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Aim

Methods

In total we had 6 participants complete the programme. The evaluation highlighted
that all children who attended the sessions stated that they noticed the taste and
flavour of the food they cooked. They also stated that they would cook the dishes
again for friends and family.

The taste and flavour evaluation tool used at the end of the programme
captured some of the comments made by the children;

“Can we start cooking now?”

“I liked that soup even though it had onion in it”

“I don’t really like rice but I enjoyed it today”

The children overcame barriers to attend the course.
An example of this is during the first week - one child
arrived to the session but was reluctant to come into the
community centre as there were other children at the
door who had bullied them in the past. Following discussion,
it was agreed that this child would enter the centre via the
back door to ensure that they were able to attend the sessions.

Results
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Develop a programme of food activities for vulnerable children as part of the Summer
of Play Scottish Government Initiative. 

This aims to offer an opportunity for children to learn food and growing skills in a
safe environment.

Funding was obtained from Clackmannanshire Council Summer Holiday Provision Fund.
Children were identified by local family support workers and local voluntary organisations
supporting families. 
Sessions were delivered over 4 weeks with 2 groups each week. 
Sessions were delivered face to face at a local community centre by Community Food
Development Workers from NHS Forth Valley Public Health Nutrition Team.
The programme was adapted from the ‘Let’s Get Cooking’ resource and
delivered with a different theme each week;

The programme provided a safe environment for children to try new foods and learn to grow their own. After the success of this programme one of the local voluntary organisations is
looking to roll out the programme which we will support by providing REHIS training.

Conclusion

Week 1 - kitchen safety and food hygiene 
Week 2 - healthy eating
Week 3 - food storage
Week 4 - growing vegetables 

Children engaged in practical cookery each session and were given ingredients and
recipes to replicate at home. Recipes included soups, curries and baking scones. 
Children also took home vegetable plants to grow at home. 
A pledge was signed by each child at the beginning of programme.

I had to come today
because I signed a pledge
to come for 4 weeks  

It looked great the
flowers made it more of
an occasion 

I didn’t have any
breakfast this morning 


