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Appendix 1

Extended Schools training: How to set up a Cooking Club

9.00 am
9.30 am
10.00 am
10.30 am
11.00 am
11.15 am
11.40 am
11.50 am
12.40 pm
1.40 pm
1.50 pm
3.20 pm

Day 2

9 30 am
9.45 am
10.05 am
10.45 am
11.00am
11.15 am
11.45 am
12.40 pm
1.45 pm
3.15 pm

Arrival and registration and coffee

Welcome and introductions, risk assessing. Aims and Objectives

Demonstration and practical - scone activity

Recipe adaptations and discussion groups

Break — scone testing

Demonstration — peeling and chopping techniques

Basic nutrition, the Eatwell Plate

Practical exercise using the Eatwell plate, salads, sandwiches and fruit kebabs
Group feedback then lunch

Skills what are they? Cooking Skills Checkilist,

Food Hygiene and Safety

Plenary and close at 3.30pm

Welcome and recap from Day 1

Demonstration — healthy bakes

Practical- Healthy Bakes

Discussion groups and feedback

Break — Healthy bakes testing

Demonstration — Advanced cutting techniques, dealing with high risk foods.
Practical —Cooking with international influences

Review and confessions followed by Lunch

Setting up a cooking club and involving the community. Working with business

Evaluation and close at 3.30pm



Appendix 2

Let’'s Get Cooking West Midlands Extended Schools Training Programme
— Free places available!

Dear Extended Schools Coordinators
FREE training to set up cooking clubs in your Extended Schools cluster

The Let's Get Cooking Programme, with funding from the Department of Health West
Midlands, are pleased to be able to offer free training to extended schools co-ordinators
across the region to support the setting up of cooking clubs in cluster areas.

Background

The Let’'s Get Cooking programme has been working with schools across the West Midlands
region to set up community cooking clubs since January 2008. So far, over 215 clubs have
been set up in the local authorities of Wolverhampton, Sandwell, Walsall, Dudley, Coventry,
Telford and Wrekin, Birmingham, Stoke and Staffordshire, with another 100 clubs to be
established in Shropshire, Herefordshire, Worcestershire, Solihull, Warwickshire and Solihull.
Clubs receive training, funding and a range of resources to help them set up and develop
their cooking club. In addition, we have another 218 schools that have registered their
existing cooking club as a Let's Get Cooking Associate Clubs and receive £500 funding and
resources.

Working with Extended Schools

There is always a high demand for Let's Get Cooking Club places, and we are keen to
increase the number of schools able to start up a Let’'s Get Cooking club by working with
Extended Schools coordinators in local clusters. We are able to offer up to three
representatives from 14 clusters the opportunity to attend a two-day Let’s Get Cooking
Training course. The course will cover cooking and demonstration skills, food hygiene,
healthy eating, setting up and running a cooking club and engaging local communities.
Delegates will be encouraged and supported to work with schools in their local area to set up
cooking clubs and apply to become Let's Get Cooking Associate clubs.

Choice of dates
There is a choice of two dates and venues and we have places for up to three people from
each extended schools cluster:

OPTION 1: 25-26 February 2010
Venue: Birmingham City University, Attwood building, Perry Barr, Birmingham B42
2SU

OPTION 2: 17-18 March 2010
Venue: The School FEAST Centre, Worcester College of Technology, Deansway,
Worcester WR1 2JF



How to apply

We have spaces for three people from 14 extended schools clusters across the West
Midlands region to take part in the training. If you are interested, please complete and return
the following application form by Friday 8 January 2010. Places will be allocated on a first
come first served basis.

For more information please contact either Laura Needham at
laura.needham@sft.gsi.gov.uk or Deborah Robb on Deborah.robb@sft.gsi.gov.uk . More
information on Let’'s Get Cooking can be found at www.letsgetcooking.org.uk

We look forward to hearing from you soon

Best wishes
Let@ Get Cooking Club Coordinator Let@ Get Cooking Training Officer
laura.needham@sft.gsi.gov.uk Deborah.robb@sft.gsi.gov.uk

07795 427 895 07795 427 887



Appendix 3

Extended Schools Training West Midlands

Nameof cluster ................ contact name .................... email..........cooeevi i,
Session: (please delete as required)
Birmingham City University 25" 26" February 2010
Worcester FEAST Centre 17" 18" March 2010
Extended School Training objectives
1) Participants understand how to set up and run a successful Cooking club.
Did we achieve our objective? Yes [ ] No [ ] Partly [ ]
COMIMENTS ... ettt et et e e e e e e e aea e
2) Toincreasethe number of cooking clubsset up in West Midlands schools.

It would help usto evaluate thisif you could answer the following.

In your cluster how many cooking clubs do you hope to set up?
Altogether
Of those how many before the end of this academic year?
How many in the next academic year 2010-20117?

How many clubs based in schools do you expect to apply for Let's Get Cooking associate club funding in your
cluster?

Do you anticipate setting up a cooking club in a setting other than a school?................

If yeswhere Would thiShe? ... e

(0001011 31 PP

3) Todevelop ideas about how to involve families, the whole school and the local community in cooking
and food activities.

Did we achieve thisobjective? Yes [ ] No [ ] Partly [ ]

(000 01010107=: 115

4) Todevelop food preparation and handling skills.
Did we achieve thisobjective? Yes [ ] No [ ] Partly [ ]

(000 01010107=: 5



5) Toincrease awareness of safety issuesincluding food safety and hygiene.
Did we achieve thisobjective? Yes [ ] No [ 1 Partly [ ]

(000 01010107=: 1115

6) Toexperiencedifferent approachesto demonstrating cookery skillsand managing cooking groups.
Did we achieve this objective? Yes [ ] No [ 1 Partly [ ]

(000 21010107=: 111

8) Toincrease knowledge of how to cook and adapt recipesfor a healthy diet.
Did we achieve this objective? Yes [ ] No [ 1 Partly [ ]

(00 01010107=: 1115

9) Do you have any suggestionsfor improving thetraining?

Overall rating

Excellent [] Very good [] Good [] Average [ ] Unsatisfactory []

Thank you for your help!



