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        December 2009: Issue 10

	News and Updates
	

	School Food
	

	Lets Get Cooking – Associate Clubs
Does your school have a cooking club?  If so, you maybe able to become an associate club and receive £500 towards running costs as well as expert support, a wide range of resources and become part of the national network.

To become an associate club, you must have an extra-curricular cookery club at your school, which:

· Has met at least six times in the last twelve months to prepare and cook food, and

· Has an adult who is available to lead the club and is competent to teach club memebers to prepare and cook food.

For more information and to apply visit: 
http://www.letsgetcooking.org.uk/Howtheprogrammeworks/Associateclubs
If you are a club or associate club you can attend our regional conference on Tuesday, 23rd February 2010 at the Molineux Stadium, Wolverhampton.  For more information visit www.foodwm.org.uk/bfc.aspx
	

	Food for Life Partnership
The Food for Life Partnership is a network of schools and communities across England committed to transforming food culture. Led by the Soil Association, the Food for Life Partnership brings together the practical expertise of the Focus on Food Campaign, Garden Organic and the Health Education Trust.

All schools in England can join the Food for Life Partnership and they offer an action framework and award scheme to help schools and their communities transform their food culture. 

Using practical food education, young people in your school will learn all about food - plus we help caterers to serve up fresh, local, organic and seasonal school meals. 

By joining, you'll receive our free introductory pack including:

· Guidance on each award 

· Catering guidance & tips 

· Helpful briefings 

· Colourful posters 

· Seasonal recipe cards 

· DVD One Planet Food 

To find out more:

1. JOIN ONLINE 
Simply fill in our online enrolment form - this only takes 5 minutes. 

2. INVOLVE YOUR CATERER 
If your school meals are supplied by a private contractor or local authority caterer, you will need to involve your caterer. 

3. UPDATE YOUR PROGRESS 
Once enrolled, you'll be emailed a username and password so you can update your new school page on this site. Record your progress against the criteria, apply for the awards, maintain a blog and upload photos. 
	

	Magic Breakfast

Magic Breakfast delivers free, healthy breakfast foods to UK primary schools with more than 50% free school meals. 
There is no charge for this service and no “catch” – we simply want to do whatever possible to ensure that no child starts the school day too hungry to learn. 

Our criteria for schools joining are that the school has more than 50% Free School Meals and that they have been awarded or are working towards Healthy Schools Level 2.

If you would like to apply to join the scheme click here to download our application form  and return it to info@magicbreakfast.com.
For more information visit http://www.magicbreakfast.com/schools
	

	Training and Events
	

	West Midlands Regional Change4Life Event
Tuesday 19th January 2010
 Ricoh Arena, Coventry
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	Lets Get Cooking Conference - 23rd February 2010
For all Lets Get Cooking Clubs and Associate Clubs.  If your school has a club it is eligible to apply for lets get cooking associate status which will provide access to £500 towards running costs of your club as well as all lets get cooking resources.

Visit www.foodwm.org.uk/bfc to book a place at the conference
	

	Lets Get Cooking Training for Extended Schools Co-ordinators

Visit www.foodwm.org.uk/bfc for more information
	

	Farmhouse Breakfast Week
The eleventh annual Farmhouse Breakfast Week 24-30 January 2010 is the ideal time to find out! Taking place 24-30 January the week is a real opportunity for everyone to get into the healthy breakfast habit and celebrate the rich wealth of breakfast foods found across the country.
For more information click on the title
	

	Launch of Evaluation of WM Child Weight Management Interventions

Advanced Notice

Earlier in the year DH West Midlands commissioned Worcester University to undertake an evaluation of the various child weight management (CWM) interventions in place across the region. 

The final report will be launched at an event on the morning of Thursday, 4 February 2010 at BVSC, Birmingham city centre.   It is intended that the launch will include a short outline of each of the various CWM programmes evaluated and David Elliott will be making contact with leads about this in due course.
	

	Really Good School Dinner helps schools promote healthy eating
25th – 29th January 2010
The call is out to all schools inviting them to join the Really Good School Dinner, helping children both here and in some of the world’s poorest countries. This unique campaign, led by the School Food Trust in partnership with the United Nations World Food Programme (WFP), has re-launched for January 2010 and is open now for registration. 

Benefiting everyone involved, the Really Good School Dinner: 

1) encourages more pupils to try school food, which is now governed by nutrition-based standards, so contributes towards a healthy diet

2) provides a focused opportunity over five consecutive days (25 – 29 January 2010) to encourage children to eat healthily
3) increases take-up of schools meals.  Around half of all schools taking part in January 2009 reported an increased take-up as a result.

4) raises money for the WFP to give children in  the world’s poorest countries a school meal and, often by consequence, an education. Many such children can’t go to school because they have to work to feed themselves, so this helps them have an education too

Pupils donate just 10p extra for each school lunch they have during the campaign week. That 10p is enough to buy a whole meal for a child in the developing world, through the WFP’s School Meals Programme. 

As the world's largest humanitarian aid agency, the World Food Programme provides school meals for 22 million children in some 70 countries. It relies entirely on donations to continue its vital work.
It’s very easy for schools to get involved. Schools simply sign up now at www.getreal.uk.com/really-good-school-dinner for a table at the Really Good School Dinner. 
They then receive a special school pack which includes:

· five international recipes, 

· lesson plans, 

· case studies of children in the developing world who will be helped, 

· a hunger map 

· top facts, 

· a collection bucket wrap, 

· posters, and more. 

All this will help them spread the word and promote the campaign in school as well as raise awareness of the serious global issue of world hunger.  
Please email info@sft.gsi.gov.uk for more information, or for promotional material to help you raise awareness of the campaign.


	

	Job Vacancies
	

	
	

	Publications
	

	Food and health snippets

Please see attached file
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We want you to share information, case studies, what’s working well for you, news about events and the jobs you are advertising……………..
For inclusion in Food and Health E-Bulletin email:   Catherine.goodridge@sandwell-pct.nhs.uk 



Food and Health West Midlands

c/o   2nd Floor Kingston  House, 438 High Street, West Bromwich B70 9LD

Contact: catherine.goodridge@sandwell-pct.nhs.uk
Visit: www.foodwm.org.uk

_1319878283.pdf


Change4Life was launched in January 2009 to fight
the rising tide of obesity in England, and is now
recognised by over 80 per cent of mums throughout
the country. As many of you will be aware,
Change4Life encourages families of pre- and primary
school aged children to eat well and move more, and
provides some of the tools and information to help
overcome the barriers many people face in doing so. 


Change4Life Local Supporters* are vital in
communicating how to overcome these barriers –
and to help them to do this, lots of bright and
colourful toolkits have been created, including
Breakfast4Life, Walk4Life, Bike4Life, Swim4Life,
Play4Life and Dance4Life. 


Breakfast time is a key way in which we can help
families to lead healthier lifestyles. As a Change4Life
partner and a key stakeholder in the breakfast arena,


ContinYou has been asked by the Department of
Health to carry out a series of nine regional morning
seminars to introduce potential Change4Life Local
Supporters to the campaign and all the toolkits and
resources it has to offer in the local community. The
seminars will give you ideas on how to help children,
young people and families get more active and eat
more healthily – particularly when it comes to
breakfast, inform you about local and regional
initiatives, and enable you to network with other local
supporters and those leading strategic work.
Places are limited, so to book yours please complete
the form overleaf and send it back today!
* A Local Supporter is a local individual or organisation
already working with children, young people and families in a
position to share the Change4Life message, including anyone
working in education or health care, local businesses and
charities, and those in the voluntary sector.


Does your work support children, young people and families in schools and
communities? If it does, sign up for one of our Change4Life seminars now.


Free


Locations and dates
North West: Liverpool PCT** January/February 2010


North East: Durham County Cricket Club 27 November (9.30am – 12 noon)


Yorks and Humber: Leeds Rhinos RLFC, Headingly, Leeds 2 December (9.30am – 12 noon)


West Midlands: Ricoh Arena, Coventry 19 January (9.30am – 3pm)


East Midlands: Peepul Centre, Leicester 18 November (9.30am – 12 noon)


East of England: Peterborough United FC 9 December (9.30am – 2.30pm)


South East: Venue tbc January/February 2010


London: Tottenham Hotspur FC, Haringey, London 25 November (9.30am – 12 noon)


South West: The Eden Project 8 December (9.30am – 2pm)


**Priority will be given to delegates local to Liverpool PCT.







Change4Life Regional Seminars – Booking Form
Please use block capitals. Complete one form per delegate, photocopying as necessary. 
All fields must be completed.


Name:


Job title:


Organisation:


Address: 


Postcode:


Tel: Email:


Special dietary or access requirements, including auditory needs:


I wish to register for (please tick as appropriate):


North West North East Yorks and Humber West Midlands East Midlands 
East of England South East London South West 


I work with (please tick the relevant boxes below):


Children/young people Families Adults Communities 


My work involves communicating about (please tick the relevant boxes below):


Healthy eating Physical activity Health in general Other


Where did you hear about this seminar?


Places are subject to availability, so book early to avoid disappointment! Please feel free to 
circulate this invitation to other colleagues you think may be interested in attending.


Please return your booking form to:


Chantelle Horan, ContinYou, Unit C1, 
Grovelands Court, Grovelands Estate, 
Longford Road, Exhall, Coventry CV7 9NE


Tel: 024 7658 8440 Fax: 024 7658 8441
Email: c4lseminars@continyou.org.uk


Website: www.continyou.org.uk


These regional seminars are being 
delivered in partnership with ContinYou, 
one of the UK’s leading learning organisations, 
which uses learning to tackle inequality and build 
social inclusion. To find out more about ContinYou’s 
work, and to download free resources, visit
www.continyou.org.uk.


Terms and conditions
Acknowledgement: ContinYou will acknowledge receipt
of this booking form by return, by email. We will send you
final papers and directions prior to the event by email.


Cancellations: If you wish to cancel your booking, 
please give as much notice as possible, as your place 
could be valuable to another delegate. We will accept
substitutions if you notify us before the event, so that
alterations can be made. 


Data protection: Your details will be stored on 
our database for the purpose of managing the event.
Thereafter, they will be kept for our records and we may
use them to contact you regarding other services, events
and products that we think may be of interest. 


If you do not wish to receive this information, please
tick the box.


Seminar programme: The programme is correct at 
the time of going to press. Change4Life reserves the 
right to make changes to the programme.
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People underestimate how much they drink


The Daily Telegraph 18-Dec-09


The Daily Telegraph reports that people underestimate how much alcohol they consume by a bottle of wine a week. According to research from Liverpool John Moores University, the equivalent of 44 million more bottles of wine are sold than consumers are willing to admit to.


Brussels have more vitamin C than oranges


The Daily Mail 18-Dec-09


The Daily Mail reports that Brussels sprouts have a number of healthy benefits, including that they contain more vitamin C than an orange on a weight-to-weight basis and that they have the ability to help keep cancer at bay. Sprouts also contain high levels of folic acid - a vitamin recommended for pregnant women.


Porridge was eaten 100,000 years ago


The Daily Telegraph 18-Dec-09


The Daily Telegraph reports that our ancestors may have been eating porridge since the start of the last ice age. Tools and plant remains from a cave in Mozambique indicate that people were producing cereals at that time, some 90,000 years earlier than previously thought.


Fish and chips helped win WWI


The BBC 18-Dec-09


The BBC reports that fish and chips could have helped win World War I. According to Professor John Walton, the British Government made safeguarding supplies a priority as a result of the food's morale-boosting qualities. The most popular fish currently sold in UK takeaway restaurants is cod, which accounts for 61.5% of all sales.


Front-of-pack ‘traffic-lights’ ineffective for health choices


Nutraingredients.com 17-Dec-09


Traffic-light labelling on the front of food packages do not change the relative healthiness of consumer purchases, says a new study from Oxford University. When applied to ready meals and sandwiches, front-of-pack traffic-light labelling did not change the purchasing habits of consumers over a four week period, according to results published in the current issue of Health Promotion International. 


New UK site to process 2m birds weekly


Foodnavigator.com 17-Dec-09


A joint venture between Banham Poultry and Vion could create the “most advanced” chicken plant in Europe. If the project goes ahead, the planned site will be able to process up to two million birds weekly and employ up to 900 staff. 


Scores on the Doors resources


FSA 17 December 2009


The Food Standards Agency is to make available a new support package for local authorities adopting its Scores on the Doors scheme. As part of the package, early adopters will be given funding to support their adoption of the 6-tier food-safety programme, as well as guidance on implementation and promotional materials.


Northern Ireland's GBP10m boost for food processing and packaging


Beverage Daily.com 17 December 2009


Plans to invest almost £10m in Northern Ireland's food-processing and packaging sectors have been announced.


Prawn concessions increased


The Daily Telegraph (p.40) 17 December 2009


Fisherman will be able to catch an increased number of prawns off the British coast. The Government has convinced the European Commission to reduce 2010 quota cuts from 30% to 9%.


Asda importing turkeys from Brazil


The Daily Mail (p.3) 17 December 2009


British farmers have reacted angrily to the news that Asda has been importing turkeys from Brazil. Farmers argue that the decision to buy from South America is not only unfair on British producers but also damaging to the environment.


Weekly food bill increases by 1%.


The Daily Express (p.35) 17 December 2009


The weekly food bill for the average family of four has increased by 0.98% over the past year, with certain products, such as jam, iceberg lettuce and thick-sliced white bread, showing the greatest increases in price.


Mars takes on political heavyweight


Confectionery News.com 17 December 2009


Confectionery giant Mars has appointed a new sustainability and science communications director, who up until now has been serving as a special advisor to the UK's Foreign Secretary David Miliband, according to media reports.


Moderate and ethical spending key trends for 2010


Mintel 17 December 2009


Consumers will demand greater transparency and ethical responsibility from food and beverage makers in the year ahead, according to a trend forecast for 2010.


GMA survey reveals low engagement with social media


Food navigator.com usa 17 December 2009


Most consumer-packaged-goods (CPG) companies have low engagement with social media, according to the results of a poll conducted by the Grocery Manufacturers Association (GMA).


Health and convenience boosting microwave packaging


Freedonia Group 17 December 2009


Convenience and healthy eating trends are driving demand for microwave packaging in the US, which is forecast to climb 7% annually to USD2.4bn in 2013.


Sea of science deepens for fish heart benefits


Nutraingredients.com 16-Dec-09


Moderate consumption of oily fish may reduce the risk of developing dysfunction in the heart muscle by 50 per cent, says a new study. A study with almost 500 people with acute coronary syndrome (ACS) were found to have reduced risks of developing left ventricular systolic dysfunction (LVSD) if they consumed moderate amounts of fish, according to findings published in the Journal of Food Science. 


Genetic contribution to obesity smaller than thought


Foodnavigator.com 16-Dec-09


The contribution of genetics to the development of obesity is smaller than previously thought, says new research that puts the spotlight firmly back on lifestyle and diet. Obesity is a complex condition, but the food industry and its products have been targeted as a major culprit by many. The new research, published in the American Journal of Clinical Nutrition, indicates that genes for body mass index may be responsible for less than one per cent of obesity. 


Hovis cleared by ASA following Real Bread campaign complaint


The Grocer 16-Dec-09


A television advert for Premier Foods' bread brand Hovis has been cleared by the Advertising Standards Authority despite a complaint by the Real Bread Campaign. The ad, for a new range of Hovis rolls, featured the strapline "Hovis. As good today as it's always been", which the Real Bread Campaign claimed was misleading because it believed Hovis was made to a different recipe from the original. Premier Foods said the strapline had been used in Hovis advertising since the early 1900s and was used to show that it continued to have the same brand values. The ASA ruled that consumers would not be misled by the ad.


Eating out to rise over Xmas, but fall in 2010


Themorningadvertiser.co.uk 16-Dec-09


Consumers are set to spend more on eating out in the week before Christmas than they have in any other week of 2009, but are expected to rein-in their spending considerably in the New Year, according to new research. The study by Horizons predicted that sales will pick up next week, but will remain lower than the average 22% rise usually seen in December. It forecast that people will cut back further in January as the reality of continued economic uncertainty and fear of unemployment kicked in, as well as due to VAT rises.


Sausages are up to one-third fat.


The Daily Mail 15 December 2009


Some British sausages contain up to one-third fat. In the first widespread survey of the foodstuff in approximately 20 years, the lowest meat content was found to be slightly more than 30%, with 32 out of the 36 brands assessed not meeting FSA food-labelling standards.


Did green tea cure cancer patient?


The Daily Mail 15 December 2009


A cancer sufferer believes she has been cured of the disease as a result of drinking green tea. Just 4 weeks after being given a 50:50 chance of surviving a tumour wrapped around her bowel and bladder, Sam Corti's tumour began to shrink - green tea was the predominant dietary change.


Coffee and tea reduce diabetes risk


The Daily Telegraph (p.11) 15 December 2009


Drinking coffee and tea could help protect people against type-2 diabetes. Researchers in Australia found that drinking 3 to 4 cups of coffee or more than 3 cups of tea a day could reduce people's risk of developing the disease by 25% and 20%, respectively. The results are the same for caffeinated beverages as they are for non-caffeinated beverages.


One in ten kids obese by 2015


The Daily Telegraph (p.14) 15 December 2009


According to experts from University College London, 10% of children could be obese by 2015. The researchers have said that many children could soon live shorter lives than their parents, as a result of weight-related ill health. Poorer families are expected to be most affected.


Concerns raised over folic acid in bread


Bakery and snacks.com 15 December 2009


Enforced consumption of folic acid introduces adverse health risks to a wider population and flour millers and bakers may be legally liable for health claims resulting from mandatory folic acid fortification, claims one of the leaders of the Australian flour-milling industry. 


Study says alcoholic energy drinks pose 'serious risks'


Beverage Daily.com 15 December 2009


A new study in Behavioral Neuroscience has warned that there are 'serious risks' associated with mixing caffeine and alcohol.


Sugar prices hit all-time high


The Financial Times 15 December 2009


Sugar prices in London hit record highs yesterday, following indications that Asian countries are purchasing the sweetener to make up for domestic shortfalls. Other breakfast commodities, including orange juice and cocoa, have also increased in price.


2010 trend forecast: authentically ethical food


Foodnavigatorusa.com 15 December 2009


Manufacturers will need to appeal to consumers' desire for ethically sourced, sustainable foods more than ever in the year ahead, according to trend predictions for 2010 from The Food Channel.


Kit Kat now Fairtrade


FDIN 12-Dec-09


Nestle has just announced that Kit Kat, its leading confectionery brand and the UK’s favourite chocolate biscuit – will be certified Fairtrade in the UK and Ireland. This move follows the October launch of Nestle’s global Cocoa Plan which represents a 65 million pounds Sterling investment over the next ten years in programmes to address the key economic, social and environmental issues facing cocoa farming communities.

Pub diners want good quality classics from pub menus


FDIN 11-Dec-09


Food quality is what turns people off eating in pubs according to a survey of more than 400 people who regularly eat out. However, the research conducted by The Mystery Dining Company, also suggests that there is significant room for pubs to continue to grow food-related sales if they can deliver what the customer wants.


Calorie-restriction may change protein levels


Foodnavigator.com 14-Dec-09


Restricting calorie intake may lead to changes in the levels of certain proteins, says a new study that deepens our understanding of how low-cal diets may improve health. A five-week-long calorie-restricted diet was found to produce changes in the levels of six proteins, including proteins that tell the body to store fat, in obese human volunteers, according to findings published in the Journal of Proteome Research.

Sweetener 'fuelling' childhood diabetes and obesity


The Daily Telegraph 14th December 2009


Fructose, a sugar derived from corn that is found in a number of foods and drinks, could be contributing to childhood diabetes and obesity, according to researchers from the University of California.


Champagne is good for heart and brain.

The Daily Mail 14th December 2009


Drinking champagne is beneficial for a person's heart and brain. Polyphenols, plant chemicals contained within the drink, are believed to widen the body's blood vessels, thus easing any strain on the heart and brain.


Eat less meat and dairy to save the planet

The Daily Telegraph (12.12.2009, p.17)


The Sustainable Development Commission &150; a Government quango &150; has said that people should eat less meat and dairy to help tackle climate change. The official advice recommended people eat a more vegetarian diet and cut out processed foods.


40,000 children in alcohol-related crimes

The Daily Mail (p.25) 14 December 2009


40,000 children have been fined, cautioned or taken to court for alcohol-related misdemeanours between 2003 and 2007. This represents an increase of more than a quarter on previous figures.


'Crisp dealer' suspended

The Sunday Telegraph (13.12.2009, p.2)


A student has been suspended for selling crisps at a school that has banned all fatty food and sugary drinks. The boy was sent home for a day following an attempt to sell a packet of Discos.


Asda is cheapest for seasonal shop

The Daily Mail (12.12.2009, p.63)


Asda offers the cheapest option for Christmas shoppers this year. The supermarket has been hailed the best value for money following a price check of 33 items across a number of stores, including Tesco and Morrisons.


Grocers to increase Christmas delivery prices

The Daily Mail (12.12.2009, p.63)


Two of the four largest online grocers are to increase their home delivery charges over the festive period. Tesco and Waitrose-linked Ocado are both set to implement a rise, while Sainsbury's and Asda are to stick to their normal delivery charges.


Top tea destinations named

The Daily Telegraph (12.12.2009, p.11)


The finest places in the world to drink tea include Darjeeling in India, Uji in Japan and the Ritz in London.


McDonalds launches USD1 breakfast

The Daily Telegraph (12.12.2009, p.35)


McDonalds has launched a recession-beating USD1 (GBP0.60) breakfast. The foods on offer include the sausage McMuffin, the sausage burrito and hash browns.


'Last chance' looms for European fish stocks

The Daily Telegraph (p.32) 14 December 2009


Ministers have one last chance to save Europe's fish stocks at a meeting in Brussels this week. The European Commission reveals that catch limits exceeded scientific-advisable limits by 48% in recent years.


Big changes needed to make diets sustainable

Nutraingredients.com 11-Dec-09


Reducing meat and dairy consumption, eating fewer fatty and sugary foods, and wasting less food are the three changes to consumption habits that will have the biggest impact on making diets more sustainable, says a new report. The Sustainable Consumption Commission was asked by the government’s Department for Environment, Food, Rural Affairs to map out evidence on sustainable diets and look at synergies and tensions between public health, the environment, social inequalities, and economic stability. 


Tesco cuts food prices in “party food” war

Just-food.com 11-Dec-09


UK retail giant Tesco has launched a week-long round of half-price cuts on hundreds of 'party food' items. This weekend sees the beginning of the "party food season", the retailer said on Friday. Tesco said it has cut prices on items including king prawns, smoked salmon, pizzas and Champagne.


Spices may boost breast health


Nutraingredients usa.com 10 December 2009


Compounds found in spices may reduce the risk of breast cancer formation by stopping the growth of the stem cells that spawn the tumours, says a new study.


Waitrose unveils low-fat duck for Christmas


The Daily Mail 10 December 2009


Waitrose is to offer a low-fat breed of duck this Christmas. Designed for those who are put off by the fattiness of the bird, the new cross-breed is leaner and has more breast meat than the average duck.


Tax-free lunches to be axed


The Daily Telegraph (p.3) 10 December 2009


Office canteens will no longer be allowed to serve up tax-free lunches as a result of changes revealed in the Pre-Budget report. The Treasury hopes that the termination of the food-tax perk will raise £110m.


Neapolitan pizza given TSG label


The Daily Telegraph (p.21) 10 December 2009


Neapolitan pizza has been awarded the 'traditional speciality guaranteed' (TSG) label by the European Union. Foods with the TSG label can only be reproduced if they strictly conform to the original makers' ingredients list. As such, all Neapolitan pizzas across the world must now be made with Marzano tomatoes.


Burger chain says 'eat less meat'


The BBC 10 December 2009


A burger chain is asking its customers to eat less meat. The Swedish fast-food chain Max Burger has started to publish the carbon footprint of each of its meals on its menus in order to raise awareness of the impact of meat consumption on the environment.


Dairy prices shoot up from February trough


Dairy Reporter.com 10 December 2009


International dairy prices are up 82% from the lows of February, sparking speculation about another big price spike, according to the Food and Agriculture Organisation (FAO).


FSA drops specific targets in latest 5 year plan


Nutraingredients.com 09-Dec-09


The Food Standards Agency (FSA) has avoided specific targets in its latest strategic plan for 2010-2015, opting instead for five simple safety and health goals. 


These goals are: 


· food produced or sold in the UK is safe to eat 


· imported food is safe to eat 


· consumers understand about safe food and healthy eating, and have the information they need to make informed choices 


· food products and catering meals are healthier 


· regulation is effective, risk-based and proportionate, is clear about the responsibilities of food business operators, and protects consumers and their interests from fraud and other risks
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