 observed a decrease (14%) 

with the remainder feeling levels were more or less the same.  

 

Steps taken to increase uptake 

Respondents were asked to qualitatively describe the key steps the catering team initiated in order 

to increase take up of their meals. The responses varied considerably among the returns, however a 

number of key types of initiatives dominated: 

 Improving the dinning environment 

 Changing the menus 

 Increasing marketing and promotion of catering services 

 Organising tasting sessions for parents and / or pupils 
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 Other types of direct consultation with parents and / or pupils 
 

A second tier of stated initiatives in terms of frequency of reference included promoting free school 

meal uptake, introducing cashless / band ordering systems and organising cooking lessons. 

Interestingly, increasing the quality of the food was only explicitly mentioned by 4 respondents, 

although the notion was probably also within general statements about changing the menus. 

Similarly, there were 5 records that included increasing the use of fresh food, which again could be 

deemed synonymous with quality food.  

 

It should be remembered that these examples given were the initiatives most frequently noted and 

on the whole do not provide an indication of their success. Nevertheless, in terms of meal numbers 

the perception of the caterers is that the number of meals they serve on average has increased from 

204 meals per sitting to 245 meals per sitting an increase of 22%. The increases were bigger amongst 

schools in phases 1, 4, 5 and 6. Also the caterers reported quite a high level of interaction between 

their staff and the pupils (84%, n=61) which continued to increase at follow up (95%, n=69). 

 

8.5 Kitchen Environment & Equipment 

When asked to rate the standard of kitchen equipment and facilities on a scale from 0 ς 10 (where 0 

= very poor, 5 = average, 10 = exceptional), the mean rating increased from 6.6 to 6.84 during FFLP 

participation (N=62). Both figures represent an above average perception of the standard of kitchen 

equipment and facilities, with a perceivable increase in perceived standards being recorded. 

 

Improvements Needed at Baseline Stage 

Respondents were asked during the baseline fact finder what improvements do they think are 

needed with regard to their kitchen environment and available equipment. 93 of the 107 sampled 

kitchens responded to this question. Of these 68 (73%) identified improvements needed whilst the 

remaining 25 (27%) stated were happy with current provision. 

Among the kitchens needing improvement, space related issues were the most frequent identifiable 

category with 22 kitchens stating a need (32%). New flooring and ventilation featured also featured 

(16% and 13% respectively).  

When asked specifically about pieces of equipment that need to be purchased or upgraded, 29 

schools (31%) stated that they had no need for anything else. The kitchens that did state a need for 

new equipment gave a wide range of items from which no discernable trends can be identified.  

 

Improvements Made During FFLP 

The follow up fact finder asked respondents to detail improvements made during FFLP. Of the 74 

kitchen respondents that completed both baseline and review stages, 77% gave details of 

improvements to the kitchen environment / equipment since they enrolled in FFLP (N=57). The 

improvements made ranged from the purchase of small pieces of equipment to new work surfaces 

and complete refurbishments. No trends in terms of specific types of equipment purchased can be 

conclusively identified in the data.  
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Improvements Still Needed 

47 review stage respondents gave details of future improvements to either the kitchen environment 

or equipment that they would like to see. Of these 47 kitchens, 12 (26%) had not experienced any 

perceived improvements during their FFLP involvement.  

The clearest theme among those still in need of improvement specifically regarding kitchen 

environment was the desire for more space. 19 of the 47 respondents in this category mentioned 

space issues (40%). Absolute kitchen space was most common among these, followed by the need 

for more storage space and lastly more dining space. It is apparent that space issues are largely 

school infrastructure related and therefore typically outside the realistic influence of FFLP.  

8.6 Labour 

Number of Employees 

The total number of kitchen employees across the sample (N=63) rose from 356 to 377 during the 

evaluation study period. This equates to 21 new employees in total, an average increase of 0.34 

employees per school, with a standard deviation of 3.64. As figure 2 (below) illustrates, as many 

caterers experienced decreases in kitchen staff numbers as experienced increases. 

Figure 8.2 Change in number of kitchen employees per school. 

Increased
36.5%

Decreased
36.5%

No-change
27.0%

 

Number of Hours Worked 

The total number of hours worked per week by catering staff (N=59) rose from 6631 to 7032 during 

the study period. This equates to 401 extra hours, an average increase of 6.8 hours per school, with 

a large standard deviation of 63.12. 

 

It should be noted that the data submitted for this question corresponds to official paid hours per 

week rather than actual hours. A number of fact finders recorded that kitchen staff frequently work 

longer than their paid hours.  

The average number of paid hours per employee changed only slightly from 18.63 to 18.65 hours per 

week. 
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In common with data for number of kitchen employees in individual schools, the total number of 

hours worked actually decreased in as many schools as it increased. This is highlighted in figure 3 

below. 

 

Figure 8.3 Change in total number of hours worked by catering staff per school. 

Increased
45%

Decreased 
45%

No-change
10%

 

 

8.7 Professional skills 

Continuous Professional Development 

The percentage of kitchens whose staff have access to a formal programme of continuous 

professional development rose from 60% at baseline to 65% at review stage. During the same 

period, respondents rating of uptake of training opportunities among staff increased from 6.24 to 

6.47 out of 10. Of the respondents who completed both fact finder stages, 46.2% recorded an 

increase in perceived take-up rates while 40.4% showed a decrease. The remaining 13.5% recorded 

no change.  

 

Formal Qualifications 

The number of formal qualifications among staff in the sample grew from 597 to 620 from baseline 

to review. Figure 4 below breaks this down by qualification type. All qualification types increased 

except for Basic Food Hygiene which decreased in number by 46 (12.5%) and Advanced Food 

Hygiene, which as only one less.   
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Figure 8.4 Number of Formal Qualifications among Kitchen 
Staff

 
The reason for this fall in numbers of employees with basic hygiene qualifications is unclear.  

8.8 Food Waste 

Of the 62 kitchens that completed this question for both baseline and follow up stages, 30 had food 

waste targets at baseline, whilst an additional 2 kitchens introduced targets during FFLP. Table 4 

summarises the main food waste themes from comments given at review stage (N=53). 

Table 8.4 Summary of Comments and Measures Regarding Food Waste Activities 

  

Not Much Waste Observed 25% 

Compost / Animal Feed 21% 

Use Band system (or equivalent) 9% 

Altered Portion Sizes 8% 

Encourage Pupils to Finish 6% 

 
As this table illustrates, the most common food waste measure reported on was the use of 

composting or using waste as feed for school based animals. In addition to the comments above, a 

further two respondents stated that they regularly weigh food waste to monitor progress. 

8.9 Job Satisfaction 

Overall rating on job satisfaction remained high and largely unaffected over the duration of the 

ǇǊƻƎǊŀƳƳŜΦ /ŀǘŜǊƛƴƎ ƭŜŀŘǎ ǿŜǊŜ ŀǎƪŜŘ ǘƻ ǊŀǘŜ ǘƘŜƛǊ ǎǘŀŦŦΩǎ Ƨƻō ǎŀǘƛǎŦŀŎǘƛƻƴ ǿƘŜre 0 = very poor, 5 = 

average and 10 = exceptional. At baseline the mean satisfaction score was 7.45 (SD=1.93) and at 

follow up it slightly lower at 7.25 (SD =2.03). Generally most staff who were positive about their 

Number of  

Qualifications 
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ǎǘŀŦŦΩǎ ǎŀǘƛǎŦŀŎǘƛƻƴ ŀǘ ǘƘŜ ǎǘŀǊǘ ƻŦ ǘƘe programme remained positive at the end and those who rated 

it negatively at the start remained negative at the end of the programme (r=1.86, n=60).  

Caterers were asked to recall what they did to enhance job satisfaction. 67% (n=49) could identify a 

reason for improved staff satisfaction. Two schools specifically cited the FFLP programme.  

Doing Food For Life  has my made job more interesting. (School 18)   

Food for life recognition has made us feel very successful (School 82) 

However, it is individual aspects of FFLP that were more frequently identified as being important for 

enhancing staff satisfaction. Most importantly 1 in 5 schools cited involving staff in decision making 

or giving staff more control as the main change introduced to enhance satisfaction. 

Table 8.5 Aspects of FFLP that Contributed towards Catering Staff Satisfaction 

 Percentage 
of schools 

Number 
of schools 

Greater Control/Decision making involvement 20% 11 

Promoting/encouraging team spirit/work 17% 9 

Increased or new training 15% 8 

Working with fresh Ingredients 13% 7 

Working with new Menus 7% 4 

New kitchen/ Equipment 7% 4 

The FFLP Experience 4% 2 

More/new staff 4% 2 

Increased Pay 2% 1 

Seeing happier Children 2% 1 

  
Using better ingredients and improved menus clearly has made an important contribution to staff 

satisfaction in some schools:                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                         

Happy to be serving better ingredients and better quality food. Glad not to be using frozen  

food.  Nice to use fresh food.  Nice to see enthusiasm from children when bringing veg in 

from the garden (School 49)                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                            

Very few schools cited negative changes as contributing to deteriorating staff satisfaction, however 

8.2% (n=6) cited different reasons including: difficulties in recruiting, increased workload, 

redundancy, reluctance to train and an increase in time. 

School tries hard to integrate the dinner ladies but it doesn't seem to make any difference 

and the dinner ladies don't seem very committed to the role   (School 40)                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                      

Workload has increased due to extra time for preparation.     (School 18)                 
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8.10 Catering Integration 

Table 8.6 Frequency of Formal Discussions between Kitchen Staff and Other Stakeholders about 
School Related Food or Catering Issues 

Discussed with Baseline Follow up Difference 

Often Regular Often Regular 

Senior Management 13% 30% 32% 45% 19%/15% 

Teachers 3% 18% 21% 46% 18%/28% 

Mid-day supervisor 7% 13% 32% 15% 25%/2% 

Pupils 2% 60% 58% 18% 56%/-42% 

Parents 2% 13% 10% 22% 8%/9% 

LA Contact 43% 14% 25% 32% -18%/18% 

Suppliers 4% 23% 19% 24% 15%/1% 

Other schools 11% 56% 11% 35% 0/-21% 

 

The above data suggests there have been some significant changes in the formal contacts kitchen 

staff have with other people on catering issues. Overall the catering lead reports that they are 

talking more to senior managers, teachers, parents. However with the LA there was a small decline 

in contact and also in conversations with other schools. They also report speaking to their suppliers 

more often. There were no significant differences between types of school however at baseline 

caterer leads in secondary schools are more likely to talk to mid-day supervisors than primary 

schools X2 (3, n=68) =7.63, p=0.05. 

The growth in contact with pupils has also increased on an informal basis, as the following figure 

shows. 

Table 8.7 Are kitchen staff encouraged to informally interact with pupils during meal times? 

 Baseline Follow up  

Yes 84% 95% 

No 16% 5% 

 

It is also clear that the form of interaction can take many forms. 

The school encourages a friendly atmosphere in the dining hall and the pupils know that the 

kitchen staff are approachable. (School 3) 

We don't stop! Talking about what is for dinner, encouraging them to try new things, 

offering seconds, helping the lunch buddies carry out their duties.  (School  27) 

 We tell them to sell, smile and welcome. (School 28) 

 We talk about combinations of food on their plate. (School 71)                           
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Catering staff have also been able to discuss with pupils the values that are at the heart of FFLP, with 

the proportion of kitchens with staff who feel able to talk to pupils about what food is seasonal, local 

or organic rising from 77% to 93%. 

 

These positive attitudes are reinforced by catering leads understanding of the importance of staff 

involvement in active discussion around food and catering policy discussions. Catering leads were 

asked to rate their feelings on two questions giving a 0 if they strongly disagree, 5= neither agree nor 

disagree, 10= strongly agree with the statements. 

 
Table 8.8 Catering staff involvement in school discussions about catering and school food policy       

 Catering staff are fully involved in 
school discussions about catering and 
school food policy 

Catering staff feel confident about 
expressing their views about catering 
issues and school food policy 

Baseline 5.41 (n=69, SD=3.7) 8.30 (n=66, SD=2.19) 

Follow up 7.53 (n=59, SD=2.5) 8.10 (n=63, SD=2.13) 

Difference +2.12 -0.2 

 
This data suggests that levels of staff confidence to be able to express their views about catering 

issues and school food policy remains about the same, however catering staff now feel significantly 

more involved in school  discussions ( p=0.002, t=3.43, df=53). Several leads report that there were 

none or very little discussion prior to FFLP but now there is more discussion not just within the SNAG 

but also with other members of staff. It is also clear that as the programme has gone on more Heads 

have been supportive of the catering staff or lead getting involved with the delivery of food 

education beyond the dining hall.                

 

Perceived support levels from head teachers and catering management (if applicable) for staff to get 

involved in food education activities beyond the dining hall rose significantly from 51% at baseline to 

77% at follow up. 

  

Catering staff have been involved in delivering assemblies, helping out with cooking clubs, delivering 

cookery within the classroom, helping in the community garden, developing matched menus for 

themed days and various catering activities around out of school clubs and events. They have also 

been present at premier external events like the Ludlow Food Festival the best-known annual food 

festival of its kind in Britain (http://www.foodfestival.co.uk/, accessed 2010).      

 

8.11 Challenges for the future 
 
Catering leads were asked whether they anticipated any problems that might affect the success of 

any changes introduced by FFLP within their school. 44% of respondents identified issues at baseline 

while 57% articulated problems at follow up. It is clear that despite the genuine broad consensus on 

the enjoyment of the programme and the extent to which FFLP has enhanced job satisfaction and 

contributed to job enlargement the challenges faced in the future are still considerable and some 

are different to the challenges faced at the start of the programme. 

http://www.foodfestival.co.uk/
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Table 8.8 Summary of perceived future challenges for kitchen staff respondents 

 Baseline 
(n=33) 

Follow-up 
(n=35) 

Costs 
 

42% 51% 

Cuts, Redundancies and Local Authority policies 0% 17% 

Atti tudes, Education and Training issues 21% 14% 

Sourcing 12% 6% 

Equipment or building issues 9% 6% 

Non-economic Sustainability issues 3% 3% 

Non- cost Staffing issues 9% 3% 

Time involved in Delivery or Training 3% 0% 

 
At the start of the programme those people who had concerns were mainly concerned with the 

costs involved in pursuing the programme. 

 

 Finance because of the cost of organic, and they question if there is any benefit to organic 

food. (School 36) 

 

The financial cost could be a problem as we are only a small school.   (School 78) 

 

I think parents need educating. (School 40) 

 

Parents would be the major obstacle as they would be very hard to convince and would tell 

the children to go to the chip shop. (School 51) 

 

There were some concerns about food sourcing and in particular finding organic vegetables and 

meat and some anxiety about the equipment and perhaps their kitchen e.g. appropriate plates or 

the size of the kitchen to deliver. And almost 1 in 10 catering leads had a concern around their staff 

cited issues around keeping them involved: 

 

Keeping the momentum for both kitchen and teaching staff.  (School 1) 

 

However as the programme has gone on these fears appear to have got less. Reported anxieties 

about food sourcing, equipment and buildings, attitudes and training have reduced. However they 

have been superseded by fears concerning costs, the threat of cuts, redundancies and local authority 

policy. 

  

Financial constraints and lack of support from LA catering team.  (School 87)          
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Budget cuts (School 88) 

 

Cuts to budget could see quality drop   (School 85) 

 

These concerns were outside the continued anxieties around the costs of organic food and staffing 

costs to deliver freshly cooked products. These existed at the start of the programme and continued 

to exist at follow up. 

 

 More paid hours need to be allocated to kitchen staff (School 2) 

 

Cost - many parents are not well off and can't afford to pay for a hot lunch (School 3) 

 

 Costs of food sourcing. The catering providers need to keep an eye on the costs of organic 

food     (School 52) 

 

 Despite the concerns about costs and cuts catering leads were able to report that they had got a lot 

of things out of their experience with FFLP.                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                           

     
Table 8.10 Personal benefits from involvement in the FFLP for respondents 

 Baseline 

(n=66) 

Follow-up 

(n=43) 

Training/Education or New knowledge 18% 30% 

Job and/or individual Satisfaction. 9% 26% 

Partnership working, networking, linking into SMT 0% 14% 

Individual or personal benefits and or achievement 9% 9% 

Improved quality of food  including Health 14% 6% 

Increased take-up of school meals 11% 5% 

5ƻƴΩǘ ƪƴƻǿ ƻǊ hǘƘŜǊ 12% 5% 

Benefits specifically for children 26% 2% 

Being part of the FFLP 8% 2% 

Using local and/ or Garden sourced food 3% 0% 

New equipment or Buildings 2% 0% 

   
At the start of the programme catering leads reported that the top three things they would 

personally like to get out of their involvement in the FFLP were: specific benefits for the children, 

some new training, education or increased knowledge and an improvement in the quality of food; 

primarily that it was more healthy or enjoyable. At follow up, although new training, education or 

increased knowledge was one of the top three things they said they had personally got out of their 

involvement on the programme the other two were absent. Instead catering leads reported that 

they got improved job and/or individual satisfaction and an opportunity for increased partnership 

ǿƻǊƪƛƴƎΣ ƴŜǘǿƻǊƪƛƴƎ ŀƴŘκƻǊ ƭƛƴƪƛƴƎ ƛƴǘƻ ǘƘŜ ǎŜƴƛƻǊ ƳŀƴŀƎŜƳŜƴǘ ǘŜŀƳ ό{a¢ύΦ ¢ƘŜ ƭŀǘǘŜǊ ǿŀǎƴΩǘ 

anticipated at the start of the programme and the personal benefits for children like the quotes 

below were virtually absent at follow up. 
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See the benefits to the children and the impact it will make on their lives.    (School 3) 

To see the children happy with what they are getting on their plate.  (School  15) 

 

To improve the nutrition and health of children at our schools and develop the staff cooking 

skills and catering.    (School  36)                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                     

 

Clearly job and or individual satisfaction was important at the start of the programme: 

 

She would get satisfaction from cooking good food from the children and to break the circle 

for the next generation. (School  24)          

      

 Satisfaction that I helped achieve the award and that we are appreciated. (School 103) 

 

These sentiments appear to have increased over the course of FFLP involvement, with over twice as 

many catering leads reporting this theme. In addition, closer cooperation with other school 

stakeholders was also reported. Many feel that this in particular has raised their profile. 

Helped to motivate the management team to the agenda     (School 6) 

Being more involved in the school.  More job satisfaction    (School 30) 

 Networking (School 20).                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                       

 

Clearly training, education and the gaining of new knowledge was seen as being a potential benefit 

at the start of the project and also an acknowledged benefit at the end. There were several citations 

of new skills learnt and specific benefits gained from things like the Cooking Bus visit, !ǎƘƭȅƴΩǎ 

ǘǊŀƛƴƛƴƎ ŀƴŘ WŜŀƴŜǘǘŜ hǊǊŜȅΩǎ ǊŜŎƛǇŜǎΦ ! ƭƻǘ ƻŦ ǘƘŜ ǘƘƛƴƎǎ ƭŜŀǊƴǘ ŀǊŜ ƴƻǿ ŜƳōŜŘŘed in caterer 

delivery in the kitchen and clearly acknowledged as bringing added value to their work. 

 

A lot of enjoyment and a good learning curve with food sourcing and visits to 

ǇǊƻŘǳŎŜǊǎΧΦǾŜǊȅ ƛƴǘŜǊŜǎǘƛƴƎΦ  bƻǿ Řƻ ǘŀƭƪǎ ŀƴŘ ǇǊŜǎŜƴǘŀǘƛƻƴǎΦ  (School 12)      

                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                               

Become a lot more confident in what I do, I understand it more, it taught me a lot more 

about food.     (School 26) 

 

 I enjoyed cooking things from scratch introducing new foods to children   (School 90)                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                             

 

The issue of increased take up of meals became less important personally to the catering leads as 

the programme progressed. 

 

Table 8.11 below summarises the key themes around perceived personal benefit from FFLP at 

baseline and follow up for catering staff respondents. 
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Table 8.11 Common themes for personal benefit from involvement in FFLP Catering Programme 

  Baseline 
(n=66) 

Follow-up 
(n=43) 

Training/Education or New knowledge 18% 30% 

Job and/or individual Satisfaction. 9% 26% 

Partnership working, networking, linking into SMT 0% 14% 

Individual or personal benefits and or achievement 9% 9% 

Improved quality of food  inc healthy 14% 6% 

Increased take-up of school meals 11% 5% 

5ƻƴΩǘ ƪƴƻǿ ƻǊ ƻǘƘŜǊ 12% 5% 

Benefits specifically for children 26% 2% 

Being part of FFLP 8% 2% 

Using local and/ or Garden sourced food 3% 0% 

New equipment or buildings 2% 0% 

   

8.12 Conclusions  
 
This report provides a snapshot of the challenges faced by kitchen staff in FFLP flagship schools and 

the impact of programme participation on them. There are, however, some weaknesses to the data 

and its analysis that should be raised before considering the wider conclusions. These include: 

 The inherent subjectiveness of respondents, particularly with regard to opinion based 
questions.  

 The possibility that respondent answers may be influenced by perceived pressures from 
other stakeholders (including FFLP) to attribute positive impacts to the programme.  

 The minority of cases where the respondent completing the fact finders changed from 
baseline to review stage.  

 The influence of external factors outside the influence of FFLP on school meal provision and 
the catering environment.  

 

Overall however, this analysis highlights a number of perceivable improvements to the school 

catering function in flagship schools with respect to the FFLP approach. The headline impacts from 

this study may be summarised as follows: 

 

Meal Uptake 

Schools consistently worked with their catering teams to develop measures to increase school meal 

uptake rates. Together these measures were concerned with developing a more attractive food offer 

ŀƴŘ ƳŀǊƪŜǘƛƴƎ ƛǘ ƳƻǊŜ ŜŦŦŜŎǘƛǾŜƭȅ ǘƻ ǘƘŜƛǊ ŎǳǎǘƻƳŜǊǎΦ ¢Ƙƛǎ ΨƳŀǊƪŜǘ ǊŜƻǊƛŜƴǘŀǘƛƻƴΩ ǿƛǘƘƛƴ ǘƘŜ ŎŀǘŜǊƛƴƎ 

and kitchen environment was tied to measures that promote the integration of kitchen staff and the 

catering function in general to the wide school and its stakeholders (for example parents sampling 

meals).  

 

The low level of reporting about actual change in meal uptake along with only 45% of these actually 

observing an increase could indicate either a knowledge deficit among respondents or the influence 

of broader factors outside of FFLP influence on school meal uptake. These issues are explored 

further in the next section of the report.  
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Kitchen Environment & Equipment 

On the whole this study reports both a general satisfaction among respondents regarding the 

standard of their kitchen environment & equipment and progress during the involvement of FFLP in 

making improvements in this regard.  

 

It appears that the schools and caterers among the respondent sample did invest in improving the 

kitchens as part of FFLP. Physical space and other costly improvements such as new floors and 

ventilation systems remain commonly desired by kitchen staff. On the whole, however, whilst not 

unanimous, we can report improvements on the whole to kitchen environments as a result of FFLP 

participation.  

 

Labour 

The impact of FFLP in issues concerning numbers of staff and hours worked, however, appear mixed. 

Both numbers of employees and hours worked showed relatively modest increases. Within these 

figures, however, there were as many kitchens whose staff numbers and hours worked decreased as 

increased during the study period. Again, it could be hypothesised that this was due to broader 

issues outside of FFLP such as core funding factors or increasing costs associated with employment. 

There is also the possibility, however, that funds diverted towards other aspects such as ingredient 

costs may have had a negative influence on labour levels. We stress, however, that there is no hard 

evidence in this particular study to back this up.  

 

Professional Skills 

Both provision of Continuous Professional Development schemes and uptake of formal training 

opportunities for kitchen staff rose during the study period. Again, however, a significant proportion 

of respondents reported decreases in training uptake.  

Similarly, the number of staff with formal qualifications rose during this study. A clear concern, 

however, is the reported decrease in numbers with basic hygiene qualifications. The reason for this 

is unclear, though it could be due to high staff turnover coupled with delays in providing training due 

to the other developments regarding the kitchen environment reported in this study.  

 

Food Waste 

Only 30 kitchens reported formal food waste targets although a significant number stated that 

perceived wastage was low or insignificant. Composting related activities connected with other 

elements of the FFLP approach appear to be a significant and effective way of reducing waste levels.  

 

Job Satisfaction 

Overall job satisfaction was high at the start of the programme and remained high at follow up. Most 

importantly 1 in 5 schools catering staff cited getting involved in decision making or giving staff more 

control as the main change introduced that has enhanced their satisfaction.  Most catering staff 

report getting involved a broader range of activities both in and outside of the school since their 

profile has been raised in the school.  

 

Catering Integration 

Catering staff confidence in being able to express their views remains high. However what they do 

report is that they now feel significantly more involved in school discussions than before. Several 
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leads report that there were none or very little discussion before the FFLP but now there is more 

discussion not just within the SNAG but also with other members of staff and the SMT. 

 

Challenges for the future 

The last part of both fact finders reported on anticipated problems regarding the success and long 

term sustainability of FFLP related kitchen improvements. Unsurprisingly cost issues dominated 

concerns. This reflects both the long term cost pressures on the service reported in the context 

section of this report along with current issues around cuts in public service budgets and wider 

economic issues. These responses should serve to remind us of the importance of sufficient funding 

both to maintain an effective and efficient, both in their broadest sense, school meal service.  

 

 

 

 

 

 

 

 

 

 

 

 



73 
 

9. Developing Sustainable Food Education 
Key Findings 
¢Ƙƛǎ ǎŜŎǘƛƻƴ ƻŦ ǘƘŜ ǊŜǇƻǊǘ ŜȄŀƳƛƴŜǎ ǘƘŜ ǎŎƘƻƻƭ ǇǊƻƎǊŀƳƳŜ ΨƻǳǘǇǳǘǎΩ ǿƛǘƘ ǊŜƎŀǊŘ ǘƻ ǘƘŜ 
development of sustainable food education and food policy. It draws largely on teacher reports at 
enrolment, review and during the course of the programme.  
 
Overall the results show that FFLP led a rapid, intensive programme of school reform. For some 
primary schools, in particular, these developments transformed the scale and nature of activities.   
 
While many schools (73%) had a school food policy prior to enrolment, pupils had been involved 
in the development of less than half of them. SNAGs were established from the outset in all 
schools and at the point of review these continued to act as a sustained forum for pupil 
involvement:  83% of primary schools continued to hold regular meetings. 
 
Before enrolment schools reported few staff with specific training in applied food education. At 
review, in over three quarters of schools, staff reported new training in horticultural and cooking 
education. Most participating staff rated the training very positively.  

 
Prior to enrolment, the majority of schools lacked facilities needed to deliver an effective course 
of garden or cookery enhanced education.  For example, only one in five primary schools 
reported that they had sufficient facilities to deliver cooking classes to larger groups. Fewer than 
half the schools had conducted a farm visit in the last year.   
 
Facilities and links to resources improved considerably in most cases over the course of the 
programme. For example, schools developed new areas for growing, on average, equivalent to 
the size of one third of a full size allotment plot. There was a considerable rise in the diversity of 
fruit and vegetable crops grown in schools.  
 
tǳǇƛƭΩǎ ŜȄǇƻǎǳǊŜ ǘƻ experiential food education has increased. In primary schools, reported 
participation in growing activities rose 45%, from 29% to 74% of pupils. Cookery and food 
preparation is already part of the curriculum. Schools extended this work within and outside 
school hours, such that nearly all were running a skills based cookery club that, for half of primary 
schools, were available to all students. 24% of schools reported using sustainably sourced 
ingredients on a regular basis.  

 
Visits to farms and food production related businesses increased over the course of the programme. 
For 31 secondary schools, the overall percentage of pupils making visits rose from 8.2% in the year 
prior to enrolment to 15.8% in the year prior to review. For 72 primary schools, the overall 
percentage of pupils making visits rose from 18.2% to 26.7%.  

In secondary schools, student exposure to programme related activities developed from a very 
low baseline for growing activities. For example, students involved in growing activities rose from 
an average of 1% to 12.3% in the schools sampled.  
 
After 18-24 months, teachers reported that farm link and growing activities helped them 
communicate complex, age appropriate issues on food production and sustainability. Staff 
reported that the Cooking Bus visit, in particular had acted as a catalyst for change within schools.  
 
At an organisational level FFLP-led work helped legitimate skills based food education as an 
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integrated element of the school development plan. 

9.1 Introduction 

This section focuses on the ways that the FFLP has supported schools to develop their cooking, 

gardening and farm links programmes. It also considers the central role of SNAGs in this process. 

The evaluation has focused on how these aspects of the FFLP programme have supported schools 

to develop learning around sustainable food production and healthy eating, and specifically 

explored aspects of the programme which have contributed to learning about organic and 

sustainable food systems and the development of cooking skills and education. Using Figure 10.1 

as a point of reference, this section is primarily concerned with the links between programme 

inputs and outputs. It provides a basis for the analysis of outcomes in subsequent sections.  

Further details for the evaluation of sustainable food education impacts of the programme are 

available in the interim evaluation reports on growing skills, cooking skills and farm links elements 

of the programme (July, 2010) and the Primary Schools Case Study Report (January, 2010).  

 

See Section 2.5 
for research & policy context   

 

9.2 Methods 

Data for this section are drawn from structured questionnaires given to lead staff in each school 

on enrolment with the programme and after 18-24 months of participation. Staff also completed 

evaluation questionnaires during the course of the programme with respect to specific elements 

of the programme. The questionnaire measures covered programme related activities, patterns 

of student ς and other stakeholder - engagement, and respondent ratings of the programme 

inputs. Where possible these were referenced to FFLP Mark criteria.  

Out of the 111 schools studied: 

 95 completed both baseline and follow up questionnaires on a range of programme 

elements  

 32 completed questionnaires on specific aspects of the cooking skills programme  

 76 completed questionnaires on specific aspects of the growing skills programme  

 48 completed questionnaires on specific aspects of the farm visits and sustainable food 

education programme 

 

Student participation in food policy was covered in all of the above data sources. The model 

below outlines how the FFLP programme could engage students in sustainable food education. 
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Figure 9.1 Student engagement in sustainable food education & school food reform: key 

elements in the theory of change 

 

 

 

Short Term Outcomes 
Improved student skills, awareness and attitudes 

towards healthier & sustainable foods 

Outputs 
Greater student participation in cooking, growing, farm 

link & sustainable food education activities both within 

school & as part of extra-curricular activities 

Greater student participation in school food policy 

 

Inputs 
Upgrade of facilities & improved staff training 

School development of strategic food action plan 

Increased involvement of stakeholders 

Closer links with educational provision 

 

 

Context 
Home environment 

School facilities and capacity 

Longer Term Outcomes 
Increased healthier eating 

Greater sustainable food consumption 

Positive take-home Influences 

Wider learning outcomes 
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9.3 Food action planning and the pupil voice  

School goals and aspirations 

At the outset of the programme, school leads were asked to set out their vision for their school 

food policy development and educational activities. This was part of a structured process lead by 

HET and supported in specific areas, for example, by Garden Education Officers. It was notable 

that many schools set high ambitions for this area of work. For example with regard to staff leads 

engaged in developing growing activities, 85% (n=65/76) included reference to the following in 

their vision statements:  

 Making the link between growing and healthier eating 

 Promoting learning about food and environmental sustainability 

 Promoting active child learning and high levels of engagement and fun 

 Promoting greater community engagement and parental interest in the school 

These ideals were, on the whole, clearly congruent with the overall mission statement of the 

FFLP. This is not surprising since schools had to demonstrate a commitment to the programme 

goals as part of the selection and enrolment process. Nevertheless, the interest and motivation of 

staff and the wider school community is a strong prerequisite for successful project delivery. For 

example, one primary school had almost no track record in garden education before enrolment. 

Their initial vision was certainly ambitious:   

²ŜΩŘ ƭƛƪŜ ǘƻ ǎŜŜ ŀ ƎǊƻǿƛƴƎ ŀǊŜŀ ǘƘŀǘ ƛǎ Ǌǳƴ ōȅ ŎƘƛƭŘǊŜƴ ŀƴŘ ǎǳǇǇƻǊǘŜŘ ōȅ ǇŀǊŜƴǘǎΦ ²ŜΩŘ ƭƛƪŜ 

a school where the produce is being used in the kitchen. Growing-related events would be 

planned and run by the children ς and parents are working with the children to produce the 

food.  [#7]                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                               

This type of vision can produce sound results. Over the course of eighteen months, this school 

transformed the garden area, established a volunteer led garden group and increased tenfold the 

involvement of pupils in this area of school life. The school also made connections between the 

garden and cookery in the classroom. 

Promoting Student Voice 

Engagement with pupils has been a central element to the FFLP approach. This area is not fully 

examined here but is raised across a range of specific contexts in this report. The qualitative 

perspectives of students themselves are also reported in the UWE-led Primary Schools Case 

Study.  The results presented in this part summarise some central aspects of pupil engagement 

with food action planning.  

Out of 111 schools, 108 provided data on the character and extent of their involvement of pupils 

in school food decision making in the year before programme enrolment. Overall the picture was 

one of quite limited involvement, although there were notable exceptions with individual schools.  

Whilst 73% had a school food policy, pupils had been involved in its development in less than half 

of the cases.  22% already had a SNAG or equivalent group, although 80% reported that they had 
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consulted students on food improvements via consultation boxes, group exercises or similar 

processes.  

At the point of review, the majority (83%, 62/75) of primary schools were continuing to maintain 

regular SNAG meetings. These meetings included pupils and would normally include a caterer or 

cook along with the school staff lead. Parents (72%, 54/75)were somewhat less likely to attend 

regularly. 69% (52/75) were continuing to maintain a food action plan. One school lead explained 

the ongoing role of the group: 

The SNAG group continues to be instrumental in making decisions and planning action, for 

example working with the Eco-Council, tasting our new hot dinners to give the chef 

ŦŜŜŘōŀŎƪΣ ǾƛǎƛǘƛƴƎ ƭƻŎŀƭ ŦŀǊƳŜǊǎΩ ƳŀǊƪŜǘǎ ǘƻ ōǳȅ ŀƴŘ ǇǊŜǇŀǊŜ ŦƻƻŘ ǘƻ ǎƘŀǊŜ ǿƛǘƘ ǘƘŜ ǊŜǎǘ ƻŦ 

the school. The children are involved in encouraging others to have or new hot meals next 

half term. The SNAG group will need to continue meeting to monitor the new meals, the 

dining hall environment and to continue taking suggestions and views from the rest of the 

children so that we can constantly improve. The action plan that we developed early on in 

our first year with FFLP has been a useful working document that we have referred to and 

used in all of our SNAG meetings. It has helped us to prioritise actions and to make 

changes in school. School lead #100  

Of those schools that had did not hold SNAGs or maintain an action plan, those that provided 

further information tended to report that the format had either been indefinitely suspended or 

subsumed under a wider group such as the student council, healthy schools group or eco-schools 

group.  These schools often adapted the format over time:  

SNAG meetings have helped to involve children and parents in thinking about our food 

culture. They have been very successful in this. However, we have found that it is best to 

see SNAG meetings as exploratory (e.g. collecting ideas, comparing organic and non-

organic produce etc) rather than focusing on strategic planning or policy development 

directly. School lead #92  

Data on SNAGs were available for 27 of the 31 secondary schools at review. This showed that the 

majority (20/27) of the schools were continuing to maintain regular meetings in which pupils and 

caterers participated. Parents were less likely to be involved (12/27) and these schools were less 

likely to maintain a current food action plan (14/27).  

²Ŝ ŘƻƴΩǘ ǇŀǊǘƛŎǳƭŀǊƭȅ Ŧƻƭƭow an action plan, but would aim to. SNAG could benefit from 

running with children in the initial part of the meeting for ideas, info & activities and then 

ŀŘǳƭǘǎ ŎƻƴǘƛƴǳŜ ŀƭƻƴŜ ŦƻǊ ΨōǳǎƛƴŜǎǎΩΦ  {ŎƘƻƻƭ ƭŜŀŘ Іуо  

9.4 Cooking Skills Education 

School infrastructure for educational cooking 

At enrolment schools were asked to assess the extent of cookery education activities in the year 

prior to enrolment with the programme. 108 out 111 provided overall data. Cooking activities 

were available in the majority of schools: 78% reported that all pupils would have the opportunity 

to take part in cooking activities during their time at school. However, fewer schools (35%) 
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reported that these activities were regular and showed progression in learning. Extended school 

opportunities were also somewhat less available: 50% of schools reported that they had run an 

extracurricular cooking club in the last year. As the section on growing skills highlights, there were 

few occurrences where cookery was connected to gardening and wider sustainability issues.  

Focusing on the 32 primary schools that completed questionnaires at the time of a Cooking Bus 

visit it is clear from the table below that less than 1 in 5 FFLP schools felt that they had sufficient 

facilities to deliver cooking experiences to groups of 20 or more young people. Over half of the 

schools had either no or inadequate hobs and ovens. So it is perhaps unsurprising to discover that 

59% of schools rated their cooking facilities as either very/poor or fair; with only 16% rating them 

as excellent. 

Table 9.1:  Cooking facilities at a sample of 32 primary schools visited by the Cooking Bus  

 Well resourced 
for groups of 
20+ 

Well resourced 
for groups of 
less than 20 

Present but not 
well resourced 
for groups 

No resource 
present 

Hob 
 

13% 22% 35% 16% 

Oven  
 

13% 24% 34% 16% 

Fridge 
 

16% 31% 22% 19% 

Sink 
 

19% 28% 22% 13% 

Sets of cooking 
pans, chopping 
boards etc 

13% 28% 31% 16% 

Dedicated hand 
washing 
facilities 

16% 19% 16% 32% 

 

In terms of the extent to which schools took the opportunities to explore the links between 

cooking activities and the curriculum, 31% reported that they did this routinely as part of a whole 

school strategy. However, the majority, 63%, only occasionally explored the links between 

cooking activities and the curriculum and this was not undertaken as part of a whole school 

strategy. Only 25% reported that all of their pupils had an opportunity to take part in regular 

cooking activities and that show progression in learning. However almost half of the schools 

(47%) had run a cooking club in the last year; however, only six schools reported that their 

cooking clubs used seasonal, local and organic ingredients routinely. Only 9% reported that they 

used healthy and sustainable food as a theme for assemblies or as part of a series of assemblies.  

School staff training through to the Cooking Bus visit 

375 questionnaires were received from school staff.  Most of the staff were teachers (54%). There 

were also teaching assistants (26%), school cooks (6%) and lunch time supervisors (3%). However, 

there were 41 (11%) other professionals who had a variety of roles.  The majority (65%) of those 

visiting the Cooking Bus had actually ran cooking sessions in school, but a considerable number 

(26%) said they had never delivered a cooking sessions. Few teachers gave an explanation as to 



79 
 

why they did not deliver cooking lessons. However where an explanation was offered it was 

usually because the school lacked resources or there was insufficient space in the curriculum.  

Reflecting on their experience of the Cooking Bus, 72% of participants suggested that the session 

had fully met their own needs and 74% reported that the session had helped improve their 

knowledge of how to teach cooking to children. A notable feature of the training was the 

inclusion of sustainable food issues, which was highlighted by 46% of respondents.  

Supplementary evidence of the knowledge and skills emphasis of the initiative comes from 930 

pupils who completed questionnaires on their experiences of the Cooking Bus. In response to a 

closed question, 90% stated they learned how to cook new foods, 87% how to use a knife safely 

and 80% learn about healthy eating.  

Teaching staff were invited to reflect on what skills they had learned on the bus that they might 

use in future practice. A large majority of participants (93%) gave responses that included 

increasing the frequency of skills based cookery sessions and incorporating the topics of local, 

organic and seasonal food into their work. This reflects the specific messages on food 

sustainability issues within the FFLP programme.   

A range of qualitative comments were received that illustrated a number of themes, many of 

these could be connected to the quality of the staff and the teaching experienced provided by the 

Cooking Bus. It was clear that the training had acted as a catalyst for change within some schools. 

This appears to be a consequence of a variety of factors including: high levels of pupil enthusiasm, 

staff team building and enthusiasm, greater parent and community interest and preparedness to 

support the school, and a clear mandate for the SMT to prioritise educational cooking within 

school planning and schemes of work. As one teacher commented:  

It was thoroughly enjoyable as well as extremely valuable time for me personally. We are 

Ƨǳǎǘ ōŜƎƛƴƴƛƴƎ ǘƻ ǊŀƛǎŜ ǘƘŜ ǇǊƻŦƛƭŜ ƻŦ ŎƻƻƪŜǊȅ ƛƴ ǎŎƘƻƻƭΦ ¢ƘŜǊŜΩǎ ƭƻǘǎ ƻŦ ǇƭŀƴƴƛƴƎ ŀƴŘ 

organisation to do but the cook-it team have provided the motivation and enthusiasm. All I 

have to do is get on with it. Thank you. (PC 106) 

Longer term impacts of the FFLP cooking skills programme 

At review the evaluation team asked schools to report on the longer term impact of the Cooking 

Bus visit and the extent to which there had been lasting effects. School leads were asked what, if 

aƴȅǘƘƛƴƎΣ Ƙŀǎ ōŜŜƴ ǘƘŜ ƛƳǇŀŎǘ ƻŦ ǘƘŜ ChCC/ /ƻƻƪƛƴƎ .ǳǎ ƻƴ ȅƻǳǊ ǎŎƘƻƻƭΩǎ ŜŘǳŎŀǘƛƻƴŀƭ ŎƻƻƪƛƴƎΚ 

Seventy five schools responded out of 111, these included 28 of the schools reported on in the 

above section. School leads identified the following key themes:  

 General stimulus: created enthusiasm throughout the school community that then 

unlocked further action 

 SLT buy in to development of the area as a school improvement priority: license for staff 

time and investment of resources 

 Staff confidence 

 Cook It resources 

 Curriculum focus on skills and skills progression 
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 Greater use of healthier ingredients 

 Post visit review to consolidate actions  

One respondent explained this longer term impact:  

The cooking bus visit helped us to understand more about skills progression in cooking and 

food preparation and has made our cooking clubs more focused on skills. We are also cooking 

less cakes/biscuits/pizzas and making healthier foods, including trying to use our own 

produce from our raised beds when possible. It encouraged the staff to add more cooking 

into their curriculum plans. We are now planning to change the way that we teach cooking so 

that each child has a unit of work dedicated to cooking, in the new kitchen. We will also be 

able to increase our cooking clubs and use of cooking in cross-curricular work as we will have 

a much bigger cooking area. Siobhan from Food for Thought has already given us some 

materials to help us plan this in more detail. The cook-it has obviously helped resource our 

kitchen and given us a better idea of equipment we need.  Cooking clubs are now more 

organised to be more like the sessions on the bus where children work in groups.  #100)  

The majority (71%; 61/75) of primary schools reported that their facilities, procedures, training 

and support resources for delivering educational cooking had improved or greatly improved. All 

schools report that the lessons had become skills based and a majority were starting to use 

seasonal, local or organic ingredients. A small number (18/75) of schools were using seasonal, 

local or organic ingredients a regular basis.  

Nearly all schools were running a cookery club and for half of the schools these were available to 

all students in the last academic year. The majority of cooking clubs were skills based and use 

seasonal local and organic ingredients. Three quarters of the clubs were run with the assistance 

of parents or other community members. Some of them involve quite a large number of parents 

(up to 22 individuals in the last year).  The extent of the impact in secondary schools was less 

straightforward to estimate. It appears that the greatest effects at the school level came about 

through large year group and other one-off events 

A significant number of schools did not respond to the evaluation questions about the longer 

term impact of the Cooking Bus (36/111). Nevertheless the data from those responding suggest 

that the visit did have a lasting impact up to approximately 14 months after the visit.  

9.5 Garden-based Education in Schools 

School gardening infrastructure 

Of the 76 schools providing data, 76% of schools had some form of school garden before they 

enrolled with the programme. Secondary schools were less likely to have a garden: with only 57% 

having some form of garden before enrolment.  

Whilst most schools appear to rely upon relatively small areas of land, the schools have 

considerably expanded the plot areas of their school gardens over the first eighteen months of 

participation in the FFLP flagship programme. For the 76 schools as a whole, we estimate that this 
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is the equivalent to the creation of 27 full size allotments. However, this may be a cautious figure 

given that orchard and supporting wildlife areas are excluded in this estimate.  

Schools generally had good access to basic facilities such as changing rooms, hand washing, toilets 

and accessible paths. However at the point of enrolment the majority of schools lacked a full 

array of specific facilities to deliver a whole school programme of garden based education. On 

enrolment, the majority of schools had strategies for conserving or attracting wildlife. It was 

noteworthy that a significant fraction, almost a third, lacked green space features on site such as 

hedges, trees, shrubs and wild flower or rough grass areas.  

At review, the majority of school leads reported improvements in their gardening facilities (at 

least 66% across a range of measures). Basic improvements to the growing area, new tools and 

equipment and composting facilities stand out as areas that have seen the greatest levels of 

improvement.  

Staff professional development and educational delivery 

At the outset, school leads were asked to rate the significance of a list of issues that might affect 

the sustainable delivery of the growing skills programme in their school. Areas that were rated as 

most problematic (a major or significant issue) were: freeing up staff time to dedicate to growing 

projects (60%), lack of equipment (38%), parent and community support (38%), and running costs 

(32%). Other issues were rated as significantly less important. These included a suitable space 

within the school, links to the curriculum, parental consent and support from the SMT and 

governing body. 

At the outset the majority (57%) of school leads reported that their school staff had had no 

specific skills in growing or the use of produce in educational cooking. Similarly no members of 

staff in the majority (55%) of schools had undertaken any specific training in a formal course of 

horticultural education. Only 11% of schools closely followed guidelines and principles for organic 

gardening practice, although 32% felt that they adopted some elements of organic gardening 

practice. Schools were not likely (17% or lower) to have policies in place to support more growing 

specific aspects of work such as use of garden tools, risk assessments for use of garden produce in 

school meals or activities by ponds or making compost. At review this picture had changed quite 

significantly in terms of skills development: 

 76% of schools had arranged for staff to undertake new training in horticultural 
education. 

 84% of school had adopted new principles and systems for organic gardening.  

 55% of schools had adopted new policies and risk assessment procedures for working in 
the garden, using tools and so forth.   

Fruit and vegetable production in schools  

Leads were asked what fruit and vegetables their school had grown in the last twelve months. 

The questionnaire gave options organised into fifteen groups of crops. Before enrolling with the 

FFLP flagship programme, the majority (55%) of schools had only grown five vegetables or fruit 

from five groups. This very restricted range included the usual plants commonly employed in 

curricular study, for example, in primary schools these tended to be broad beans or cress (as part 
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of KS1 science). Many schools lacked evidence to show that these were actually grown to the 

point of harvest.  

The position had changed considerably at the point of review (see Figure 4). Three quarters of 

schools were growing fruit and vegetables from over ten groups. This diversity included many 

unusual types of garden crops such as mushrooms, callaloo, chilli, squash, traditional English 

apple varieties, heritage plants (as part of the Garden Organic scheme for promoting older 

vegetable varieties).  

Chart 9.1 Groups of fruit & vegetables grown by the school, from baseline to review. N=76 

 

 

The use of garden produce is an indicator of how growing work is integrated into wider aspects of 

school life. Figure 5 shows a considerable shift towards actively making use of crops in school 

meals and classroom activities, as well as other socially useful ends in the extended school 

community.  
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Chart 9.2 How produce from the school garden area is used: from baseline to review N=76 

 

Integration into curricular schemes of work is likely to be an important factor in the longer term 

sustainability of garden enhanced project work. School leads were asked to categorise the status 

of their curriculum links at baseline and review. They were also asked to provide supplementary 

evidence in terms of a summary statement, schemes of work and school improvement plans. At 

review a majority of schools had improved their links at either specific or multiple levels within 

the curriculum (Figure 6).  

Chart 9.3 How growing activities are linked to the curriculum 

 

For many schools at review the emphasis had shifted to integrated and holistic links between the 

garden area and many aspects of school life. Staff employed topic webs, thematic planning, focus 

weeks, the creative curriculum and whole school topics to realise this goal. GEOs played an 

important part in developing these schemes of work, working alongside the teaching staff.  
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Pupil engagement 

At baseline and review, school leads were asked to report the number of pupils taking part in a 

growing activity in the past twelve months. Here growing activities were defined as the school 

based cultivation of fruit and/or vegetables with the aim of producing a harvestable crop. School 

leads were encouraged not to include science based projects that did not have this aim ς 

ŀƭǘƘƻǳƎƘ ƛƴ ǇǊŀŎǘƛŎŜ ŀ ΨŦǊǳƛǘ ŀƴŘ ǾŜƎŜǘŀōƭŜ ƎǊƻǿƛƴƎ ŀŎǘƛǾƛǘȅΩ ƛǎ ƴƻǘ ƴŜŎŜǎǎŀǊƛƭȅ ǎƛƳǇƭŜ ǘƻ ŘŜŦƛƴŜΦ  

The following figures include some cases where school leads have made best estimates. These are 

interpreted with caution, for example, where school leads reported the involvement of all pupils, 

a figure of no higher than 95% was recorded to allow for absences and pupil turnover.  

In the primary schools, an average of 28.6% of pupils took part in some form of growing activity in 

the twelve months before enrolment. In the twelve month period before the review this figure 

rose to 74.4%. In these schools this is the equivalent of an additional 6,701 children participating 

in growing activities per annum. These overall averages disguise wide variations. At baseline, 

pupils in smaller schools (i.e. those in the lowest national quartile for pupil roll) were significantly 

more likely to be involved in growing activities. Children in schools with lower quintile of FSM 

entitlement were also more likely to participate in growing activities at baseline.  

Patterns of participation are considerably lower for secondary schools. In the year before 

enrolment an average of less than 1% of pupils in participating secondary schools had taken part 

in any form of growing activity in the last twelve months. At review this average rose to 12.3%. In 

these schools this equates to an additional 1,960 participating in growing activities per annum. 

Overall, school size is clearly a significant factor in predicting participation in growing activities. 

This reflects wider research that shows that smaller school size ς at least in the secondary school 

sector ς is associated with more opportunities for flexible and personalised learning.  

School leads were asked to assess the level and character of pupil involvement. At baseline only 

16% of school leads reported that children were actively involved in most aspects of food growing 

including planning and maintenance of the garden area. At review 65% of school leads reported 

that pupils had taken on this more active form of engagement.  

At baseline 12% of school leads reported that children in their school were able to actively make 

use of garden produce in school or extra-curricular activities, for example, cooking activities. At 

review 52% of school leads reported that children had this opportunity.  

Progress and effectiveness of FFLP Flagship programme  

With regard to the growing skills component of the FFLP Flagship scheme, the schools in this 

study were very diverse at the point of enrolment. Whilst GEOs rated over 68% to be below the 

FFLP Bronze Mark for their growing skills, over 30% were already achieving quite a high level of 

performance. The picture is very different at review. The majority (84%) of schools were scoring 

highly for growing skills criteria and only a minority were under the FFLP Bronze Mark. The 

considerable progress made by schools against the growing skills criteria reflect FFLP staff reports 

that growing skills were some of the more achievable criteria in the FFLP Award scheme.   
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As a later addition to the review questionnaire, a new set of measures asked a sub-sample of 40 

school leads to rate the overall effectiveness of FFLP in addressing a number of areas for reform. 

Each rating was also matched against a school priority rating. Overall the effectiveness ratings are 

positive or very strongly positive and lend support to the empirical evidence of change set out in 

the earlier sections.  Some ratings clarify areas that fell largely outside the remit of GEOs, for 

example in the assignment of school staff to project work. The ratings also highlight some areas 

that were clearly more challenging. These include engagement from parents, community 

volunteers and external organisations.  

Table 9.2 With regard to the following areas (1) how effective has FFLP been in assisting your 

school? (2) how important has this area been as a priority for your school?  
N=40. Note: percentages have been rounded to the nearest whole number, therefore percentages may not total to 

100%.  

 Perceived effectiveness of 

FFLP in assisting the school 

 Level of priority for the 

school 
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Identifying or developing suitable sites 

for growing activities 

60 20 10 10 53 25 15 7 

Organic horticulture training and advice 70 28 - 2 70 20 5 5 

Health, safety and practical advice on 

management of growing areas 

38 35 20 7 37 43 10 10 

Linking growing projects to the 

curriculum and wider educational goals 

34 37 27 2 53 30 8 9 

Running costs for projects and activities 73 20 7 - 63 17 13 6 

Freeing up staff to dedicate to growing 

projects 

15 13 25 45 53 22 8 17 

Leadership support for growing activities 

from SMT, Governors & Council 

40 20 28 12 55 28 5 12 

Actively involving pupils in decisions 50 25 13 10 65 20 10 5 

Actively involving parents of wider 

community 

30 37 25 9 53 33 8 7 

Support from other organisations and 

school networking 

28 37 17 18 35 45 8 5 

9.6 Farm links and sustainable education programme 

Farm visits and sustainable food education activities 

At enrolment, schools in the FFLP flagship programme did not have extensive links with farms. For 

the 108 schools that provided information, 49% of schools had not conducted a farm visit in the 
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year before enrolment, 33% of schools had taken one year group on a farm visit, whilst only 19% 

of schools had taken multiple year groups to a farm.   

Drawing upon the data supplied by school leads and from teachers participating in student 

questionnaires, visits to farms and food production related businesses rose over the course of the 

programme, albeit from low baselines. For 31 secondary schools, we estimate that the overall 

percentage of pupils making visits rose from 8.2% (2452/29912) in the year prior to enrolment to 

15.8% (4773/30210) in the year prior to review. For 72 primary schools, we estimate this percentage 

rose from 18.2% (37668/20697) to 26.7% (5598/20967).  

At baseline, school leads were asked to report barriers to developing farm links using a set of 

options and ratings on a scale. The cost of transport and other visit costs were the main barriers 

(key issues for 24% of 108 schools). Safety concerns, parental consent, school management 

approval, availability of suitable farms and the educational value of visits were considerably less 

significant (major barriers for less 8% of respondents).  

It is not straightforward to gauge the extent to which schools deliver education around 

sustainable food issues. One indicator is the extent to which schools had assemblies that covered 

issues such as animal welfare, food miles and so forth. Out of 108 schools, 55% of school leads 

judged that this had been an assembly focus in the year before enrolment. Such assemblies 

became more regular events in all schools over the first 18 months. FFLP offered a range of 

training and resources for all schools in this area. These resources have become more refined 

over the course of the programme to link into the curriculum. Although an evaluation data 

collection framework was offered to FFLP, this was not implemented and there is no 

comprehensive data on the reception and implementation of these resources.   

Farm visit teacher evaluations 

At the point of collecting data for evaluation, a total of 78 farm link questionnaires were received 

from 48 different schools. This comprises 39 primary schools (a total of 58 questionnaires 

received), seven secondary schools (13 questionnaires received) and 2 special schools (2 

questionnaires received). The questionnaires reflect one period of farm visits between the winter 

of 2008 and the end of summer 2010. Most of the questionnaires were completed fully with few 

omissions.  Unless otherwise stated the results are reported on the 78 questionnaires returned.  

A total of 2537 children participated in farm visits subject to the questionnaires, of which 14% 

were from secondary schools and 86% from primaries. Of those surveyed, for 40% of pupils the 

visit was the first occasion on which they had visited a farm.  

Overall teachers rated the experience highly and believed that the children had learned a lot, with 

96% maintaining the visit was good or excellent.  Encouragingly, no teachers rated the farm visit 

as unsatisfactory. In addition, 96% of teachers said that they would definitely recommend the 

visit to other teachers. Comments included:  

An extremely well organised & smoothly run day for such a large group (R15Q9). 

Excellent visit ς children were kept busy and involved the whole time. It was all very 

interesting and in a wonderful setting (R24Q9). 
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Teachers were asked to list the main activities undertaken by pupils on the farm. These were 

grouped into categories that showed a spread of activities from practical farm tasks to tours and 

display based activities and games (see Table 11). 

 

¢ŀōƭŜ фΦо ¢ƘŜ Ƴŀƛƴ ŀŎǘƛǾƛǘƛŜǎ ǘŜŀŎƘŜǊǎΩ ǊŜǇƻǊǘŜŘ ƻƴ ŦŀǊƳ Ǿƛǎƛǘǎ.  

Q 2. Please list the main activities that the pupils did on the farm.  
Occurrence
s 

% of 
total 

Nothing written 0 0% 

Free range poultry welfare: egg collection, feeding, handling  poultry 
and moving animals, egg hatching 13 6% 

Other farm animal care/welfare [pigs, cows, goats etc] grooming, 
cleaning stalls, maintenance of health, feeding, identifying different 
breeds, care of young animals, herding animals, feeding 60 27% 

Farm and natural environment. Experienced through farm and nature 
walks 28 12% 

Farming sustainability. Introduction and tour from farm worker 40 18% 

Practical arable - horticultural activities: 
Planting/gardening/harvesting 36 16% 

Handling farm tools, riding on farm machinery  6 3% 

Making things. General craft and practical activities 4 2% 

Using farm produce. Cooking/eating/tasting 11 5% 

Assisting in production. Making farm produce. Example: grain 
processing 17 7% 

Games 4 2% 

Assisting in farm produce retail. For example Farm shop work 5 2% 

Totals 224 
100

% 

 

In addition teachers were asked what learning had taken place. As demonstrated below almost all 

of the teachers (99%) did respond positively to this question. There were overlapping categories 

for example while animal welfare and farming production may have included discussion about 

organic food production; this was not always made explicit in the teacher responses.  The most 

dominant areas of learning focused around 'Farming Processes' and 'Food Origins and 

Production':  
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Table 9.4 Teachers opinions of what children learned on farm visits. 

Q3. Main student learning outcomes (teachers perspective) Occurrences 
% of 
total 

Nothing written 1 1% 

Animal Life Cycles 15 8% 

Wildlife & human interactions 13 7% 

Care of the land 11 6% 

Farming Practices and Systems (general) 41 23% 

Farming practices and systems (specifically organic) 32 18% 

Animal welfare 15 8% 

Vocabulary/terminology 4 2% 

Food origins and production 34 19% 

Business and diversification 7 4% 

Plants / gardening 7 4% 

  180 99% 
 

Although the overall patterns of the responses were the same for primary and secondary school 

respondents, there were subtle differences. Secondary school respondents, for example, 

highlighted learning about farming practices and systems, particularly in relation to organic and 

sustainable food, more often than primary school respondents (27% vs 15%). Similarly, secondary 

school respondents were more likely to highlight learning related to food origins and production 

(24%) compared with primary school respondents (17%). In contrast, primary school respondents 

were more likely to highlight learning about farming practices and systems in general (24%) than 

secondary school respondents (19%). This may reflect the significantly more complex 

understanding of the world of secondary school pupils.  

Overall feedback indicates that the visits included a significant element of educational activities 

with definite learning outcomes.  Teachers also suggested that pupils would remember very 

specific aspects of the visits such as the slaughterhouse, the humane methods for slaughtering 

chickens and the differences between these methods and differences between free range and 

intensively farmed birds.  Teachers suggested that pupils learned about the vegetable plots being 

like large allotments and the nature of successive sowing. Some learned about the longest day; 

that chickens were originally forest birds; the ages at which young chickens are slaughtered. 

Some were taught about the different pests in the countryside and methods for their 

management. The children fed back what they had learned and teachers suggested that there 

was a great range of new knowledge that had registered with them collectively and individually.   

40% of responses to the question 'what in your opinion were the main things they learnt about 

farming and/or organic farming' referred to or mentioned organic processes or knowledge. The 

following quotes demonstrate some of the responses:  

The children in their food lessons can describe organic farming, egg production, chicken meat 

production and discuss the advantages and disadvantages of various methods of production 

(R46). 
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Different animals and how they are looked after, why etc, including how this impacts on 

methods of farming and weather organic or not e.g Free range/ Barn/ Caged/ Battery eggs 

(R50). 

Effective learning about food production 

Teachers were asked to rank the most effective way of teaching children about food origins.  92% 

rated a visit to a farm as the most effective way of teaching children about where food comes from. 

While, 86% rated a farmer visiting to give a whole school talk as the second most effective way.  71% 

rated a list of websites as the least effective way to teach children where food comes from.   

Teachers recognised that pupils needed to share their learning on return to school and articulated 

a wide range of ways this may happen. This included the use of photographs (14%), assemblies 

(19%), the school website (8%), recounting the visit to the class (8%), reporting the visit in the 

school newsletter (4%), school displays (23%), presentations (8%), creating DVDs (3%), art and 

creative writing (1%), formal learning (10%). 

55% of teachers strongly agreed with the statement 'I can see clear links between visits to farms 

and aspects of the curriculum' and a further 40% agreed with the statement. Supplementary 

feedback explained some connections: 

 A fantastic experience that has had a brilliant knock on learning effect. The children in their 

food lessons can now describe organic farming, egg production, chicken meat production and 

discuss the advantages and disadvantages of various methods of production. This learning is 

invaluable as they learn from experience rather than teacher saying so. We are so grateful to 

the farm and for the contacts made. (R17) 

A really wonderful day, the pupils have not stopped talking about it and as their Geography 

teacher I feel that this visit will help them remember their farming case study much more 

effectively than trying to teach them in a classroom. (R47) 

Reported impact of farm visits on pupils 

Lƴ ǘƘŜ ǎŜŎƻƴŘ ǎŜŎǘƛƻƴ ƻŦ ǘƘŜ ǎǳǊǾŜȅ ǘŜŀŎƘŜǊǎ ǿŜǊŜ ŀǎƪŜŘ ǘƻ ƎŀǘƘŜǊ ǇǳǇƛƭΩǎ ǾŜǊōŀƭ ŦŜŜŘōŀŎƪΦ  ¢Ƙƛǎ 

focused on views about their learning, enjoyment and understanding of food and environmental 

issues.  Initially pupils were asked what new things they had learnt on the visit to the farm, the 

most dominant answers were connected to: animals and their life cycles; 

planting/growing/harvesting organic fruit & vegetables and animal care and welfare (see Figure 

8). 
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Chart 9.4 What pupils learned on the farm visit as reported by their teachers 

 

When ask about aspects of the visit pupils enjoyed a wide range of responses was gathered. It 

was clear that animals and the care of animals stood out as particularly enjoyable.  

Figure 9.5 summarise themes in relation to aspects of the visit that children did not like. This 

confirms wider research that highlights the sensory and emotive aspects of farm visits. Negative 

perceptions of farm smells, for example, illustrate that the experiential aspects of farm visits are 

not necessarily valued by all children. The relatively high number of questionnaires returned with 

no answer to this question should be interpreted with care. For example, pupils may not feel 

enabled to criticise an activity organised in school.  
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Chart 9.5 Aspects of farm visits that pupils did not enjoy, as reported by 

teachers

 

The Figure 9.6 summarises teacher perceptions about pupil learning with regard to the 

environment, food knowledge and healthy eating. They indicate learning in relation to a 

considerable range of topics. An overarching theme indicates that children took away messages in 

relation to the value of organic systems of food production.  

Chart 9.6 Pupil learning about the environment, food and healthy eating as reported by 

teachers 
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There were some notable differences in the types of learning identified by primary and secondary 

teachers. In relation to the environment, all secondary teachers identified some learning as a 

result of the farm visit. In relation to the environment, care of the local environment (46%) and 

human/wildlife interactions (31%) were the most frequent learning areas identified by secondary 

school teachers, while primary teachers were more likely to record nothing (32%), followed by 

care of the local environment (29%) and human/wildlife interactions (20%). In relation to the 

food, learning identified by secondary school teachers focused on the food chain, benefits of 

organic farming (both identified by 31% of secondary respondents) and types of food (23% of 

secondary respondents).  

 

In contrast, primary teachers recorded learning about the food chain (36%) or left the question 

blank (33%). Results were more similar for healthy eating, though secondary school teachers 

were more likely to record learning about the benefits of organic food (46% compared with 18% 

of primary school teachers). A high percentage of both groups left this question blank (31% of 

secondary teachers, 44% of primary teachers). The differences in reported learning are likely to 

reflect the difficulties of teaching about these complex subjects in primary schools and the more 

sophisticated understanding that can be achieved by secondary school pupils.  

9.7 Conclusion 

Data suggest that the FFLP programme stimulates cooking activities in the school and gives 

teachers greater confidence to undertake practical cooking lessons. Similarly, joining the FFLP 

programme was clearly a stimulus for many schools to develop more extensive gardening 

resources and to secure appropriate gardening and horticultural training for teachers to enable 

them to make effective use of the resources. Teachers are overwhelmingly positive about the 

farm links aspect of the programme and it clearly provides many children with a unique 

opportunity to learn about food production systems.  

Key achievements of the FFLP programme include: 

 Supporting schools to undertake more cooking activities 

 Enabling teachers to develop their food education skills and confidence 
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 Helping schools to make links between food production and sustainability issues and the 

national curriculum 

 Encouraging teachers to embed cooking within their teaching practice 

 Helping to improve facilities in participating schools 

 Stimulating schools to grow and use a wider range of fruits and vegetables  

 Encouraging an integrated approach to food preparation education, garden-enhanced 

education and farm link activities 

This section of the evaluation report therefore finds that schools clearly can play an important 

role in delivering activities that seek to connect children with food and food production issues, 

whether in terms of developing practical food production skills, gardening skills and enjoyment or 

learning about food production on the farm. This provides a plausible basis for tracking through 

the impact of programme related activities on pupil behaviours. The FFLP programme has clearly 

acted as a stimulus for participating schools to undertake these activities throughout the school.  
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10. School Meal Take Up  
 
 

Key Findings 

 

After two years of the FFLP flagship programme, take up for primary schools rose by 3.8%, from 

45.4% to 49.2% (n=71). During the same period take up for secondary schools increased by 5.7%, 

from 50.3% to 56.0҈ όƴҐннύΦ {ƻƳŜ ǎŜŎƻƴŘŀǊȅ ǎŎƘƻƻƭǎ ǎǳǇǇƭƛŜŘ ΨƻƭŘΩ ƳŜǘƘƻŘ ŎŀƭŎǳƭŀǘƛƻƴǎ ǘƘŀǘ ƎƛǾŜ ŀ 

raised take up figure overall.  

For all schools achieving a Bronze, Silver or Gold FFLP Mark (n=80) take up increased by 5.0%, from 

47.4% to 52.4%. The increase was greater for those schools achieving either the Silver or Gold Award 

(+6.1%, n=35). However even those flagship schools that have no current FFLP award have, on 

average, increased their take up above the national trend.   

With an average increase of 13% after two years, free school meal take up has markedly increased 

for FFLP Flagship schools. This is reflected in primary schools with high free school meal eligibility 

(top FSM quintile, n=8) where overall take up increased by 6.6%, from 49.5% to 56.1%. These trends 

suggest that participation in the FFLP Flagship programme has been effective for schools with in 

areas of high social deprivation.  

Schools adopted a number of strategies to increase take up. The participation of parents, children, 

cooks and other stakeholders has been a consistently central element in this process.  

  

 
10. 1 Introduction 
 
School food can play an important part in promoting the health and development of children. In the 

UK, all grant maintained schools offer school meals. They are taken up by of over one third of 

children and, as such, they form a clear route for promoting a healthier diet for children. Increasing 

school meal take up has been an important objective for the FFLP programme.  This section of the 

report examines school meal take up growth among FFLP Flagship schools and considers the factors 

that influence it. The framework for exploring this area is set out in Figure 9.1. After giving an 

account of the methods used the section goes on to:  

 present the school meal take up results, 

 examine the links between take up and indicators of stakeholder of involvement, 

 report the perspectives of lead staff on facilitators and barriers to school meal take up and 
relate these back to the school cook perceptions outlined in the previous section. 

 

 

See Section 2.3 
for research & policy context   
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Figure 10.1 School Meal Take Up: key elements in the theory of change 
 

 
The study sought to examine the connections between meal take up and stakeholder involvement in 

a sample of 111 schools participating in the FFLP Flagship programme. This involved the use of a 

validated approach towards measuring school meal take up, a set of measures for assessing 

stakeholder involvement and supplementary qualitative reports from leading stakeholders.  

 

10.2 Calculating school meal take up 
 
{ŎƘƻƻƭ ƳŜŀƭ Řŀǘŀ ǿŜǊŜ ǎƻǳƎƘǘ ŦƻǊ ŀƭƭ ǎŎƘƻƻƭǎ ŜƴǊƻƭƭƛƴƎ ƛƴ ǘƘŜ ŦƛǊǎǘ ǎƛȄ ǇƘŀǎŜǎ ƻŦ CC[tΩǎ ŦƭŀƎǎƘƛǇ 

programme. The sample consisted of:   

75 primary schools (including infant, junior and middle schools) 

31 secondary schools 

Outcomes 

Increased take up of school meals 

Increased take up of free school meals 

Outputs 

Improved facilities & staff skills 

Improved service & dining room environment  

Improved meal quality 

Greater use of healthier & sustainable food 

ingredients 

 

 

Inputs 

Upgrade of facilities & improved staff training 

Support for strategic food action plan 

Increased involvement of stakeholders 

Closer links with educational provision 

 

 

Context 

Parental circumstances 

Capacity & outlook of caterers  

School facilities and capacity 



 

96 
 

5 special schools 

These schools are located across all nine England regions, reflect a range of types of catering 

provision, pupil rolls sizes, FSM take up and other variables such as student attainment.  

 

Measures 

School meal take up figures were calculated for three data periods defined as:  

 

T0 :  12 month period prior to FFLP Flagship enrolment 

T1 :  12 month period covering the first year of the programme 

T2 :  12 month period covering the second year of the programme 

 

Calculations were made using NI52 formulas for primary and secondary schools. NI52s are the 

nationally agreed formulas recommended by the School Food Trust and the Local Authority Caterers 

Association.  Full details on the methods for calculation followed are available at the SFT website 

(www.schoolfoodtrust.org.uk).  

 

We provided respondents with templates, short guidance and links to SFT toolkits to ensure that 

appropriate data was supplied. For each school the source of the data depended upon the type of 

catering provision, thus local authorities or caterers supplied data for schools participating in larger 

local authority contracts, school officers supplied the data where catering was in-house.   

 
Data checking and triangulation 
Whilst respondents supplied their school roll number, these data were also collected through the 

annual England school census.  

 

To reduce the scope for error T0 and T1 or T2 take up figures were also collected from the school 

office and the FFLP programme lead teacher in the school. Respondents were asked to report the 12 

month average number of pupils taking up school meals using in-house records. In addition, school 

cooks were asked to approximate numbers of children attending school dinners at both T0 and T2. 

These formed a basis for checking in cases of ambiguity in the data, for example where national 

school pupil roll census data has not been published, or where caterers had not disaggregated 

nursery provision. 

 

All schools making applications to the FFLP Mark awards are also asked to report the number of 

pupils eating school meals, the pupil roll, FSM entitlement and FSM take up. These data were also 

used for the purposes of triangulation.  

 

Finally school offices or caterers were contacted in approximately one third of cases to check the 

accuracy of the take up calculations ς particularly in cases where there were discrepancies between 

data sources.   

 
Data handling and analysis 
Whilst local authority datasets are increasingly compliant with the NI52 formula for secondary 

school take up calculations, at the individual school level many secondary schools and their caterers 

continue to employ the transaction system for calculations. This approach results in higher take up 
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figures, although it does not significantly affect the calculation of take up change providing the 

approach is consistent at data collection points.  

 

Using a universal template for Phase 1 to 6 schools, data were entered into SPSS, a statistical 

software package.  This also included a commentary on data analysis decisions and a classification of 

the take up figures for each school in terms of:  

 Higher quality: take up tracker completed, raw data supplied, auditable data 

 Medium quality: summary data supplied;  consistent school, caterer, cook and/or Mark 
application reports 

 Medium-lower quality: summary supplied, small inconsistencies across data sources 

 Ungraded: incomplete or un-auditable summary data, major inconsistencies across data 
sources 

 

Developing indicators of stakeholder involvement  
At enrolment and at 18-24 month review school teacher leads and cooks were asked to supply 

school level data on a range of indicators concerned with stakeholder involvement. These included:  

 Formal forums for pupils, cooks and other stakeholders to determine school meal policy and 
action plans, 

 School meal consultation methods used in the last year, 

 Pupil involvement in food education activities, 

 Wider structures to support engagement, for example National Healthy Schools 
membership. 

 

CC[tΩǎ aŀǊƪ ŀǿŀǊŘǎ ŀƴŘ ŎǊƛǘŜǊƛŀ ǿŜǊŜ ŀƭǎƻ ŜƳǇƭƻȅŜŘ ǘo examine whether these acted as reliable 

proxy indicators of the role of stakeholders. For example, we considered whether schools that met 

Gold and Silver Mark award criteria were associated with increased or high school meal take up.  

 
Lead staff perspectives 
In order to gain additional insight, school teacher leads were asked to produce written responses to 

open questions that covered perceptions of the role of students and others on school meal 

strategies and extraneous factors that influenced take up.   

 

Pupils and parents in a subsample of schools were also asked to rate their perceptions of school 

meals, consultations and school meal changes at enrolment and at review. These data are examined 

more fully in later sections the evaluation report.  

 

As summarised in Section 8.6, school cooks were also asked about the steps they took to try to 

increase meal take up and the problems they encountered. Their responses are included in the 

findings and analysis section below where a contrast is apparent.  
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Findings and Analysis 
 
10.3 School Profile and Responses 
 
Ninety eight of the 111 schools supplied pre and post enrolment school meal data.  School meal data 

from the other 13 schools either had major gaps or had inconsistencies that could not be resolved. 

These schools were therefore excluded from the analysis.  

 

Of the 98 schools with acceptable (higher, medium or medium-lower quality) school meal data, the 

responses rates by type of school were:  

Primary schools  76%      n=71/ 75  

Secondary schools  52%      n=22/ 31  

Special schools   75%      n=4/5 

 

Schools where the school meal data was not accepted for analysis included two schools that had 

formally withdrawn from the programme, two that were in the process of doing so and two that 

were intermitting from engagement in the school meal aspect of the programme. Reports from 

programme staff indicate that these schools had not increased their school meal take up.   

 

Free school meal data were less available than overall take up data: 77 out of 111 schools (58 

primaries, 14 secondaries and 5 special schools) supplied acceptable data for T0 and T2 periods.   

 

Lead teaching and cooking staff for all of the 98 schools had completed questionnaires at enrolment 

on stakeholder involvement. At review 95 lead school teachers and 29 cooks completed 

questionnaires that covered these issues. FFLP Mark criteria and award status were available for all 

98 schools.  

 

10.4 School Meal Take Up 
 
Tables 9.1 and 9.2 summarise school take up and changes in provision after one and two years of 

participation in the programme. In each case the results are presented for a number of categories of 

school.  FFLP has worked with schools that had higher than national average school meal take up for 

the period prior to enrolment.  The tables show that schools across a range of categories increased 

their take up in the first year of the programme and that increases have been sustained into the 

second programme year.  
 

It should be noted that the secondary school calculations include schools provided data using the 

transaction method rather than the NI52 formula. This means method results in a higher take up 

figure, therefore the data cannot be directly put in the context of SFT/LACA annual take up surveys.  

 

Differences in the pupil rolls amongst the sample also mean that that means have large standard 
deviations.  
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Table 10.1 After one year: school meal take up and changes in provision for phase 1-6 FFLP 
Flagship schools. Percentages rounded to one decimal place.  

 
 

 
Schools 

providing 
data 

N 

T0    

1-12 months pre-enrolment 
T1    

1-12 months post-enrolment 
 
 

Change in 
provision 

% 

Pupil 
Meals 

N 

Pupil 
Roll 
N 

Take 
up 
% 

Pupil 
Meals 

N 

Pupil 
Roll 
N 

Take 
up 
% 

All Phase 1-6 
schools 
 

52 10519 21555 48.8 11298 21898 51.6 +2.7 

All Ph1-6 Mark 
schools (Bronze, 

Silver, Gold) 

45 8262 17011 48.6 9111 17432 52.3 +3.7 

Ph1-6 Silver & 
Gold Mark 
schools 

23 3794 7394 51.3 4082 7422 55.0 +3.7 

All Ph1-6 primary 
schools 
 

38 5117 11285 45.3 5522 11289 
 

48.9 +3.6 

All Ph1-6 
secondary 
schools 

10 5198 9984 52.1 5571 10328 53.9 +1.8 

Ph1-6 Gold Mark 
schools 
 

2 347 667 52.0 369 676 54.6 +2.6 

Ph1-6 Silver & 
Gold Mark 
primary schools 

20 2724 5650 48.2 2910 5591 52.1 +3.9 

All primary 
schools supplying 
higher quality 
data  

27 3081 8163 46.6 4085 8080 50.5 +3.9 

 
Table 10.2 After two years: school meal take up and changes in provision for phase 1-6 FFLP 
Flagship schools. Percentages rounded to one decimal place.  

 
 

 
Schools 

providing 
data 

N 

T0    

1-12 months pre-enrolment 
T2    

13-24 months post-
enrolment 

 
 

Change in 
provision 

% 
Pupil 
Meals 

N 

Pupil 
Roll 
N 

Take 
up 
% 

Pupil 
Meals 

N 

Pupil 
Roll 
N 

Take 
up 
% 

All Phase 1-6 
schools 
 

98 20649 42765 48.3       
 

22845 43048 53.1       +4.8 

All Ph1-6 Mark 
awarded schools 
(Bronze, Silver, Gold) 

80 14996 31650 47.4     

 

16941 32301 52.4     +5.0 

Ph1-6 Silver & 
Gold Mark 
schools 

35 6738 12719 53.0   
 

7633 12920 59.1    +6.1 

All Ph1-6 primary 
schools 

71 8981 19775 45.4     
 

9857 20019 49.2     +3.8 
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All Ph1-6 
secondary 
schools 
 

22 11357 22557 50.3    
 

12665 22606 56.0   +5.7 

Ph1-6 Gold Mark 
schools 
 

4 532 1105 48.1     
 

599 1109 54.1      +6.0 

Ph1-6 Silver and 
Gold Mark 
primary schools 

29 3720 7618 48.8     
 

4230 7823 54.1     +5.3 

All Ph 1-6 special 
schools 
 

5 310 433 71.6 322 423 76.1 +4.5 

All top quintile 
FSM schools (inc 

special) 

18 5118 9192 55.7 5661 9014 62.8 +7.1 

Primary top 
quintile FSM 
schools 

8 1286 2596 49.5 1447 2576 56.1 +6.6 

Secondary top 
quintile FSM 
schools 

7 3627 6308 57.5 3993 6158 64.8 +7.3 

All primary  
schools supplying 
higher quality 
data 

34 4628 10200 45.4 5036 10026 50.0 +4.6 

 
Since 2008/9 national SFT/LACA figures shows that take up has increased by 2.1 % in primary schools 

(including special schools) and 0.8% in secondary schools. Changes to the collection and calculation 

of take up figures do not make direct comparisons straightforward. However, national annual 

surveys suggest that take up has increased in primary schools since 2007 and in secondary schools 

since 2008. 

 

Comparing the FFLP trends for a range of types of schools, the data suggest that FFLP Flagship 

schools have increased their average take up at a rate above the national trends.  

 

10.5 Free school meal take up 
 
Table 10.3 shows a marked increase in take up of free school meals for all categories of school. The 

primary school average of 91.2% exceeds the latest national figure of 86.6%.  

 

With an average increase of 21%, schools with Silver or Gold FFLP Mark awards achieved the highest 

take up for the sample. This suggests that the intensive adoption of FFLP strategies are associated 

with improved outcomes for free school meal take up. It also indicates that the FFLP approach can 

be successful in contexts of higher social deprivation.  
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Table 10.3 After two years: Free school Meal Take Up and Change in Provision for Phase 1-6 FFLP 
Flagship Schools. Percentages rounded to one decimal place 

 
 

Schools 
providing 

data 
N 

T01-12 months pre-enrolment T213-24 months post-enrolment Change 
in 

provision 
FSM  

meals 
N 

FSM 
ǊŜƎƛǎǘǊΩƴǎ 

N 

Take 
up 
% 

FSM  
meals 

N 

FSM 
ǊŜƎƛǎǘǊΩƴǎ 

N 

Take 
up 
% 

All Phase 1-6 
schools 

77 3757 5319 70.6 4667 5581 83.6 +13.0 

All Ph1-6 Mark 
awarded schools 
(Bronze, Silver, Gold) 

67 3203 4558 76.4 4144 4825 91.3 +14.9 

Ph1-6 Silver & Gold 
Mark awarded 
schools 

30 970 137 65.0 1215 1333 78.5 +13.5 

All Ph1-6 primary 
schools 

58 1927 2521 70.3 
 

2359 2585 85.9 
 

+15.6 

All Ph1-6 secondary 
schools 

14 1741 2676 70.4 
 

2244 2859 91.3 
 

+20.9 

All special schools 
 

5 89 122 73.0 125 137 91.2 +18.2 

 
Some schools had had a notable increase in free school meal entitlements during the course of the 

programme. This was reported to be a consequence of economic recession and rising numbers of 

parents claiming unemployment benefits. In these schools, the rise in free school meal entitlements 

therefore accounted for some of the rise in take up.  

 

10.6 School meal take up and FFLP Mark Status 
 
Table 10.1 above shows that Mark award schools have greater increase in take up compared to 

those that have not achieved an award. If the FFLP Mark Award status is taken as a proxy measure 

for stakeholder involvement in school meal reform, it could be anticipated that higher award status 

is associated with higher increases in school meal take up. After categorising different levels of take 

up, the association with Mark award status was cross tabulated,  overall  there was no significant 

association between the two variables (Chi 4.383, Df4, p=0.357).  Using the same cross tabulation 

test no clear association was found when primary and secondary schools were examined separately. 

This suggests that school meal take up rates are stimulated at all levels of FFLP flagship involvement. 

The following sections present the various factors suggested by the analysis that appear to influence 

school meal uptake within the FFLP model.  

 

10.7 Lead staff perceptions on positive factors that promote school meal take up  
 
At the point of programme review, 59 out 95 (62%) of teaching school leads felt that participation in 

the FFLP programme had played an effective role in helping to increase school meal take up (See 

also Section 14 of this report). Twenty nine out of 95 school leads supplemented this view with 

written comments on a range of positive changes that had taken place in relation to school meal 

reforms. By contrast 15 out of 95 provided written comments on the challenges associated with 

school meal reforms.   
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In addition, as outlined in Section 8, 29 cooks gave an opinion about whether meal uptake has 

changed since being involved in FFLP. Of these 13 stated that uptake had increase 4 observed a 

decrease with the remainder feeling levels were more or less the same. As with the lead teaching 

staff, cooks provided a range of feedback on the reasons for trends in take up.  

 

Not all of the comments from teachers addressed the specific issue of increasing school meal take 

up. Nevertheless there were a number of general themes that are summarised here. The first set of 

themes is concerned with successful measures to promote take up.  

 

General programme stimulus 
Evidence suggests that FFLP enrolment alone acts as a general stimulus for meal take up by raising 

the issue of school food across school stakeholders. As one teacher put it:  

 

WŜŀƴŜǘǘŜ hǊǊŜȅΩǎ Ǿƛǎƛǘ ǿŀǎ ŀ ǘǳǊƴƛƴƎ ǇƻƛƴǘΦ IŜǊ ƘƻƴŜǎǘ ŀǇǇǊŀƛǎŀƭ ƻŦ ƻǳǊ ǎŎƘƻƻƭ ƪƛǘŎƘŜƴ ƳŀŘŜ ǳǎ 

realise that we could aim higher, that what we were hoping for was achievable. School lead 

#101 

 

The additional support provided by FFLP has enabled our school meal provision to become 

really excellent.   School lead #5 

 

More specifically aspects of the FFLP programme intervention design were identified as having an 

effective role. Some elements included the SNAG food action planning process; the introduction of 

band systems, queuing systems and other arrangements; and the cooks training process.  

 

We found that the SNAG has helped us to work more closely with caterers.  School lead #108  

 

The importance of bringing caterers and educationalists together was widely referred to by teachers. 

Whilst this was not necessarily straightforward, the overall message was of the value added or 

synergy resulting from mutual learning and combined efforts.  

 

Service and meal quality 
Improvements to school meal quality were widely put forward by school leads as a key factor in their 

strategy to increase school meal take up.  

 

The food used in the school kitchen has improved so much and children have noticed this. The 
uptake has been very marked. School lead #1 

  
This includes specific strategies, for example, promoting the service in the lead up to the summer 

period in order to avoid a seasonal drop in take up as well as general menu improvements.  

 

Have had a huge increase in the amount of children having school dinners. Quality has 
improved, as well as environment. School lead #93 

 
School cook responses were, understandably, also focused on the impact of food and service quality 

on the success of school meal take up. 
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Engaging children  
Processes for formally consulting children, appointing roles to children and putting in place feedback 

systems were widely commented on by school leads. However it was not always clear how this 

engagement specifically connected to increasing take up as opposed to promoting retention and 

consumer satisfaction.   

 

The school meal take up has increased again this year with a larger choice, including a range 
of baguettes during the spring and summer. School lead #1 

 
¢Ƙƛǎ ŎƻƴǘǊŀǎǘǎ ǿƛǘƘ ǘƘŜ ŎƻƻƪΩǎ ǊŜǎǇƻƴǎŜǎ ǿƘƛŎƘ ǘŜƴŘŜŘ ǘƻ ŦƻŎǳǎ ƻƴ ǾŜǊȅ ǎǇŜŎƛŦƛŎ ƳŜŀǎǳǊŜǎ ōŀǎŜŘ ƻƴ 

marketing the food offer.  

 

Engaging parents 
Effective parental engagement was sometimes reported by school leads to be as much a matter of 

building trust and open dialogue ς as of communicating menu changes or promotions. Some schools 

felt that measures to promote underlying awareness and confidence in provision led to longer term 

dividends. For example, one school [#Chestnuts] introduced promotional themed meals that led to a 

short term increase in take up on the specific event days. The school meal records also show that 

after the events some children switched to school meals on a more permanent basis.  

 

Again, this contrasts with school cook perceptions which were clearly more oriented towards direct 

initiatives such as tasting sessions, which were generally deemed successful. 

 

10.8 Lead staff perceptions of barriers to increasing school meal take up  
 
School leads reported a wide range of circumstances that had made it difficult for schools to 

increase school meal take up.  

 

Cost & Affordability 
Issues around school meal cost and general affordability dominated perceptions in this area. The 

current economic context was reported by school leads and cooks to have either led to a drop in 

demand for paid school meals, or to have held back parents/carers from taking up the service. This 

particularly applied to schools in catchment areas with high numbers of children from lower income 

families and larger families- and who were not eligible for free school meals.  

 

²Ŝ ƘŀǾŜ ŀ ƭƻǘ ƻŦ ƭŀǊƎŜ ŦŀƳƛƭƛŜǎ ƛƴ ƻǳǊ ǎŎƘƻƻƭ ǘƘŀǘ Ƨǳǎǘ ŎŀƴΩǘ ŀŦŦƻǊŘ ǘƘŜ ώƳŜŀƭϐ Ŏƻǎǘǎ ς but they 
ŀǊŜƴΩǘ ŀōƭŜ ǘƻ ŎƭŀƛƳ ǎŎƘƻƻƭ ƳŜŀƭǎΦ  {ŎƘƻƻƭ ƭŜŀŘ Ітп 

 
Additional costs associated with the programme such as additional food preparation time or 

sourcing sustainable food product lines also made it difficult to hold down costs for some cases. 

 

It [sustainable food] has pushed up the price of the meal which means that poorer parents 
will not be able to afford it lessening our ability to inc SM. School Lead #36 
 
The food quality and provenance changes come at a cost in practice for our caterer. In the 
midst of a recession, we have had no desire to incur costs that then make school meals more 
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costly and thus less attractive to our students. Change in this area has consequently been at 
a slower pace than we would like. School lead #58 

There are cases where caterers and local authorities have introduced measures that make increased 

take up more challenging. Some of the issues here include price rises, reduced scope for local 

flexibility and scaling back on quality. 

 

Sourcing food for school meals is getting worse. Current economic climate and redundancies 
have led to increased food costs. But we can't increase school meal costs: XX caterers need 
more support. School lead #64 

 
These concerns were also reflected by the school cooks, particularly with regard to future 
perspectives for the school meals service. 
 
Starting Levels 
Some Flagship schools already had relatively high school meal take up before they enrolled with 

FFLP. In these contexts schools experienced the problem of diminishing return on the efforts 

expended to improve take up further. The settings in which this was reported to be a challenge were 

small primary schools and special schools with under 100 students on the roll. These were cases 

where nearly all parents who had contemplated paying for meals had already been personally 

approached by school staff.  

 

bŜŀǊƭȅ ŜǾŜǊȅ ŎƘƛƭŘ Ƙŀǎ ǎŎƘƻƻƭ ƳŜŀƭǎΦ ²ŜΩǊŜ ŀ ǾŜǊȅ small school and I think that any parent 
who goes with packed lunches will have pretty much their mind by now! School lead #43 
 
Increasing our school meal provision [had been a challenge]. As a small school we have to 
carefully balance increased provision with parents keeping the same numbers of days but 
spread across the week. However we are also cooking for another small school in the area 
(c32 children) School lead #61  

 
Some schools reported that they had achieved a significant increase in take up prior to enrolment 

with the programme.  

 

Take up for school lunches has increased to a current total of 147 pupils compared to 95 prior 
to working with FFLP.  We have 308 pupils in school.  Prior to starting the FFLP we had 
worked hard to increase the number of children choosing a school lunch, so these figures 
ŘƻƴΩǘ ǘǊǳƭȅ ǊŜŦƭŜŎǘ Ƙƻǿ ŦŀǊ ǿŜ ƘŀǾŜ ŎƻƳŜΦ {ŎƘƻƻƭ ƭŜŀŘ рнІ  

 
At a national level there have been a number of parallel initiatives to fund upgrades to kitchens, 

retrain kitchen staff and promote the school food cause. These initiatives are also likely to have 

assisted the programme.  

 

In contrast, some schools, have relatively low take up rates that appear to have led to a negative 

institutional culture with regard to school meals. A variety of factors, many associated with the long 

term degradation of the service, appear to account for this. These schools are faced with 

considerable challenges in terms of both turning the service around and in promoting school meals 

to a school community that had grown accustomed to pack lunch provision.  In these circumstances 

school leads could encounter considerable inertia to change. Examples where this type of issue was 
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reported notably included schools in local authorities in the south west, the south east and the east 

of England: three regions where school meal take up is under the national average.  

 

Internal resources, priorities and competencies 
FFLP is a programme that works across multiple domains of action, addresses a range of issues and 

involves whole-system change. Whilst all these aspects were reported to hold considerable appeal 

to lead staff, the complexity of the programme meant that the meal take up objective could be 

diluted alongside a range of other objectives. Some of objectives, for example the promotion of 

healthier packed lunches and cooking from scratch at home, were reported to not to align easily 

with the take up objective. Furthermore, the focus on processes to do with outputs and short term 

outcomes (for example reducing food waste) were reported to connect tangentially to take up 

outcomes. Many elements of the school food reform process have also been focused on improving 

standards of service for children who already have school meals, rather than on attracting new 

custom.  

 

Some respondents felt that they had not had sufficient engagement from either the caterers or the 

school SLT.  

 

²ŜΩǊŜ ǿƻǊƪƛƴƎ ǿƛǘƘ ·· ŎƻƳƳŜǊŎƛŀƭ ŎŀǘŜǊƛƴƎ ǎŜǊǾƛŎŜǎ - slow, not responsive. I don't think the 
head office are that interested. School lead #77  

 
This led to a range of difficulties such as weak promotion to parents, lack of clear monitoring and 

weak commitment from other teaching or kitchen staff. One school lead reported that they had 

ŜƴŎƻǳƴǘŜǊŜŘ ŎƻƴǎƛŘŜǊŀōƭŜ ΨǎȅǎǘŜƳ ōŀǊǊƛŜǊǎΩ ǘƻ ŎƘŀƴƎŜΥ  

 

Staff burnout [has been an issue] ς the programme is very time intensive to do properly, and 
concerns that XX caterer cannot get Freedom Foods for the schools which would limit us 
moving to Silver Award. School lead #45 

 

Extraneous factors 
Finally, some schools and caterers encountered external difficulties that they felt were outside their 

influence. These included changes of local authority catering suppliers, kitchen staff sickness and 

school relocation or building work. For example, in one primary school a kitchen refurbishment 

project had over-run its schedule:  

 

Uptake on school meals went up from when we started with FFLP at Easter 2009 until 
December 2009. But then a kitchen rebuild shut everything down except the packed lunches. 
LǘΩǎ ƳŜŀƴǘ ǘƘŀǘ ǿŜΩǾŜ ōŜŜƴ ƘŀƭǘŜŘ ƛƴ ƻǳǊ ǘǊŀŎƪǎ ŀƴŘ LΩƳ ƘŀǾƛƴƎ ǘƻ ŜȄǇƭŀƛƴ ǘƘŜ ŘŜƭŀȅǎ ǘƻ 
parents. School lead. #100 

One secondary school was unable to make any changes to the dining area because, as a PFI building, 

they found that the owning company would only make changes at a prohibitively high cost.  
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10.9 Discussion & Conclusions 
 
The school meal take up data presented in this section indicates that FFLP has been relatively 

successful in this element. If the data are regarded as the best available evidence for the sample of 

phase 1 to 6 schools to date, the findings show that school meal take up has increased ahead of 

national trends. These increases are on average greater for the Mark awarded schools.  

 

There are a number of limitations that need to be recognised in this analysis, particularly regarding 

the data supplied for calculating school meal take up. While a range of safeguards were put in place 

to cross check the data, there was scope for error arising from differences in local recording systems, 

incomplete records and inaccurate reports. This is a feature of school meal data at a national level 

also (SFT, 2009) and particularly applies to the retrospective collection of data.  

 

The size of the sample also needs to be recognised given that, in national context, these are a small 

group of schools. The findings show considerable heterogeneity both in terms of patterns of take up 

and other school characteristics. They might best be understood as types of examples ς or 

trajectories ς for primary, secondary and special schools that have sought to employ the FFLP model 

for increasing school meal take up.  

 

Reports from lead staff participating in the programme illustrate a diverse array of processes that 

both promote and constrain take up. Many of these have been external to the programme. Others 

are generic to any school or catering organisation seeking to improve its school meal service and, 

ǘƘŜǊŜŦƻǊŜΣ ǊŜŦƭŜŎǘ ƭŜŀǊƴƛƴƎ ŦǊƻƳ ƻǘƘŜǊ ƛƴƛǘƛŀǘƛǾŜǎ ǎǳŎƘ ŀǎ {C¢Ωǎ aƛƭƭƛƻƴ aŜŀƭǎ ŎŀƳǇŀƛƎƴΦ bŜǾŜǊǘƘŜƭŜǎǎ 

these reports also suggest clear circumstances where the FFLP programme model has considerably 

facilitated positive change in uptake.  

 

Some of these are connected to the programme focus on engaging stakeholders that have been 

marginal or disconnected from school meal reform in the past. Furthermore, reports from school 

staff also go beyond the purely instrumental role for involving and bringing together stakeholders. 

They also highlight the wider social value of creating opportunities for children, parents, cooks and 

others to have influence over the environment in which children eat their food.  

 

On the whole, the opinions of school leads regarding uptake factors reflect those of the school cooks 

in the proceeding section. Although there are some understandable differences in emphasis 

resulting from both their professional perspectives and the manner in which the issues were raised, 

it does appear to show minimal disconnect between the two groups of FFLP stakeholders.  
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11. Students & Food Related Behaviour: 

Questionnaire Results 

 
Key findings 
 

The evaluation team conducted two surveys with primary and secondary school students: at 

enrolment (baseline) and after 18-24 months (follow up) of the programme. For matched school and 

Year groups, over 2500 primary and 2000 secondary school students took part.  

 

Analyses of student characteristics show statistically significant associations between healthy eating 

and FFLP related behaviours - such as participation in cooking and growing at school or at home; 

participation in farm and sustainable food learning; and attitudes to school food. This suggests that 

the FFLP model for changing behaviour has an empirical evidence base.  

 

The primary school baseline and follow up surveys both included approximately 1500 Year 5 and 6 

students matched by school. Compared to the point at which schools enrolled with FFLP:  

 

 The number of children reporting growing fruit and vegetables at school in the 

last year rose by 28.1%, from 54.4% to 82.5%.  

 The number of children helping to grow fruit and vegetables at home in the last 

year rose by 9.2%, from 26.0% to 35.2%.  

 The number of children reporting that they practised food preparation skills in 

school in the last month rose by 20.2%, from 17.3% to 37.5%.  

 Children reporting eating an average of 4 or more portions of fruit and 

vegetables a day increased by 11.9%, from 37% to 48.9%.  

 For Year 5 children only, those reporting eating an average of 5 or more 

portions a day increased from by 4.6% from 16.3% to 20.9%.  

 

The analysis for Years 5 and 6 shows that the follow up respondents reported eating an average an 

increase of 0.31 more portions fruit and vegetables per day compared to the baseline respondents 

(3.11 to 3.42; SEMs: 0.03).  The self reported consumption of both fruit and vegetables were higher 

in the follow up survey. Vegetable consumption increased slightly more than fruit consumption, but 

the difference was not statistically significant. 

 

Other measures of behaviour change showed positive trends including: confidence and enjoyment 

of cooking and growing, and cooking activities at home. There was no significant trend for 

participation in farm based activities, possibly owing to the selective aspect of this element of the 

programme.  

 

Year 5 and 6 children who have taken part in FFLP-related education on sustainability were more 

than twice as likely to hold positive attitudes towards organic, local, free range and fair trade foods, 



 

108 
 

compared to children who had had no such education in the last year (21.8% compared to 10.7%).  

 

Year 1 to 4 groups reflected these trends, although issues with the reliability of self reports from this 

younger age group need to be taken into account. At follow up for all primary school year groups 

over 17% more children rated school meals positively, and over 24% more children rated their dining 

room positively. 

 

Over half of children thought that school meals had improved in the last year. Responding to an 

open question, over one third of children wrote that they thought the meals had become healthier 

and over 30% wrote that there had been improvement to their dining room (Years4-6, n=1998).  

 

The secondary school surveys with Years 7 to 10 produced less conclusive results. At follow up there 

were positive trends for increased fruit and vegetable intake, and attitudes towards: the school meal 

service, cooking, growing, food sustainability and healthier eating. However none of these positive 

trends were statistically significant. This means that the differences between baseline and follow up 

groups may be linked to the size of the sample and / or external social trends. It could also mean 

that a longer time period is needed for observable changes to occur. 

 

Nevertheless the secondary surveys provide valuable insight for health and sustainability 

programmes in schools. The findings suggest that action to promote practical food skills and interest 

in environmental sustainability is needed to address deficits in the learning experiences of young 

teenagers.  

 
 

11.1 Introduction 

Previous sections in the study suggest that, in comparison the period prior to FFLP enrolment, 

schools are more likely to engage students in sustainable food education, school food policy and 

meal improvements. The findings also show that more children are eating school meals ς which have 

a greater element of sustainably sourced ingredients ς compared to the period before FFLP 

enrolment. In this next part of the analysis, we draw upon the primary and secondary school student 

questionnaire surveys to conduct three types of analysis: 

1. A test of the theorised links between FFLP activities and student food related behaviour. This 

assesses whether there are associations between healthy eating and growing, cooking, farm 

and sustainable food related behaviours.  

2.  A comparative analysis of the baseline and follow up results to assess whether there is 

evidence of population level changes in behaviour over time.  

3. A comparative analysis of students who have, and who have not, participated in FFLP related 

activities ς and the relationship to sustainable food attitudes.  

For this section, Figure 11.1 provides an overall framework for the analysis. 

 

See Section 2.5 
for research & policy context   
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The section first presents results for the primary schools and then gives the results for the secondary 

schools surveys.  

 

11.2 Methods  

Student questionnaires were administered on two occasions: shortly after the schools enrolled onto 

the programme (baseline) and a second time between 18 to 24 months after enrolment (follow up). 

Students completing the follow up questionnaire were of a similar Year group to those undertaking 

the baseline questionnaire. However it should be noted that they were not the same individuals.  

The questionnaires covered the following areas: 

- Average fruit and vegetable portions consumed 

- Favourite foods and food preferences 

- Experiences of and attitudes towards cooking at home and school 

- Experiences of and attitudes towards growing at home and school 

- Experiences of and attitudes towards farm activities and food sustainability 

- Experiences of and attitudes towards school meals 

The secondary school questionnaire also included measures of involvement in school food 

consultations. Further details on the development and implementation of the questionnaires are 

provided in the appendix. 

11.3 Primary school children: testing the theorised linkages between FFLP-related 

activities and behavioural outcomes 

¢Ƙƛǎ ǎŜŎǘƛƻƴ ŜȄŀƳƛƴŜǎ ǘƘŜ ŀǎǎƻŎƛŀǘƛƻƴǎ ōŜǘǿŜŜƴ ōŜƘŀǾƛƻǳǊŀƭ ƳŜŀǎǳǊŜǎΦ !ǎ ŀ ōŀǎƛǎ ŦƻǊ ǘŜǎǘƛƴƎ CC[tΩǎ 

model for change, the questionnaires used self reported fruit and vegetable consumption as an 

indicatoǊ ƻŦ ƘŜŀƭǘƘȅ ŜŀǘƛƴƎΦ Lƴ ŀŘŘƛǘƛƻƴ ǘƘŜ ǉǳŜǎǘƛƻƴƴŀƛǊŜǎ ǊŜŎƻǊŘŜŘ ǎǘǳŘŜƴǘΩǎ ŦƻƻŘ ǇǊŜŦŜǊŜƴŎŜǎΥ 

which are themselves established predictors for healthier eating.  

 

Drawing upon the responses of 1750 Year 4-6 students in the follow up survey, the findings show 

statistically significant associations between higher participation in cooking, growing, sustainable 

food education and farm based activities ς and positive healthy eating behaviours. The test results 

are summarised in Table 12.4 and full data is presented in the Appendix. These test results show 

strength of association only and they do not show causal relationships. However the results show 

that the FFLP behavioural model is credible: the promotion of practical food education and take up 

of healthier schools meals can promote healthier eating and positive attitudes towards 

environmental sustainability.  
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Figure 11.1 Promoting Student Healthier Eating and Attitudes Towards Sustainable Food Issues: 

key elements in the theory of change 

 

 

 

 

 

 

 
 

Short Term Outcomes 
Increased involvement of growing & cooking with healthier 

food at home 

Changes in eating & shopping habits 

 

Outputs 
Increased participation in practical food education 

Increased participation in school food decisions 

 

Inputs 
Support to promote cooking, growing, farm link & 

sustainable food education 

Development of pupil voice 

Healthier & sustainably sourced school meals 

Context 
Home environment 

School capacity for change 

Longer Term Outcomes 
Improved attitudes towards healthier & sustainable foods 

Increased consumption of healthier foods 
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Table 11.1 Tests of association between variables. Follow up dataset. Years 4-6 N=1750  

* No significant association 

# Cross tabulation ˔н ǾŀƭǳŜ P value 

1 Fruit & veg intake X Fruit & veg preferences 159.374 <0.001 

2 Fruit & veg intake X Sustainable food attitudes 63.692 <0.001 

3 Sustainable food attitudes X Fruit & veg preferences 43.886 0.002 
 

# Cross tabulation ˔н ǾŀƭǳŜ P value 

4  
 
 
Fruit & veg intake 

X Chopping fruit & veg at home 189.614 <0.001 

5 X Participation in farm activities 90.774 <0.001 

6 X Rating of school meals 72.323 <0.001 

7 X Growing fruit & veg at home 64.456 <0.001 

8 X Chopping fruit & veg at school 63.293 <0.001 

9 X Growing fruit & veg at school 39.444 <0.001 

10 X Sustainable food ed. at school 27.914 0.032 
 

# Cross tabulation ˔н ǾŀƭǳŜ P value 

11  
 
 
Fruit & veg preferences 

X Chopping fruit & veg at home 113.488 <0.001 

12 X Participation in farm activities 53.308 <0.001 

13 X Rating of school meals 73.828 <0.001 

14 X Growing fruit & veg at home 79.333 <0.001 

15 X Chopping fruit & veg at school 69.801 <0.001 

16 X Growing fruit & veg at school 31.981 <0.001 

17 X Sustainable food ed. at school 27.715 0.058* 
 

# Cross tabulation ˔н ǾŀƭǳŜ P value 

12  
 
 
Sustainable food attitudes 

X Chopping fruit & veg at home 75.459 <0.001 

13 X Participation in farm activities 73.914 <0.001 

14 X Rating of school meals 51.034 0.002 

15 X Growing fruit & veg at home 49.091 <0.001 

16 X Chopping fruit & veg at school 61.001 0.001 

17 X Growing fruit & veg at school 36.361 <0.001 

18 X Sustainable food ed. at school 66.157 <0.001 

 

11.4 Ordinal regression analysis 
In order to test these associations further, we used the ordinal regression method to model the 

relationship between the ordinal outcome variable - fruit and vegetable intake - and the explanatory 

variables relating to FFLP activities. The method was therefore adopted in order to assess the 

ƛƴŦƭǳŜƴǘƛŀƭ ŦŀŎǘƻǊǎ ŦƻǊ ƘŜŀƭǘƘȅ ŜŀǘƛƴƎΦ ¢ƘŜ ƻǳǘŎƻƳŜ ǾŀǊƛŀōƭŜ ŦƻǊ ŎƘƛƭŘǊŜƴΩǎ ŦǊǳƛǘ ŀƴŘ ǾŜƎŜǘŀōƭŜ ƛƴǘŀƪŜ 

was measured on an ordered, categorical, and five-point Likert scale--'lowest', 'low', 

'middle', 'higher', and 'highest'. Explanatory variables included questionnaire items related to the 

student behaviours, educational inputs and FFLP related activities in school. The major decisions 

involved in the model building for ordinal regression were deciding which explanatory variables 

should be included in the model and choosing the link function (e.g. logit link or complementary link) 

that demonstrated the model appropriateness. In addition, the model fitting statistics, the accuracy 
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of the classification results, and the validity of the model assumption were essentially assessed for 

selecting the best model. R-square gives the information about how much variance is explained by 

the independent variable. However, in ordinal regression variance is split into categories. Hence Cox 

ŀƴŘ {ƴŜƭƭΩǎΣ bŀƎŜƭƪŜǊƪŜΩǎ ŀƴŘ aŎCŀŘŘŜƴΩǎ ǇǎŜǳŘƻ-R2 statistics were used here to estimate the 

variance explained by the independent variable. In addition the chi-square test showed that the 

model is a good fit. 

 The analysis findings suggest that explanatory variables such as enjoyment of growing and cooking 

and participation in farm activities were significantly associated with the fruit and vegetable intake. 

These associations are illustrated in Figure 12.2 

Figure 11.2 Testing the FFLP model: linkages between programme inputs and student behaviours  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

11.5 Primary schools: matched analysis of baseline and follow up findings 

Having tested the theorised linkages the analysis moves on to examine whether there are 

observable changes in the responses of the two populations of students matched by age, gender and 

schools at baseline and follow up.   

Thirty three out of 35 primary schools completed both the baseline and follow up surveys. Of the 

two missing schools, one completed the follow up questionnaires too late to be included in the data 

analysis presented here. The other school formally withdraw from the programme and did not 

consent in completing the follow up part of the study.  

The overall number of respondents was 2534 at baseline and 2826 at follow up. Whole classes were 

asked to complete the questionnaires and any absences were recorded. This showed less than a 2% 

 

Students who participated in 

class based education on 

sustainable food, healthier food 

preparation, cooking, growing 

and farm visits in the last year 
 

Students who report 

-eating more fruit and 

vegetables, 

-positive fruit and vegetables 

preferences 

-positive attitudes to 

sustainable food purchases 
 

These variables 

have strength of 

association 
 

 

Students who report growing & 

cooking at home 
 

Students who report growing & 

cooking at school  

Students who take part in farm 

activities 
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absenteeism rate.  Chart 11.1[Appendix] shows the breakdown of student respondents by school. 

Relatively high respondent numbers for some schools reflect cases where schools requested for 

additional classes to complete the questionnaire. Lower respondent numbers usually reflect the 

small size of the pupil roll and thus the number of eligible respondents. Schools #61, #100, #101 had 

missing classes at follow up due to school trip absences or other commitments. 

Chart 11.1 shows a close similarity in the gender of respondents for the baseline and follow up 

surveys. Table 11.2 shows that, at both baseline and follow up, the majority of respondents were in 

Years 5 and 6. These respondents completed the questionnaire designed for the older primary 

school age group. For the following analysis the Year 5 and 6 age groups were found to have similar 

characteristics in terms of school, gender and number of respondents. These groups form the focus 

for the comparative analysis unless otherwise stated.  

Chart 11.1 Percentages of respondents by Year group 

 

 

 

 

 

 

 

 

 

Table 11.2 Primary school respondents by Year group at baseline and follow up. No missing data 

 Baseline Follow up 

 Frequency Percent Frequency Percent 

Year 1 201 7.9 154 5.4 

Year 2 209 8.2 361 12.8 

Year 3 258 10.2 414 14.6 
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Year 4 364 14.4 414 14.6 

Year 5 774 30.5 778 27.5 

Year 6 728 28.7 698 24.7 

Total 2534 100.0 2826 100.0 

 

Chart 11.2 shows that a somewhat smaller percentage of respondents at follow up never had school 

meals, although the percentage for those taking school meals on a daily basis was the same for the 

two data collection points.  

/ƘŀǊǘ ммΦн άIƻǿ ƻŦǘŜƴ Řƻ ȅƻǳ ƘŀǾŜ ǎŎƘƻƻƭ ƳŜŀƭǎΚέ  

 

11.6 Student self reported fruit and vegetable consumption 

Students self reported fruit and vegetable consumption showed a positive trend. This was the case 

for all primary school year groups, but is most clearly in evidence for the older children. At baseline, 

the percentage of Year 5 and 6 respondents who reported eating 4 or more portions a day was 

similar to the national picture (Health Survey for England , 2008). Chart 11.3 shows that at follow up, 

reported fruit and vegetable consumption had risen significantly: 30% more Year 5 and 6s reported 

eating more than 4 a day in the FFLP follow up survey (baseline=37%, follow up=48.9% = a difference 

of 11.9%). For Year 5s, 28% more children reported eating 5 or more a day in the follow up survey.  

The analysis Years 5 and 6 in Table 11.4 shows that the follow up respondents reported on average 

an increase of 0.31 more portions fruit and vegetables per day compared to the baseline 

respondents (3.11 to 3.42; SEMs: 0.03).  Whilst the limitations of the study design need to be taken 

into account, this compares favourably to other school-based healthy nutrition programmes that 

have shown a positive intervention effect ranging from +0.14 to +0.99 servings per day (de Sa & 

Lock, 2008). The self reported consumption of both fruit and vegetables were higher in the follow up 
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survey. Vegetable consumption increased slightly more than fruit consumption, but the difference 

was not statistically significant. 

 

The validity of self report measures with this age group need to be taken into account when 

interpreting these findings. Further details on the analysis of this data can be found in the appendix.  

 

Chart 11.3 Fruit and vegetable consumption: Year 5 and 6 FFLP respondents reporting eating 4 or 

more portions a day at baseline and follow up, in the context of Health Survey for England data 

(percentages). See table 12.2 for data sources.  

 

Table: 11.3 Year 5 and 6 FFLP respondent self reported average daily fruit and vegetable 

consumption, in the context of Health Survey for England data 

 

  Less than 2 
portions 

2 portions or 
more but less 
than 3 

3 portions or 
more but less 
than 4 

4 portions or 
more but less 
than 5 

5 portions or 
more 

Total 
bases 

 
FFLP  Baseline 2008 Year 5 (age 8-9) 

 

Boys 10.1% 24.2% 24.5% 21.5% 15.7%  

Girls 10.6% 24.1% 25.7% 17.5% 17.0%  

All 10.3% 24.2% 25.1% 19.5% 16.3%  

Base 80 187 194 151 126 738 

 
FFLP  Follow Up 2010 Year 5 (age 8-9) 

 

Boys 8.3% 15.1% 25.7% 29.9% 21.0%  

Girls 3.9% 16.6% 23.9% 34.8% 20.8%  

All 6.2% 15.8% 24.8% 32.3% 20.9%  

Base 48 122 191 249 161 731 
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FFLP  Baseline 2008 Year 6 (age 10-11) 

 

Boys 7.8% 24.0% 25.6% 22.6% 15.6%  

Girls 6.8% 28.3% 25.3% 20.1% 15.8%  

All 7.3% 26.1% 25.4% 21.3% 15.7%  

Base 53 190 185 155 114 697 

 
FFLP  Follow Up 2010 Year 6 (age 10-11) 

 

Boys 7.4% 14.3% 28.6% 31.3% 18.5%  

Girls 5.1% 17.7% 29.2% 32.9% 15.2%  

All 6.2% 16.0% 28.9% 32.1% 16.8%  

Base 43 111 200 222 116 692 

 
Health Survey for England 2008 Age 9 

 

Boys 28% 19% 19% 16% 18%  

Girls 17% 24% 21% 12% 25%  

All 24% 22% 19% 16% 22%  

Base - - - - - 463 

 
Health Survey for England 2008 Age 10 

 

Boys 28% 19% 19 16 18  

Girls 21% 22% 18 16 22  

All 24% 22% 18 16 20  

Base - - - - - 487 

FFLP Baseline missing data = 32. Follow up missing data=1 

 

Table 11.4: Self reported fruit and vegetable consumption. Comparison of Year 5 and 6 

respondents at baseline and follow up 

 Mean 
Baseline 

Mean  
Follow 
up 

Mean 
Change 
 

Median 
Baseline 

Median 
Follow 
up 

SE 
Mean 
Baseline 
 
 

SE 
Mean 
Follow 
up 

Count 
Baseline 

Count 
Follow 
up 

Year 5 3.1 3.46 +0.36 3.0 4.0 0.046 0.042 738 731 

Year 6 3.13 3.37 +024 3.0 3.0 0.046 0.043 697 692 

Year  
5 & 6 
combined 

3.11 3.42 +031 3.0 4.0 0.032 0.030 1435 1423 

 

11.7 Perceptions of school meals and the dining hall 

¢Ƙƛǎ ǎŜŎǘƛƻƴ ǊŜǇƻǊǘǎ ƻƴ ǎǘǳŘŜƴǘǎΩ ǇŜǊŎŜǇǘƛƻƴǎ ƻŦ ǎŎƘƻƻƭ ƳŜŀƭǎ ŀƴŘ ǘƘŜ ŘƛƴƛƴƎ ƘŀƭƭΦ /ƘŀǊǘǎ ммΦп ŀƴŘ 

11.5 show that, at follow up, a higher percentage of students rated the school meals and the dining 

hall positively. This reflects the trend for all Year groups, where 17.5% more students rate school 
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meals positively (from 45.6% to 53.7%, a rise of 8.1%) and 24.4% more students rate their school 

dining positively (from 40.5% to 50.4%, a rise of 9.9%).  
 

Chart 11.4: Student respoƴǎŜǎ ǘƻΥ ά5ƻ ȅƻǳ ǘƘƛƴƪ ǎŎƘƻƻƭ ƳŜŀƭǎ ŀǊŜΦΦΚέ Valid percent. Years 5 & 6. 

Baseline n=1501. Follow up 1483. Missing data baseline =29 follow up=8 

 
/ƘŀǊǘ ммΦр {ǘǳŘŜƴǘ ǊŜǎǇƻƴǎŜǎ ǘƻΥ ά²Ƙŀǘ Řƻ ȅƻǳ ǘƘƛƴƪ ŀōƻǳǘ ǘƘŜ ǎŎƘƻƻƭ ŘƛƴƛƴƎ ŀǊŜŀΚέ Valid percent. 
Years 5 & 6. Baseline n=1501. Follow up 1483. Missing data baseline=7 follow up=25.  

 

Chart 11.6 shows that, at follow up, the majority of students felt that school meals had got better. 

Almost half the respondents also felt that the dining room had improved in the last year.   
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/ƘŀǊǘ ммΦс {ǘǳŘŜƴǘ ǊŜǎǇƻƴǎŜǎ ǘƻ άLƴ ǘƘŜ ƭŀǎǘ ȅŜŀǊΣ Řƻ ȅƻǳ ǘƘƛƴƪ ǘƘŀǘ όŀύ ǎŎƘƻƻƭ ƳŜŀƭǎ όōύ ŘƛƴƛƴƎ 

ǊƻƻƳ ƘŀǎΦΦΦΚέ Valid percent. Follow up only n=1898. Missing data: school meals=6; dining room=7 

 

For the follow up questionnaire only, Year 4-6 students were asked to write down any changes they 

had noticed in the school meals or the dining room over the last year. Table 11.5 shows that 

students reported a wide range of positive changes: several of which are similar to food actions 

advised by FFLP to SNAGs and to the Mark scheme criteria. Over a third (35.9%) wrote that they 

thought school meals had become healthier. Small numbers of students reported negative changes 

such as poorer or more expensive meals.  

 

Table 11.5 Student responses to the open qǳŜǎǘƛƻƴΥ άLƴ ǘƘŜ ƭŀǎǘ ȅŜŀǊΣ ǿƘŀǘ ŎƘŀƴƎŜǎ ƘŀǾŜ ȅƻǳ ƴƻǘƛŎŜŘ 

(a) in the school meals (b) in the school dining hall? Years 4-6 Follow up only n= 1998  

Code for written comment Frequency 
Healthier meals/ healthier options 713 

Improved dining room facilities (e.g. room decor, tables, chairs, waste 
disposal facilities) 

605 

Tastier/better prepared meals 325 

More varied meals 235 

New plates/cutlery/table clothes etc 
226 

Improved arrangements for choosing and serving meal options/faster 
service 

199 

Improved behaviour/better table manners/more peaceful dining room 
154 

More displays about food & healthier eating 
133 

No changes in either school meals or dining room 128 

More sustainable foods available (fair trade, higher animal welfare, 
organic, sourced from school garden) 

79 
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Better information on menus 62 

Less good school meals 61 

Less good dining room environment/any other negative change 57 

Other positive change - non specific or no code 54 

Better value meals 23 

Price increase/less good value 15 

Illegible 7 

Other change - neither positive or negative 225 

Nothing written 395 

 

11.9 Cooking and food preparation at school and home 

The following charts illustrate the differences between the baseline and follow up responses to 

cooking and food preparation related behaviours. At follow up, double the amount of Year 5 and 6 

children reported practising food preparation skills in school in the last month (from 17.3% to 37.5%: 

a rise of 20.2%). This trend is also reflected in practising these skills at home. However, no significant 

changes were found for assisting to cook at home and cooking with basic ingredients at home. 

/ƘŀǊǘ ммΦтΥ {ǘǳŘŜƴǘ ǊŜǎǇƻƴǎŜǎ ǘƻΥ ά²ƘŜƴ ǿŀǎ ǘƘŜ ƭŀǎǘ ǘƛƳŜ ȅƻǳ ŎƘƻǇǇŜŘ ŀ ǾŜƎŜǘŀōƭŜ ƻǊ ŦǊǳƛǘ !¢ 

{/Ihh[Κέ Valid percent. Years 5 & 6. Baseline n=1501. Follow up 1483. Missing data Baseline =33; Follow up 

n=36 
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/ƘŀǊǘ ммΦуΥ {ǘǳŘŜƴǘ ǊŜǎǇƻƴǎŜǎ ǘƻΥ ά²ƘŜƴ ǿŀǎ ǘƘŜ ƭŀǎǘ ǘƛƳŜ ȅƻǳ ŎƘƻǇǇŜŘ ŀ ǾŜƎŜǘŀōƭŜ ƻǊ ŦǊǳƛǘ !¢ 

Iha9Κέ Valid percent. Years 5 & 6. Baseline n=1501. Follow up 1483. Missing data Baseline =22; Follow up 

n=32 

 

/ƘŀǊǘ ммΦф {ǘǳŘŜƴǘ ǊŜǎǇƻƴǎŜǎ ǘƻΥ ά5ƻ ȅƻǳ ƘŜƭǇ Ŏƻƻƪ ŀǘ ƘƻƳŜΚέ (valid percent) Years 5 & 6. Baseline 

n=1501. Follow up 1483. Missing data Baseline =26; Follow up n=12 

 

/ƘŀǊǘ ммΦмлΥ {ǘǳŘŜƴǘ ǊŜǎǇƻƴǎŜǎ ǘƻΥ ά!ǘ Iha9 ǿƻǳƭŘ ȅƻǳ ŦŜŜƭ ŎƻƴŦƛŘŜnt cooking with basic 

ƛƴƎǊŜŘƛŜƴǘǎ ƭƛƪŜ ǊƛŎŜΣ Ǉŀǎǘŀ ƻǊ ŦǊŜǎƘ ǾŜƎŜǘŀōƭŜǎΚέ (valid percent) Years 5 & 6. Baseline n=1501. Follow up 

1483. Missing data Baseline =22; Follow up n=14  
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/ƘŀǊǘ ммΦммΦ {ǘǳŘŜƴǘ ǊŜǎǇƻƴǎŜǎ ǘƻΥ ά²Ƙŀǘ Řƻ ȅƻǳ ǘƘƛƴƪ ŀōƻǳǘ ŎƻƻƪƛƴƎΦΦΦΚέ (valid percent) Years 5 & 

6. Baseline n=1501. Follow up 1483. Missing data Baseline =24; Follow up n=19  

 

11.9 Growing fruit and vegetables at school and home 
At follow up, over 50% more Year 5 and 6s reported helping to grow fruit and vegetables school 

(from 54.4% to 82.5%, a rise of 28.1%) (Chart 11.12). Fewer respondents at follow up report having 

never helped to grow fruit and vegetables at school.  

This trend is reflected in behaviour at home. Chart 11.13 shows that a higher percentage of follow 

up respondents report having helped grow fruit and vegetables at home compared to the baseline 

group. There are also fewer respondents at follow up who report having never helped to grow fruit 

and vegetables at home.  

The pattern for Year 5 and 6 is reflected more widely. For all year groups, 35.3% more children 

reported often helping to grow fruit and vegetables at home (from 26.0% to 35.2%: a rise of 9.2%).  

Overall, respondents hold very positive attitudes towards growing fruit and vegetables. Chart 11.14 

shows that higher percentages of Year 5 and 6 students reported enjoying growing fruit and 

vegetables at follow up compared to baseline students.   
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Chart 11.12 {ǘǳŘŜƴǘǎ ǊŜǎǇƻƴǎŜǎ ǘƻΥ άLƴ ǘƘŜ ƭŀǎǘ ȅŜŀǊ ŀǘ {/Ihh[Σ ƘŀǾŜ ȅƻǳ ŜǾŜǊ ƘŜƭǇŜŘ ǘƻ ƎǊƻǿ 

food e.g. sowƛƴƎΣ ǿŀǘŜǊƛƴƎ ƻǊ ǇƛŎƪƛƴƎ ŦǊǳƛǘ ϧ ǾŜƎŜǘŀōƭŜǎΚέ Valid percent. Year 5 and 6. Baseline n=1490 

Follow up=1483 Baseline Missing data baseline =44, Follow up=24 

 

/ƘŀǊǘ ммΦмо {ǘǳŘŜƴǘǎ ǊŜǎǇƻƴǎŜǎ ǘƻΥ άLƴ ǘƘŜ ƭŀǎǘ ȅŜŀǊ ŀǘ Iha9Σ ƘŀǾŜ ȅƻǳ ŜǾŜǊ ƘŜƭǇŜŘ ǘƻ ƎǊƻǿ ŦƻƻŘ 

e.gΦ ǎƻǿƛƴƎΣ ǿŀǘŜǊƛƴƎ ƻǊ ǇƛŎƪƛƴƎ ŦǊǳƛǘ ϧ ǾŜƎŜǘŀōƭŜǎΚέ Valid percent. Year 5 and 6. Baseline n=1490  

Follow up=1483Baseline Missing data baseline =12, Follow up=15 
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/ƘŀǊǘ ммΦмп {ǘǳŘŜƴǘ ǊŜǎǇƻƴǎŜǎ ǘƻΥ ά²Ƙŀǘ Řƻ ȅƻǳ ǘƘƛƴƪ ŀōƻǳǘ ƎǊƻǿƛƴƎ ŦǊǳƛǘ ŀƴŘ ǾŜƎŜǘŀōƭŜǎΚέ Valid 

percent. Years 5 and 6. Baseline n=1488; Follow up n=1483. Missing data Baseline n=14 Follow up n=4 

 
11.10 Participation in farm-based activities 
/ƘƛƭŘǊŜƴ ǿŜǊŜ ŀǎƪŜŘ άLƴ ǘƘŜ ƭŀǎǘ ȅŜŀǊΣ ƘŀǾŜ ȅƻǳ ŜǾŜǊ ŘƻƴŜ ŀ Ƨƻō ƻǊ ŀŎǘƛǾƛǘȅ ƻƴ ŀ ŦŀǊƳΚέ ǿƛǘƘ 

exampƭŜǎ ǇǊƻǾƛŘŜŘ ǎǳŎƘ ŀǎ ΨŎƻƭƭŜŎǘ ŜƎƎǎΩΣ ΨŦŜŜŘ ŀƴƛƳŀƭǎΩΣ ΨǇƛŎƪ ŦǊǳƛǘΩ ŀƴŘ ǎƻ ŦƻǊǘƘΦ ¢Ƙƛǎ ǿŀǎ ŀ ǉǳŜǎǘƛƻƴ 

introduced for later phases of the baseline study only. Therefore the baseline follow up comparison 

is between matched 13 schools at baseline (n=1112) and follow up (n=971) with balanced Year 

groups.  

 
/ƘŀǊǘ ммΦмр {ǘǳŘŜƴǘ ǊŜǎǇƻƴǎŜǎΥ άIŀǾŜ ȅƻǳ ŜǾŜǊ ƘŜƭǇŜŘ Řƻ Ƨƻōǎ ƻƴ ŀ ŦŀǊƳΧƭƛƪŜ ƎŜǘ ŦǊŜǎƘ ŜƎƎǎΣ Ƴƛƭƪ 
ŀ ŎƻǿΣ ŦŜŜŘ ŦŀǊƳ ŀƴƛƳŀƭǎΣ ǇƛŎƪ ŦǊǳƛǘΧΚέ όtŜǊŎŜƴǘŀƎŜǎύ Bases: Baseline n=1112; Follow up n=971. Year 

group comparisons for baseline to follow up respectively: Yr1-2: 130v129; Yr3-4: 352v320; Yr5-6: 627v521. 
Missing data: baseline n=8; follow up n=3.  

 
Overall the responses show that the percentages of children reporting having ever taken part in a 

farm based activity is somewhat less in the follow up (60.3%) compared to the baseline (62.8%) 

samples for the 13 schools reported on here.  

/ƘƛƭŘǊŜƴ ƛƴ ¸ŜŀǊǎ р ŀƴŘ с ǿŜǊŜ ŀǎƪŜŘ ά²Ƙŀǘ ƛǎ ǘƘŜ a!Lb ǎŜŀǎƻƴ ŦƻǊ ƘŀǊǾŜǎǘƛƴƎ ǘƘŜǎŜ ŦǊǳƛǘ ƻǊ 

ǾŜƎŜǘŀōƭŜǎΚέ ¢ƘŜ ƛǘŜƳǎ ǿŜǊŜ ŀǇǇƭŜǎΣ ǎǘǊŀǿōerries, pumpkin and blackcurrants.  The results show 

only small differences between the two groups.  
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/ƘŀǊǘ ммΦмс /ƘƛƭŘǊŜƴΩǎ ŀǿŀǊŜƴŜǎǎ ƻŦ ǎŜŀǎƻƴŀƭƛǘȅΦ Valid percent. Baseline N=1502; Follow up 1477. 

Note: Although strawberries and blackcurrants can be harvested in spring, this was not categorised as the 

ΨƳŀƛƴ ǎŜŀǎƻƴΩΦ  

 
These findings were similar for the younger year groups (Years 1-пύ ǿƘƻ ǿŜǊŜ ƻƴƭȅ ŀǎƪŜŘ ά²Ƙŀǘ ǘƛƳŜ 

ƻŦ ǘƘŜ ȅŜŀǊ Řƻ ŦŀǊƳŜǊǎ ǇƛŎƪ ŀǇǇƭŜǎΚέ wŜǎǇƻƴŘŜƴǘǎ ƻǇǘƛƴƎ ŦƻǊ Ψ5ƻƴΩǘ ƪƴƻǿΩ ƻǊ Ψ{ǇǊƛƴƎΩ ǿŜǊŜ 70.8% at 

baseline and 68.7% at follow up (Bases: 675 & 828 respectively).  

 

11.11 FFLP educational activities and student attitudes towards sustainable foods 

The original evaluation plan was to track student attitudes towards food sustainability issues the 

context of focused FFLP activities in schools. However, the programme design meant that it was not 

possible to identify which class groups would be participating in sustainable food education 

activities. The following analysis therefore undertook a post hoc test of the relationship between 

educational inputs and student attitudes. Teachers were asked to report whether their class groups 

had participated up to four sustainable food education activities (covering fair trade, organic food, 

animal welfare and local food) in the last year. Students were then asked to express their choices 

ōŜǘǿŜŜƴ ǎǳǎǘŀƛƴŀōƭŜ όŦŀƛǊ ǘǊŀŘŜΣ ƻǊƎŀƴƛŎΣ ŦǊŜŜ ǊŀƴƎŜΣ Ψ.ǊƛǘƛǎƘ ƭƻŎŀƭΩύ ƻǊ Ψƴƻƴ-ǎǳǎǘŀƛƴŀōƭŜΩ ŦƻƻŘǎ ōŀǎŜŘ 

upon a price comparison. Full details on the measures used and the construction of scales are 

reported in the Appendix.  

¢ƘŜǊŜ ǿŀǎ ŀ ǎǘǊƻƴƎ ŀǎǎƻŎƛŀǘƛƻƴ ōŜǘǿŜŜƴ ŜŘǳŎŀǘƛƻƴŀƭ ƛƴǇǳǘ ŀƴŘ ǎǘǳŘŜƴǘΩǎ ŀǘǘƛǘǳŘŜǎ όaŎbŜƳŀǊ ǘŜǎǘΥ 

p=0.003). Compared to students who had no educational exposure, the results show that children 

who participated in FFLP-related activities were over twice as likely to have strong preferences for 

organic, local, free range and fair trade foods (21.8% compared to 10.7%).  

The analysis therefore suggests that FFLP-related educational inputs on sustainability are associated 

with improved attitudes towards food sustainability issues amongst Year 4 to 6 primary school 

children.  

 

 


