The Digest
Food for Life news for Leicestershire

Fourth Edition: January 2016

Happy New Year
2016 promises to be another exciting year for Food for Life schools as we
witness more schools in the county developing a positive food culture. Since
Food for Life programme began in Leicestershire in December 2013, we
have engaged half the schools in the county, most of these are enrolled and
feature on pages 11 and 12. We are very proud of our 34 schools who have
achieved Bronze and seven who have achieved Silver. We are looking
forward to witnessing more creativity, sharing innovative practice and
enthusiasm of food culture, and celebrating your successes at our awards
ceremonies.
Commissioned by the Public Health team at Leicestershire County Council,
this fourth edition of The Digest is packed full of ideas, tips and step by step
approaches to help you meet the awards criteria and achieve your award –
all tried and tested by local schools. This term we also have:







Grandparent Gardening Week and an opportunity to win a Veg Trug.
See page 3
A FREE PRIZE DRAW of an induction hob to any school enrolled during
this term. See page 11
Free Maths or English Resource for outstanding blogs on Food for Life
Activity. See page 10
Free one to one support to achieve your next award, just contact us
How to link to Fairtrade Fortnight to achieve your Award. See page 5
Free training for enrolled schools across the county to embed
cooking, growing and linking to farm based learning and support
through Ideas Factories. See pages 8 and 9.

GET IN TOUCH
We would love to hear from you.
Raksha Mistry,
Leicestershire Programme Manager
E: rmistry@soilassociation.org
M: 07980 225154
Twitter: @Raksha_Mistry
Cate Dearn,
Leicestershire Programme Officer
E: cdearn@soilassociation.org
M: 07467 959441
Twitter: @Cate_Dearn

Don’t miss out!

Congratulations!
To our Food for Life schools awarded since July 2015
Battling Brook Primary
Broom Leys Primary
Brocks Hill Primary
Fleckney C of E Primary
Holywell Primary
John Wycliffe Primary
Kibworth Primary

Meadow Community Primary
Sir John Moore CE Primary
St Luke’s C of E
St John Fisher Catholic Vol
St Mary’s C of E
Thrussington CE Primary
Westfield Infants

Next Awards deadline
11th July 2016
www.foodforlife.org.uk
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Food for Life School Awards
A Food for Life Schools Award is a great way to demonstrate that your school is doing
fantastic work to provide healthy school meals, great lunchtimes and food education that
has a positive impact on both pupils and the wider community, as well as providing
evidence that you are meeting Ofsted’s Common Inspection Framework requirement to
support children and learners to keep themselves healthy.
The School Award supports schools to take a whole school approach that sees them grow
their own food, organise trips to farms to help understand where food comes from,
source food from local producers, set up school farmers’ markets, hold community food
events, provide cooking and growing clubs for pupils and their families, serve freshly
prepared, well-sourced meals and provide an attractive dining environment so
lunchtimes are a positive feature of the school day.
Due to the end of Big Lottery funding, schools now have to independently fund their
Food for Life Award. However in Leicestershire awards and extra support to achieve
them is available FREE to schools as Leicestershire County Council Public Health
Department have funded this on behalf of all schools.

Could your school be one of 40 more lucky
schools who will achieve a Food for Life Schools
Award by 11th July 2016 funded by Leicestershire
County Council Public Health?

Development areas
The Food for Life Awards are centered around four areas, which all link to the
criteria and together create an action framework for your school:

Food Quality

Food Leadership and Food Culture

Food Education

Community and Partnerships
This edition of the Digest is packed full of useful ways to meet areas
of the Food for Life Awards criteria and enable your school to achieve
your award. Throughout the edition you will see references to Bronze
(B), Silver (S) and Gold (G) with a number that links to criteria and a
chart indicating how suggestions and tips can enable you to achieve
your next award. These are all mapped against the criteria. To
download the Food for Life awards Criteria visit:
http://www.foodforlife.org.uk/schools/criteria-and-guidance

Food Quality
Schools Catered by School Food Support already meet the Food Quality criteria at Bronze and Silver. This
means criteria B1.0 – B1.12 can already be completed. You will see this in your online portal. The Catering
service is currently working to achieve the Gold Menu as a standard this Academic year - meaning criteria
G1.0 will also be taken care of.
For schools that cater in-house, independent of local authority services, you can join our network of School
Cooks and Managers. This group will guide you to meet Food Quality sections, enabling you to also meet the
School Food Standards. The group will later become a procurement group as well.
Contact Raksha at rmistry@soilassociation.org . The first meeting will be on 19th January at 2.30pm at Roots
Farm at Barkby Thorpe Farm. For more details visit page 8 and 9.

www.foodforlife.org.uk
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Grandparent Gardening
Week, 14th – 18th March 2016
Grandparent Gardening Week returns for a second year and has
now become a national event after a successful launch in
Leicestershire last year.
As spring returns, it’s the perfect time to kick start your school
garden and engage the support of grandparents, carers and the
wider community (including local allotment holders) to provide
support, advice and guidance on gardening.
Getting started:






Identify a time during the week (perhaps after school) to host
Ask the School Nutrition Action Group to lead the activities
involving your School Cook and DT lead
Ask what crops they would like to see grown, to be linked with
the kitchen and classroom learning
Share ideas and plans to develop the gardening space with the
rest of the school
Then get digging!

Make it an event:


After all the hard work, treat guests to some warming school
made refreshments, soup or even a school dinner.

“We have learnt lots of gardening
ideas from the Grandparents”
Fernvale Primary attracted lots of volunteers during Grandparents
Gardening Week, including one Great Granddad! It was all hands on deck to
plant vegetables for the school kitchen. Everyone had a great day and left
lots of positive feedback, read their inspirational blog at
http://www.foodforlife.org.uk/whats-happening/schools/Fernvale-119967
Through
this approach you could be meeting some (or all) of the following criteria of the
.
Food for Life Awards:
B2.3/S2.5: You could use this as an opportunity to invite people who help to share a school
lunch with the pupils. Run some ‘schools tours’ to show off other Food for Life related work.
B3.2: Providing an opportunity for the pupils to take part in growing and composting. Meet
the whole criteria by linking the day back to work in the classroom too.
B4.0: Meet the whole criteria by incorporating cooking and eating, garden produce into the
day – making it a real celebration of food.
B4.1/S4.1: By engaging parents and the wider community in growing activities you have
underway. It is also worth considering getting some parents involved in cooking at the same
time to meet the whole criteria. To move onto Silver why not make cuttings/seeds and
growing instructions available for families to take home.
B4.2/S4.2: Be sure to talk about your event. Write a blog on the Food for Life website, and
share your experience with local schools at Ideas Factories. See page 9 for dates. Get the
pupils doing this to progress onto Silver.
S3.1/G3.1: Grow fruit, vegetables and herbs using organic practices to progress to Silver at
the same time, and get all pupils involved for Gold.

Pupil, Fernvale Primary

“I have loved working with my
Grandson, what a special time
we had together.”
Grandparent, Fernvale Primary

Blog about your Grandparent
Gardening Week – to win a
!
We would love to hear how
Grandparent Gardening Week has
taken shape in your school and
encourage you to blog about the
event. Tell us what you did? How
you plan to use the produce? How
many grandparents attended?
Send us quotes and pictures from
the day. The best blog will be
awarded a Veg Trug. For the
deadline date as well as hints and
tips on blog writing see page 10.

More Help:
Access gardening information and growing-related games and activities on your Food for Life portal: www.foodforlife.org.uk
Visit Garden Organic website for advice on how to plan your garden and garden organically www.gardenorganic.org.uk/growing-advice

www.foodforlife.org.uk
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Food Leadership and Culture
Empower pupils to take a leadership role through a school food council, or School Nutrition Action Group (SNAG).
Involving parents, your School Cook and the wider school community enables everyone to make choices which both
benefit them and reflect the Food for Life ethos of making good food the easy choice for everyone.
Many schools have used the SNAG to review school meals and
improve the quality of school lunches (B2.0, B2.2, B2.4):
Pupils at Brocks Hill Primary were all consulted on the lunchtime
experience and dining room arrangements. They made various
suggestions on different aspects to improve the dining space, this
included:
 Having music whilst eating which has now been introduced on
theme days.
 The school have made arrangements for pupils to eat outside in
the summer and installed new picnic benches.

Increase school meal take up (B2.1): At Orchard Community Primary the
pupils are regularly consulted both informally by the Headteacher, School
Cook and Lunchtime Supervisor, and through a suggestion box, on school
meals and dining. They organise the dining space to ensure efficiency, and
menus are regularly reviewed with the School Food Support Service team
with feedback on pupils’ preferences. Take up of school meals is 65% with
take up of Free School Meals at 90% - Meeting Food for Life Gold!

Inviting parents to join pupils for a school lunch
is always a great way to involve parents and
show how great schools meals are (B2.3):
 At Battling Brook Primary, lunch menus are
placed on doors in the entrance and parents
are encouraged to take an interest in the
school meals. Parents are invited to taste the
meals and they have found that take up has
increased as a result.
 If space in the dining hall is limited, invite
parents for a school lunch on a date that
coincides with some pupils out on a school
trip, so there will be more space in the hall.

 Arnesby Church of England Primary School
invites parents to join their child for lunch on
their birthday.

Meeting the Bronze Food Leadership and Culture award criteria:
B2.0 The School Nutrition Action Group should lead a review of food culture
in our school and make a plan to carry out actions that are agreed.
B2.1 Monitor school meal take up and start to take actions to maximise the
take up of Free School Meals.

Promoting a calm and positive dining experience
(B2.5):
Lunchtime supervisors at Orchard Primary
distribute house points for children who eat all
their lunch or a least try all their vegetables.

B2.2 Ask pupils and parents how to improve school meals.
B2.3 Keep parents informed of lunch menus and Food for Life activity and
invite them to attend school lunches.
B2.4 Encourage pupils to suggest improvements to the dining experience
and make sure you implement the best ideas.
B2.5 Lunchtime supervisors should promote a calm and positive dining
experience and help pupils with food choices.
B2.6 If you’re using flight trays - you need commitment from senior
management that they want to phase them out.

www.foodforlife.org.uk
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Food Education
This section is about reconnecting children with where their food comes from through
education and hands on experiences. This helps children to understand the impact their food
choices have on their long term health, and the sustainability of people and the planet in the
future.
Fairtrade Fortnight, taking place from 29th February to 13th March 2016, is a great opportunity
to have conversations to explore the global impact of food - starting with breakfast.
This year Fairtrade Fortnight is encouraging schools to host a Fairtrade Breakfast,
using Fairtrade products and inviting parents/carers to share breakfast with their
child, and talk about where food comes from while playing games (S3.3) and link
everything back to Fairtrade ingredients that feature on your school menu too.
A healthy breakfast is important to everyone, particularly children, to sustain them
through the school day. Holding a Fairtrade Breakfast and inviting parents provides a
fantastic chance to get everyone to reflect on the importance of a good breakfast and
also can provide the opportunity for a Fairtrade based assembly (B3.0).

Top Tip: Did you know that School Food Support Service provides ethical
and environmentally friendly foods that include Fairtrade products. Why
not ask your school cook to see if they can support your Fairtrade
Breakfast with some Fairtrade fruity ingredients?

Fairtrade Fortnight has also created a short role play to use in an
assembly (B3.0). This play will help pupils explore the differences of
farming across the globe and the equality and fairness for farmers
who work to supply many of our everyday produce and an
opportunity to reflect on the impact of choosing Fairtrade products.
For the role play, and a wealth of other recources visit
http://schools.fairtrade.org.uk/action/fairtrade-fortnight-2016-0
and download the Fairtrade Fortnight Primary Schools Pack.
Or order your free pack of hardcopy resources at
http://shop.fairtrade.org.uk/schools

Beyond the school gate… Educating and empowering our
children does make a difference!
It’s a good idea to keep parents and carers up to date with any
food-related activities at school that children are engaged in, or
that they themselves could get involved with. This ensures that
conversations around school food, good
food messages and food-based
education extend beyond school life
into the home. Eastfield Primary
have led the way in Leicestershire for
some years with an onsite farm
providing pupils with the
opportunity to rear chickens.
This experience has changed some
parents’ views about free range
happy hens and many will no longer
buy caged eggs themselves.

www.foodforlife.org.uk

Taking part in Fairtrade Fortnight can contribute to
the following criteria of the Food for Life Awards:

B3.0 Run a Fairtrade themed assembly for an
‘assembly on a sustainable food theme’. Why not
also run an assembly on the importance of
breakfast to promote the Fairtrade Breakfast.
S2.5 Invite parents and/or community groups to
the breakfast to eat with pupils.
S3.3 Use the opportunity to explore with pupils
ethical and environmental issues around Fairtrade
and link this to any Fairtrade produce served in
the school meals.
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Community and Partnership
Sharing Food for Life learning and experiences with parents and your
surrounding community allows the benefits of a good food culture to
extend beyond the school gates. Food events are a great way to do this;
here are some innovative practices from some of our schools.

Deli Food Fayre, an alternative
approach to a farmers’ market
Last term, Outwoods Edge created the first Deli Food Fayre (B4.0).
Children and staff delivered a highly successful curriculum cooking week
making dishes to sell as part of the Fayre. The event was so popular the
school raised over £700 for UNICEF, and all the children had the
opportunity to learn and practice new cooking skills. Here’s a guide to
run your Deli Food Fayre
1. Identify what to sell: Select two or three recipes that each class
across the school can make. Children at Outwoods Edge made
bread, soups, salads, rainbow couscous, stir fries, crumbles, savoury
muffins and jam. Remember to try and use seasonal produce!
2. Planning: Select recipes to create a healthy balance and ensure that
cookery resources can be shared across the week.
KEY RESOURCE: The Focus on Food Skill Up pack supported planning to
ensure that dishes for each year group were appropriate to the skills
needing to be taught, with recipes aligned to each Key Stage.

3. Spread the word: Your SNAG could lead how the event will be
marketed by designing posters to advertise the Deli Food Fayre. Or
each class could be involved in this activity. Pricing the products
would also bring an enterprise element to the week!

Top Tip:
Cut and neatly pack stir fry ingredients at
school in a cookery lesson, ready with
instructions for parents to finish them off
in a pan at home. This is a great way to
encourage parents to cook at home (S4.1).

“It was such an exciting event. The
children had a wonderful week making
and baking and I have had a great time
tasting and purchasing the products.
In fact we are going home tonight to
cook the stir fry together!”
Outwoods Edge parent
Top Tip:
Look to see what herbs and
produce are growing in your
school garden that could be used.
Parents/grandparents could be
asked to contribute seasonal
produce that may be growing in
their own gardens/allotments
(S3.2)

“The Food Week in school was so very
well-received by the staff and children. It
was a wonderful way to get everyone
involved in the Food for Life Award and for
the children to learn and practice new
skills. What’s more we have raised over
£700 for UNICEF which is absolutely
fantastic!”
Claire Wilson Deputy Head Teacher

By running a Deli Food Fayre or Farmers’ Market you will be meeting the following criteria of the Food for Life Awards:

B3.1: By creating produce to sell and linking this into the curriculum.
B4.0: Was your Fayre a success? Make it your annual food event involving parents and the wider community.
B4.1 / S4.1: Invite parents to donate their own produce and help at school with the produce the pupils are making.
B4.2: Be sure to talk about your event; add a blog on the Food for Life website. See page 10 for hints and tips. Share
your experience with local schools at Ideas Factories and training sessions. See page 8 and 9 for dates.
S3.2: Cooking using produce you have grown.
S4.0: Involving parents and/or the wider community in growing and cooking activities in school leading up to the Fayre.
G4.1: Make your own organic produce available, or invite local organic producers to be part of the day.

www.foodforlife.org.uk
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Community and Partnership
Mother’s Day, Father’s Day
celebrations… Why not make it a food
event?
You could try changing the focus of an existing event, For example,
Mother’s or Father’s day into a food themed event (B4.0, B4.1).
Mother’s Day on 6th March 2016 or Father’s Day on 19th June 2016.

Bronze awarded John Wycliffe Primary invited Mums
and Carers for an afternoon event
On Mother’s Day they planned separate activities for
each year group and their mums, this included:





Foundation Stage pupils made fruit cocktail.
Years 1 and 2 pupils made a fruit jumble
Years 3 and 4 pupils planted seeds and made a
fruit muesli
Years 5 and 6 made fruit kebabs

Mums, carers and their children were then invited to
have tea and fruit. The event was such a success that
they repeated it for Father’s Day
Key Resource: The Focus on Food Skills Snippets, demonstrate safe knife
handling methods (the bridge and claw), and are available free when you log
onto your Food for Life portal www.foodforlife.org.uk/portal/resources.

Top Tip:
Encourage parents to garden at
home with their children. Each
child could be sent home with
growing instructions and an easy
to germinate seed such as a pea
or bean. This could then be
followed up with some easy
pea/bean based recipes. (S4.1)

An easy to follow recipe such as a fruit jumble would make a healthy tasty treat
for mums and children to practice these skills and then share for afternoon tea.
Make your Food Event go further in achieving your Food for Life Award:
 Involve the community in practical cooking and gardening at the food
event. (B4.1)
 Have recipes and growing instructions available to take away (S4.1)
 …and don’t forget to blog about it all (B4.2)

Celebrate diversity with a food event,
Curry Off
Holding an event with a food theme can be a great way to get pupils excited
about school food, and is a good way to engage parents - especially if you hold a
variety of international and culturally themed events. Food events can also help
you engage with a variety of groups in the wider community.
Last November Brocks Hill Primary celebrated Diwali in a whole school and
community Curry Off event (B4.0). Pupils made chapattis and a show stopping
salad (B3.1) and parents were invited to create a curry with their child using
local and seasonal produce with low salt and oil (B4.1).
This approach could be replicated for any cultural celebration.

www.foodforlife.org.uk
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Free Training and Support
Food for Life in Leicestershire, commissioned by the Public Health team at Leicestershire County Council, offer a range
of free, curriculum-linked training to support schools in transforming food culture. Aimed at teaching and support staff,
these popular sessions support curriculum cooking, gardening and making farm links.
The training sessions are designed to inform long term planning and underpin the changes to the Ofsted Common
Inspection Framework (Sept 2015) in relation to How children keep themselves healthy, including healthy eating.

From Plot To Pot Planning:
What To Grow In

Leicestershire Food for Life
Cooks Network

Your School Garden

19th January, 15th March and 24th May
2016

17th March 2016
This one-day course makes practical curriculum links
to growing activities and offers an opportunity to plan
what to grow in a school garden, from seed sowing to
harvest, including vegetables and herbs.
Suitable for new school gardeners, the gardening
session will cover the basics of organic growing and
composting, and includes practical curriculum linked
activities. By the end of it, all delegates will be able to:

These informal meetings will be an opportunity for
open discussion and networking with fellow school
cooks and catering managers.
Hosted by the Food for life team we will be exploring
the following areas.


 Show awareness of basic organic principles.



 Show an awareness of a range of seasonal
produce.



 Plan a vegetable plot with a view to using the
produce in practical cooking across the year.



 Understand the composting process and how
to apply this in school.
 Demonstrate a practical activity related to
gardening in school.
The session will also make relevant curriculum links to
other primary subjects, including maths, literacy,
science, geography and history.

Menus – Sharing best practice and what works
well.
Recipes – We will aim to produce a
Leicestershire Schools cookbook.
Training – What skills would we like to develop?
Can we arrange it as a group?
Suppliers – We can talk about bargains,
customer service, what we struggle to get hold
of and how we can work together to improve
things.

IDEAS FACTORIES SPRING 2016
Food for Life Ideas Factory takes place after school from 3.30-5.30pm
In addition to the range of formal training courses offered, our twilight
sessions give teachers and support staff the chance to get together
informally after school and share ideas about positive food culture in their
schools.
These sessions have been designed to help you deliver Food for Life and
build networks beyond your school. Staff will also get the opportunity to
explore a range of Food for Life resources and will be treated to a delicious
afternoon tea.
(SEE LISTING ON PAGE 9 FOR DATES & VENUES FOR SESSIONS THIS TERM)

www.foodforlife.org.uk
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Participants will receive a memory stick of resources to
Cooking
Confidently
22nd March 2016
A practical one-day workshop to support
teachers, teaching assistants, and cooking
leads, in the delivery of practical cooking
sessions in primary schools.
This hands-on cooking session will include
discussion about the preparation and setting
up of a cooking activity with reference to
health and safety, as well as classroom
management and organisation. You will have
an opportunity to try out practical skills that
can be transferred into the classroom, such as
the safe use of sharp knives.
The session will match cooking to the new compulsory
Primary Cooking and Nutrition specification and also make
relevant curriculum links to other primary subjects,
including maths, literacy, science, geography and history.
Participants will receive a memory stick of resources to
use in school, as well as some samples of produce.

[EDITION]

Free Skill Up Pack for all
schools in Leicestershire
Skill Up, Start Cooking is designed to support the
teaching of cooking and ensure skills progression for the
3–11 age groups.
Inside the pack you will find:
 Support for teaching ages 3–11.
 Lesson planning guides.
 Teaching cooking skills; a step-by-step guide.
 Cooking skills checklist.
 32 recipes with teaching instructions and
a focus on skills development.
 Four ‘Grow a Soup’ guides to link cooking and
growing activities.
 Nutrition and traffic light information for all recipes.
This wipe-clean, matt-laminated and
hardwearing resource comes in a
clear plastic folder and is ideal for
hands-on use in cooking. Copies can
be obtained from Focus on Food
www.focusonfood.org for £20.
Enrolled schools receive a FREE copy
the first time they send a teaching
member of staff to a Food for Life
cooking course.

Date

Course

Venue

19th January
2pm – 4pm

Leicestershire Food for Life Cooks Network

Roots at Thorpe Farm, Barkby
Thorpe, Leicester LE7 3QE

11th February
3.30pm - 5.30pm

Food for Life Ideas Factory (twilight session)
A free event with resources and delicious afternoon tea.

16th March
3.30pm - 5.30pm

Food for Life Ideas Factory (twilight session)
A free event with resources and delicious afternoon tea.

17th March
9.15am - 3.30pm

From Plot to Pot,
Planning what to grow in your school garden

All Saints CofE Primary
Long Street,
Wigston, LE18 2AH
Sherard Primary School,
Grange Drive,
Melton, LE13 1HA
Parkland Primary School
St Thomas’s Road
South Wigston,LE18 4TA

22nd March
9.15am - 3.30pm

Cooking Confidently
Planning and preparing for curriculum cooking

South Leicestershire College,
Blaby Road, Wigston, SAT NAV
Postcode LE18 4PN.

15th March
2pm – 4pm

Leicestershire Food for Life Cooks Network

Roots at Thorpe Farm, Barkby
Thorpe, Leicester LE7 3QE

24th May
2pm – 4pm

Leicestershire Food for Life Cooks Network

Roots at Thorpe Farm, Barkby
Thorpe, Leicester LE7 3QE

To book for any of our courses, please log in to your online portal and click ‘Events’ to register online, or alternatively,
e-mail our events team at fflevents@foodforlife.org.uk with the name and date of the course; dietary and access
requirements; the delegate’s name; a school contact e-mail and a telephone number.

www.foodforlife.org.uk
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Enter our Blog Competition to win a free
curriculum resource pack
We love reading your blogs and they are a great way to share your Food for Life learning with other schools and
work towards your Food for Life Award.
By reading blogs from other schools on the Food for Life website you can pick up valuable tips and hints on how
to create a positive food culture in your school and achieve your Food for Life Award.
http://www.foodforlife.org.uk/whats-happening/news-and-blogs#blogs
We are encouraging schools to get blogging with some free curriculum resource packs as
prizes for great blogs. We have 10 free copies of our English and Maths curriculum
resource packs to give away and will be looking out over the coming weeks for more great
blogs.
We are looking for:




Details of your activities, the more original the better!
o If you are sharing a community event - Who was involved in planning
the day? What did you do? How did it benefit your school, pupils,
parents and community?
o If it was linked to the curriculum - tell us how these links were made
and what outcomes were set out to be achieved.
o What made the event a success? Are there any particular success
stories you could share? Do you have plans to run a similar activity or
event in the future?
If possible, please include pictures or quotes too!

If you are looking for blogging inspiration, take a look at Fernvale Primary School’s blogs
about Food and Technology lessons; Grandparent Gardening Week; and a food miles
assembly where the different volume of carbon emissions were represented visually using
black bin liners, to demonstrate how far a bag of carrots had travelled.
We also had 12 fantastic blogs written by Fernvale pupils about their trip to Roots
@Barkby Thorpe Farm.

By writing blogs you will be working towards the following criteria of the Food for Life
awards:

B4.2: Writing blogs is a way of sharing what you are doing. Link to you blogs in your
schools newsletter and on your website too.
S4.2: By getting your pupils to write the blogs you are progressing this criteria onto
a Silver level.

www.foodforlife.org.uk

If you would like to win one of
these packs, please send an e-mail
to Cate at
cdearn@soilassociation.org with a
URL link to your new blog.
The deadline for entering the Blog
competition is

Thursday 24th March 2016
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Enrol Now!
Food for Life is here to support all schools to develop and embed a food culture that will make a
lasting impact for your pupils, and support you to meet Ofsted requirements around helping
learners to keep themselves healthy.
To enrol visit http://www.foodforlife.org.uk/registration/enrol-school
Leicestershire schools can enrol for FREE access to training, resources Food for Life awards portal
and one to one support. Schools enrolled between 4th January and 24th March 2016 will all be
entered in a free prize draw to win an induction hob. Winners announced in April 2016.

Enrolled and Actively Engaged Schools
Some schools listed below may be actively engaged and working to developing a positive food culture but
have not enrolled as yet. If this is your school enrol at http://www.foodforlife.org.uk/registration/enrol-school
Ab Kettleby Community Primary School
All Saints C of E Primary School
All Saints Church of England Primary School
Arnesby C of E Primary
Asfordby Hill Primary School
Ashby School
Ashby Willesley Primary
Ashmount School
Barrow Hall Orchard C of E Primary School
Barwell C of E Academy
Battling Brook Community Primary School
Beacon Academy
Beauchamp College
Billesdon Parochial Primary School
Bishop Ellis Catholic Primary School
Blaby Stokes C of E Primary School
Booth Wood Primary School
Bringhurst Primary School
Brocks Hill Primary School
Brockington College
Brookside Primary School
Brookvale High School
Broom Leys Primary School
Broomfield Community Primary
Brownlow School
Charnwood College
Christchurch & St Peters C of E
Church Hill C of E Junior School
Church Hill Infant School
Cobden Primary School & Community
Centre
Cosby Primary School
Croft C of E Primary School
Croxton Kerrial CE Primary School
Dorothy Goodman School

www.foodforlife.org.uk

Eastfield Primary School
Ellistown Primary School
Fairfield Preparatory School
Farndon Fields Primary School
Fernvale Primary School
Fleckney C of E Primary School
Foxton Primary School
Gaddesby Primary School
Gilmorton Chandler C of E Primary School
Glenmere Community Primary
Greenfield Primary School
Griffydam Primary School
Hallbrook Primary School
Harby C of E Primary
Hastings High School
Heathfield Academy
Holywell Primary School
Hose CofE Primary
Houghton on the Hill CofE Primary
Humphrey Perkins School
Huncote Community Primary School
Husbands Bosworth CofE Primary School
Ibstock community College
Ivanhoe College
John Wycliffe Primary School
Kibworth CE Primary School
Kingsway Primary School
Kirby Muxloe Primary School
Lady Jane Grey Primary School
Langmoor Primary School
Launde Primary School
Limehurst Academy
Little Bowden Primary School
Longslade Community College
Lubenham All Saints CofE Primary School

p. 11

Food for Life news for Leicestershire
Lutterworth High School
Manorfield C E Primary School
Maplewell Hall School
Martinshaw Primary School
Meadowdale Primary School
Measham Primary School
Mercenfeld Primary School
Mountfields Lodge Primary
New Swannington Primary School
Newbold C of E Primary School
Newbold Verdon Primary School
Newbridge High School
Newcroft Primary School
Newtown Linford Primary School
Orchard C of E Primary
Orchard Community Primary School
Outwoods Edge Primary School
Parkland Primary School
Queniborough CE Primary School
Ratby Primary School
Red Hill Field Primary School
Redmoore Academy
Rendell Primary School
Richard Hill C of E Primary School
Ridgeway Primary Academy
Riverside Community Primary School
Robert Bakewell Primary
Rothley C of E Primary
Saint Winefride's Catholic Primary
Seagrave Village Primary School
Shepshed High School
Sherard Primary School
Sherrier C of E Primary School
Somerby Primary School
South Kilworth primary school
South Wigston High School
St Cuthberts CE Primary
St Francis Catholic Primary School
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St Hardulph's CofE Primary School
St John Fisher Catholic Voluntary
St Luke's C of E Primary School
St Margaret’s C of E Primary School
St Mary's Catholic Primary School
St Michael & All Angels C of E
St Peter & St Paul CE Academy
St Peter's C of E Primary
St Peter's Catholic Primary School
St Peters CofE Primary Academy
St Peters CofE Primary - Wymondham
St Mary's C of E Primary
Stanton-under-Bardon Community Primary
Stathern Primary School
Stonebow Primary School
Swallowdale Primary School
The Grove Primary School
The Heathfield Academy
The Meadow Community Primary
The Merton Primary School
The Pastures Primary School
The Pochin School
The Roundhill Academy
Thistly Meadow Primary School
Thornton Community Primary
Thorpe Acre Infant School
Thrussington CE Primary School
Thurlaston CE Primary School
Thythornfield Primary
Townsland Primary School
Warren Hills Community Primary
Water Leys Primary School
Welland Park Academy
Westfield Infant School
Whitwick St John the Baptist CE
Woodland Grange Primary School
Woodstone Community Primary
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