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Who We Are  

The Public Health Nutrition Team aim to ensure that staff, volunteers and communities have 
access to the knowledge, skills and resources needed to enable others to eat well and develop 
a healthy relationship with food.  

We provide funding, training, practical resources and advisory support to staff and 
volunteers who can act on addressing food issues. Our main areas of work are settings (early 
years, education, prisons, workplaces and NHS), communities (food poverty and skills 
development) and campaigns.  We believe in starting young and working with the groups 
with the greatest health needs. 

Below are just some of the ways we may be able to help you: 

• Learn how to run a cooking group?   
• Food for young children?  
• Funding and support to start or grow a food project? 
• Breastfeeding Friendly Scotland Award or healthy food options?   

We work with a wide range of partners from across the Voluntary, Local Authority and NHS 
sectors and liaise closely with Oral Health and Health Promotion teams.  If you would be 
interested in finding out more information or request training, please get in touch.  

Contact Us 
Department of Nutrition and Dietetics  
Public Health Nutrition Team 
c/o Administration Building 
Falkirk Community Hospital 
Westburn Avenue, Falkirk, FK1 5SU. 
Email: fv.fvcommunitynutrition@nhs.scot 

Community Nutrition: www.nhsforthvalley.com/nutrition 

Choose To Lose:  www.nhsforthvalley.com/weight 

 

 

 

 

 

 

mailto:fv.fvcommunitynutrition@nhs.scot
http://www.nhsforthvalley.com/nutrition
http://www.nhsforthvalley.com/weight
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How we can help 

FREE! Training Courses

 
 

Want to learn new skills or get up 
to date with the world of food and 
health?  Then there’s probably 
something here for you. Some of 
our courses are accredited too! 

Grant Funding  

 
 

Our small grants provide seed 
money for you to start to grow a 
small food project or try out an idea. 
Do something that’s been tried and 
tested or get creative! We don’t 
mind as long as you meet the 
criteria.  

Resources and Support  

 
 

Looking for practical resources to 
run a food activity?  Maybe you 
need recipes?  Perhaps you need 
help with planning or evaluating 
your food activity or project? Do 
you want to develop a food policy? 
You’ve come to the right place. 
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Free! Training Courses  
We hope that by attending any of our courses, you will improve your knowledge, skills and 
confidence to encourage and enable others to eat well and develop a good relationship with 
food.    

If you’d like to attend get in touch and we will add you to our waiting list and let you know 
when the next course comes up. 

If you have a group of people, we can usually deliver ‘in house’ at a location that suits you 
(minimum numbers apply).  

“The REHIS training is delivered in a fun and engaging way. 
Wendy really has been an inspiration to young people, 
engaging them and supporting them to develop invaluable life 
skills” — Senior Health Promotion Specialist  

Maternal Infant and Early Years  
If you’re working with families who have little people under five, 
these courses are for you.  Contact lesley.hetherington@nhs.scot  
for more information.  

INFANT FEEDING AND RELATIONSHIP BUILDING        

 A course for anyone who is involved in the care of babies, mothers and their families. 
There are places available for non-NHS staff or volunteers.  

The aim of the day is for participants to gain a more in depth understanding of infant 
feeding including breast and infant formula  and how in their role they can support parents 
regardless of their feeding choice to develop a secure infant attachment  

Course Length: 1 day, with some pre-course work  

Pre-Course Requirements: Completion of the NHS Education for Scotland’s Turas Learn 
site Module 1 – Breastfeeding Basics -  Module 4 – Infant formula milk feeding. 

Completed the Breastfeeding basics module module 1 and Infant formula milk feeding 
module 4  link to NHS Education for Scotland’s Turas Learn site 
https://turasdashboard.nes.nhs.scot/ 

 

 

 

 
 
 

 

mailto:fv.fvcommunitynutrition@nhs.scot
mailto:lesley.hetherington@nhs.scot
https://www.unicef.org.uk/babyfriendly/wp-content/uploads/sites/2/2018/03/Breastfeeding-and-Relationship-Building-Health-Professionals-Course-Participants-Pack.pdf
https://turasdashboard.nes.nhs.scot/
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BREASTFEEDING FRIENDLY SCOTLAND EARLY LEARNING AWARD TRAINING 

This session will give you the tools and information needed to gain the Breastfeeding Friendly  
Scotland Early Learning Award for your setting.  

Aim: Contribute to change the social and cultural norm by promoting an environment where 
breastfeeding is the normal way to feed infants and young children. 

Objectives: 

• To provide appropriate education and training for staff to enable them to promote,           
protect and support breastfeeding 

• To support informed choice in relation to infant 
feeding 

• To increase awareness of sources of support and 
information for breast 

• To use resources which reflect breastfeeding as the cultural norm 

• To provide a welcoming atmosphere for breastfeeding families and to encourage    
breastfeeding in the public areas of the establishment through providing a comfortable       
chair, a drink of water and, or if preferred, use the staff room or family room 

• To support breastfeeding staff returning to work  

•  To develop public acceptability and the promotion of breastfeeding 

 

Course Length: 2 hours plus follow up visit to receive award  
 
Pre-Course Requirements:  None                      
                                        
Suitable for:  Staff who work in Early Learning Settings 
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BREASTFEEDING FRIENDLY PLACES 

This session will give you the tools and information needed to 
become a Breastfeeding Friendly Scotland venue.   

By the end of the session you will be able to: 

• Provide mothers with positive experiences of 
breastfeeding when out and about by enabling mothers to feel confident and supported   

• Ensure that you are aware of their responsibilities under legislation the Breastfeeding etc. 
(Scotland) Act 2005and the Equality Act 2010  

Course Length: 1 hour 

Pre-Course Requirements:  None but post course display the Breast feeding Friendly Scotland Award 
in a prominent place  

Suitable for all areas including:  Soft play areas, cafes, restaurants, public places, such as libraries and  
leisure centres.  

 

STARTING SOLIDS 

This practical food preparation course will give you an understanding and the opportunity to explore 
the type and texture of solid foods and drinks suitable for infants.   

By the end of the course you will:  

• Be aware of the key recommendations for the introduction of solid food and drink and the 
research behind them. 

• Feel confident to support families through the process of introducing solid food to their infant 
by demonstrating the practical skills required to offer different tastes, alter textures and 
advising on how to adapt favourite family meals.  

 

Course length:  ½ day 

Pre-Course Requirements: Completion of  Module 5 – Setting the Table: 
enabling infants and young children to eat well Turas Learn site 
https://turasdashboard.nes.nhs.scot/ 

Suitable for: those who have a role in supporting mothers, infants and their 
families with practical food ideas and cooking skills. 
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SETTING THE TABLE  

This course provides an overview of updated nutritional standards that are based on current science 
and evidence in relation to diet and health for children aged 1-5 years.    

 By the end of the course, you will: 

• Understand the requirements for food and drink provision across the day for children aged 1 to 
5 years 

• Feel confident in implementing the food based standards  and provide children with suitable 
nutritionally balanced snacks and meals 

• Understand  the nutritional needs of all children taking into account their 
cultural, ethical and dietary requirements if they have a diagnosed 
allergy or food intolerance   

• Share ideas on how to include food as part of play and learn how 
food is  linked to SHANNARI indicators and health and well being 
indicators  

• Understand how to develop a food policy for your setting and 
consider how to communicate this with parents and carers  

Course length: ½ day 

Pre-Course Requirements: working/volunteering in a childcare or play setting that provides snacks 
and or meals.  

Completion of  Module 5 – Setting the Table: enabling infants and young children to eat well Turas 
Learn site https://turasdashboard.nes.nhs.scot/ 

 

RAISING THE ISSUE OF MATERNAL AND INFANT NUTRITON 

This NHS Health Scotland online module will help you gain more in-depth knowledge, understanding, 
motivation and confidence to use health behaviour change techniques to 
discuss lifestyle issues and support change in maternal and infant 
nutrition.  

Course length: 3 hours.  

http://www.maternal-and-early-years.org.uk/e-learning-modules    

 

 
 

https://turasdashboard.nes.nhs.scot/
http://www.maternal-and-early-years.org.uk/e-learning-modules
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MAKE & TASTE (Train the Trainer)  

‘Make and Taste’ is a practical, no cook food preparation 
programme that aims to increase the confidence and food 
skills of parents/carers of preschool children, by 
spending time together making something to eat.  This 
also promotes and encourages children to try new tastes 
and textures.  

By the end of the course you will:  

• Understand how ‘Make and Taste’ can be used as a tool to engage families and 
help with ‘fussy eating’ 

• Feel confident to start to deliver ‘Make & Taste’ sessions to parents in your 
setting 

• Explore different ways to evaluate parent and child experiences and the benefits 
gained from participating in Make and Taste sessions.   

Course length: 2-3 hours, with mentor support afterwards 

Pre-Course Requirements: None, but having attended the ‘Setting the Table’ 1/2 day is 
useful.   

Suitable for: Early Years and Child Care Settings. 

“I went on to volunteer after doing Make and Taste. It gave 
me the confidence to do more courses, and eventually I got a 
job” – Course Participant 
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Food Skills Development 
REHIS - INTRODUCTION TO FOOD & HEALTH  

 

The course provides participants with a basic understanding of healthy eating, nutrition and 
health.  By the end of the course,  you will: 

• Understand the ‘Eatwell Guide’ and how to use this to make food choices 
• Be aware of the relationship between food and health 
• Understand how to read food labels 

Course length: 3 hours  

Pre-Course Requirements: none, this is useful for 
people who require basic knowledge on nutrition, or 
as a starting point in a food journey.  

 

REHIS - ELEMENTARY FOOD & HEALTH (Nutrition) 

The Elementary Food and Health course has been 
independently rated on the Scottish Credit Qualifications 
Framework (SCQF) at Level 5 with 1 credit. 

The courses are usually designed to fit in with organisations/groups or area needs and in a 
variety of forms.  By the end of the course, you will:   

• Be aware of the culture of the Scottish diet 
• Understand what the functions of different foods are  
• Be aware of the energy requirements are for different people 
• Understand food labels  
• Appreciate why it can be difficult to make healthy food choices 
• Have had an opportunity to consider how it all fits together  

 
(Assessment: Multiple choice exam) 

Course length: 6 hours  
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REHIS - EATING WELL FOR OLDER ADULTS 

The course is for staff/volunteers who wish to 
increase their knowledge and appreciation of the 
importance of nutrition and health for older people 
and how to support them to eat well. 

By the end of the course you will:  

• Have an awareness of the main principles of a balanced diet.  

• Understand the importance of good nutrition for health and wellbeing.  

• Have an awareness of the nutritional and health needs of older people and understand 
influences and barriers which affect food and fluid intake.  

• Understand the causes, signs, symptoms and health risks of malnutrition and 
dehydration.  

• Gain the knowledge and confidence to be able to advise and support older people to eat 
well.  

 

Course length: 3 hours 

Pre-Course Requirements: None, but introduction to Food and Health and/ or the Elementary 
Food and Health course is useful. 
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REHIS - HOW TO RUN A COOKING GROUP 

The course is for staff/volunteers who wish to run REHIS 
Elementary Cooking Skills groups within their own 
groups/organisation.  

By the end of the course you will: 

• Understand session planning, risk management, resources and equipment, and evaluation of 
cooking groups. 

• Have the knowledge, skills and confidence to plan, deliver and evaluate your own practical food 
activities. 

• Be able to register as a presenter for REHIS Elementary Cooking Skills courses in your setting 
(see pre-course requirements below) 

“We had staff and volunteers trained in ‘How to Run a 
Cooking Group’ and now we are able to run the cooking 
activities on our own” —Primary School Headteacher   

Course length: 6 hours, plus two mentor sessions afterwards 

Pre-Course Requirements: Experience of running cooking groups and group work skills, plus REHIS 
Elementary Food and Health Course & Food Hygiene certificate (or equivalent).   

Please note: if you do not meet all pre-course requirements, don’t let that put you off.  
Get in touch and we’ll try our best to help you get there. 

 



13 
 

Produced by Public Health Nutrition Team, NHS Forth Valley, February 2020. Updated April 2021. 
 

MINI STEPS TO BETTER NUTRITION  

The course is for staff/volunteers who wish to support individuals or groups to a better diet. 

By the end of the course you will: 

• Have increased confidence in delivering basic food messages in a step-by-step process to 
individuals or groups. 

• Be able to support people who are not ready to engage with all of the healthy eating message at 
one time. 

• Be able to support individuals/groups through a process of dietary changes at their pace, with 
achievable ‘mini steps’. 

Course length: approx. 3 hours, plus ongoing support if required. 

Pre-Course Requirements: A role that involves working with people who are difficult to engage in 
healthy eating messages e.g. mental health, addictions, etc 

 

 “We used Mini Steps with people in recovery from 
addictions, It helped me to encourage them to eat a bit more 
on a regular basis and it was a good way of starting a 
conversation- ADP Worker   
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Small Grant Scheme 

Funding Alert! 

Our grants can help local communities and settings develop 

health improvement activities involving food and/or cooking 

that are right for them.   

 

“We received funding to set up a small cooking and growing 
project, we now have a lot of volunteers helping. It’s very social 
and helps reduce isolation.” —Grant Recipient 

 
 We welcome applications from organisations, groups and charities across Forth Valley.   
 

• £50 is available for testing small ideas in both early years and community settings.  
 

• Up to £400 is available for larger pieces of work.  
 
 
To be considered for funding, your project/ initiative should: 
 

• Increase access to healthier foods 

• Increase food knowledge and skills 

• Strengthen your community’s ability to create greater food security/ reduce food poverty  

• Address inequalities within vulnerable communities 

 
For further information and details of how to apply, visit  
www.nhsforthvalley.com/nutrition 
 
Or mail fv.fvcommunitynutrition@nhs.scot 
 or contact Fidelma Guest: fidelma.guest@nhs.scot 
 
 

http://www.nhsforthvalley.com/nutrition
mailto:fv.fvcommunitynutrition@nhs.scot
mailto:fidelma.guest@nhs.scot
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Resources & Support  
RESOURCE INFORMATION FLIERS 
These resource information fliers showcase some of our key nutrition resources – leaflets, posters, 
toolkits and games and how to access them. They also list useful websites that are accurate, reliable 
and credible sources of up to date nutrition information. 

You can access our Resource Information Fliers on our Nutrition Resources webpage. 

HEALTH IMPROVEMENT RESOURCE SERVICE (HIRS) 
Our Health Improvement Resource Service (HIRS) Library provides people who work in the Forth 
Valley area with access to an extensive range of nutrition and health improvement resources and 
information in a wide range of formats.  HIRS run drop-in or Look ‘n’ Book sessions that will give you 
the opportunity to explore our wide range of Health Improvement resources available including, 
leaflets, posters, borrowable toolkits and games. Find out more about HIRS here. 

Please come along to the drop in sessions on one of the days below: 

Tuesday 1.30pm - 4.30pm 
Wednesday & Thursday 9.30am -12.30pm 

Out with these times you can make an appointment to visit through email  
FV.HIRS-group-mailbox@nhs.scot  or by calling 01786 433 867. 
Venue: HIRS Library, Health Promotion Service, Central Stores, Colquhoun Street, Stirling,  
FK7 7PX. 

NUTRITION AND HEALTHY EATING RESOURCE AWARENESS SESSION  

This session will give you insight into the wide range of nutrition and healthy eating resources we have 
available, please contact pamela.murray@nhs.scot for more information. 

This session will have a particular focus on nutrition, but participants will also have the opportunity to 
browse through all health improvement categories. 

By the end of this session you will be: 

• able to register with HIRS and have access to their online resources catalogue (HPAC) 
• able to order Health Improvement resources for events that you are planning 
• familiar with useful nutrition websites to access up to date and credible nutrition information 
• able to speak to our nutrition team about specific training opportunities available 

 

 

https://nhsforthvalley.com/health-services/health-promotion/nutrition/community-nutrition-resources/
https://nhsforthvalley.com/health-services/health-promotion/resources-and-design/
mailto:FV.HIRS-group-mailbox@nhs.scot
mailto:pamela.murray@nhs.scot
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VIEW AND ORDER RESOURCES ONLINE 

Register online at hpac.nhsforthvalley.com to borrow or order any health improvement resources.  
Once registered, you can view a list of the health education and nutrition resources available and order 
any of the leaflets, posters or displays online through HPAC (Health Promotion Access Catalogue). 
Some of the resources can be downloaded free of charge.   

hpac.nhsforthvalley.com 
ONLINE NUTRITION RESOURCES 

Our Health Improvement Team have developed a range of resources, leaflets and toolkits to support 
and enable staff and organizations to deliver accurate and consistent healthy eating messages and  
food related activities.  

To view or download our nutrition resources visit our Nutrition Resources webpage. 

Meet our Team  
If you would like further information on anything contained within this booklet, please contact a 
member of our health improvement team, contact details below.  We will be delighted to hear from you 
and to assist you with any information required or help you set up, develop and evaluate food work 
within your organization or community.  

Name  Role  Email Address Remit 

Rhonda 
Archibald 

Health 
Improvement 
(Nutrition) 
Lead 

rhonda.archibald@nhs.scot 

 

Health Improvement leadership, 
service development, food and health 
policy and planning (Forth Valley 
wide)  

Fidelma 
Guest 

Public Health 
Dietitian 
(Health 
Improvement 
Specialist) 

fidelma.guest@nhs.scot 

 

Community Health Improvement 
(Inequalities): food and health policy 
and planning, project leadership 
(Clackmannanshire, Stirling) 

Claire 
Houstoun 

Health 
Improvement 
Specialist 

claire.houstoun@nhs.scot 

 

Community Health Improvement 
(Inequalities): food and health policy 
and planning,  project leadership. 

http://hpac.nhsforthvalley.com/HPAC/Index.jsp
http://hpac.nhsforthvalley.com/HPAC/Index.jsp
https://nhsforthvalley.com/health-services/health-promotion/nutrition/community-nutrition-resources/
mailto:rhonda.archibald@nhs.scot
mailto:fidelma.guest@nhs.scot
mailto:claire.houstoun@nhs.scot
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Lesley 
Hetherington 

Public Health 
Dietitian/ 
Infant Feeding 
Co-ordinator  

lesley.hetherington@nhs.scot 

 

Early Years, Maternal & Infant 
Nutrition leadership, policy and 
project planning 

Early years Training lead 

 Small Grants 

Pamela 
Murray 

Public Health 
Dietitian 

pamela.murray@nhs.scot 

 

Prison Health Improvement 
leadership, policy and planning. 
resources, website and social media, 
Health Promoting Health Service and 
Healthy Working Lives. 

Wendy 
Handley 

Community 
Food 
Development 
Worker - 
Prisons 

wendy.handley@nhs.scot 

 

Prison food and health project 
development, food skills / Life Skills 
training and development of food 
champions in prison settings 

Ellen Cowie Community 
Food 
Development 
Worker-  
Clacks. 

ellen.cowie@nhs.scot 

 

Community food and health project 
development, food skills training and 
development of food champions  

Donna 
Rodgers 

Community 
Food 
Development 
Worker - 
Stirling 

donna.rodgers@nhs.scot 

 

Community food and health project 
development, food skills training and 
development of food champions  

Mairi Wright Community 
Food 
Development 
Worker - 
Falkirk 

mairi.wright@nhs.scot 

 

Community food and health project 
development support, food skills 
training and development of food 
champions  

mailto:lesley.hetherington@nhs.scot
mailto:pamela.murray@nhs.scot
mailto:wendy.handley@nhs.scot
mailto:ellen.cowie@nhs.scot
mailto:donna.rodgers@nhs.scot
mailto:mairi.wright@nhs.scot


18 
 

Produced by Public Health Nutrition Team, NHS Forth Valley, February 2020. Updated April 2021. 
 

 
  



19 
 

Produced by Public Health Nutrition Team, NHS Forth Valley, February 2020. Updated April 2021. 
 

 
 

 

 

Like us on Facebook/nhsforthvalley   

 

 

Follow us on Twitter @NHSForthValley  

  
Community Nutrition 
www.nhsforthvalley.com/nutrition 

https://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&ved=2ahUKEwju1qW_0bzmAhUpA2MBHW5uCE0QjRx6BAgBEAQ&url=https://en-gb.facebook.com/&psig=AOvVaw1iEyUmalt0YvdbD9gXb5xc&ust=1576670507150735
https://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&ved=2ahUKEwiD2ozX0bzmAhWLDxQKHWAzDFoQjRx6BAgBEAQ&url=https://help.twitter.com/en/using-twitter/log-out-of-twitter-app-on-android&psig=AOvVaw3Kg_qWp8HhUZfx5g97dxzL&ust=1576670559189073
http://www.nhsforthvalley.com/nutrition
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