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Enable Scotland... supports people with learning disabilities and those working
with them. Twenty-three Enable staff members

completed the Royal Environmental Health

Institute of Scotland’s accredited Elementary Food

and Health course. This gave them a good basic

theoretical background in food and nutrition. Six

staff members followed this by attending an Enable

Food and Health Trainers’ course. This gave them

the skills to deliver half-day courses to fellow staff

working out in the community with people with

learning disabilities. This will help staff to provide

consistent food and health messages whilst undertaking their everyday work of
developing the life skills (including food shopping, budgeting and cooking) of people
with learning disabilities. These half-day courses are now on Enable’s training
programme as a recommended course for all support staff.

A dietitian in Perth and Kinross developed a ‘tea for two’ cookery course for pregnant
teenagers. All of the young women were already attending existing groups. The tutor
used a ‘Ready Steady Cook! type format to encourage friendly competition and help
maintain the interest of the young women. The tutor found that the young women
were more receptive to nutrition messages when these were ‘drip-fed” throughout
the practical session, rather than having a theoretical session. The tutor had a few
challenges with encouraging the group to taste new foods (such as oil-rich fish) but
overall they enjoyed eating the food that they had made. Some had also reported that
they had tried some of the recipes again at home. The dietitian hopes to have a
longer-term impact on the groups that these young women attend by encouraging
the groups to incorporate cooking activities into their existing programmes.

Where to get more information

Local and national priorities. To find out more about national policies about food
and health visit the Scottish Government website
www.scotland.gov.uk/Topics/Health/health/19133/MainPolicies

You can also find information on the NHS Health Scotland website
www.healthscotland.com/food-and-health-background.aspx

For information on any local food and health policies or activities, visit your Local
Authority and NHS board/local NHS websites. You can also find out about the work
of your Community Health Partnership (or Community Health and Care Partnership)
on your local NHS website. You may also be able to get information on local or
national food and health policies (and activities) at your local library.

Healthy eating information
Information on healthy eating can be found on one of the Food Standards Agency
websites www.eatwell.gov.uk/healthydiet/

Your local NHS Health Promotion Department will be able to help you access
resources on healthy eating.

Community Food and Health (Scotland) has a wealth of information on the work
of community food initiatives throughout Scotland. This information can be found
in our newsletters, guides and reports from events, all of which are available to
download from our website, where you will also find out more about our small
grant scheme and general information on funding. Many of our publications are
also available by post. Call or email us if you would like to receive any of these.
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is open!
Community Food and Health (Scotland) is delighted
to open the 2008 small grant scheme. Groups or
agencies working with low-income groups in Scotland
are welcome to apply for between £500 and £3000
to tackle one or more of the barriers to healthy eating
that many people face on a low-income experience.
Last year 56 applications were successful out of a

total of 210 and a total of just over £90,000 was given
out.

To find out more about our small grant scheme,
please call or email us and ask for a grant application
pack. You can also download an application pack
from our website. This newsletter also has some
useful information on policy and the work of last
year’s grant receipts.

The closing date for grant applications is Friday 27
June, 5pm. Please note that faxed or emailed forms
or late applications will NOT be accepted.

In 2007, groups and agencies throughout Scotland
received funding for a wide range of activities,
including a project that linked two of Glasgow’s
primary schools with orchards in Clyde Valley, a fruit
barra in Cambuslang and Rutherglen that bought
electronic scales suitable for retail and an over 60's
gardening group on the Isle of Lewis that bought a
polytunnel for growing vegetables. Grant money was
used to pay for a wide range of expenses, including
minibus hire, plant pots, tutor costs and cooking
equipment.

A full list of those who received funding from the
small grant scheme is available on our website.

Contributing to national or
local priorities
All of last year’s grant
recipients contributed to
national or local priorities.
We continue to focus on the
national priorities first
outlined by the Scottish Diet
Action Plan (1996). These
priorities focus on tackling
the main barriers to
accessing or taking up a
healthy balanced diet. Tackling these barriers
includes making sure that healthy foods are
affordable and available and that people have
the skills to budget, shop for, and cook healthy
food, as well as addressing the culture of long-
ingrained dietary habits.

2007 brought a new Scottish Government whose aim
is to focus on making Scotland a wealthier and fairer,
smarter, healthier, safer and stronger, and greener
place to live. These five strategic objectives will
underpin work in the future. Later in the year a new
national food policy will also help shape and support
future food and health work.

Many of last year’s grant recipients also helped to

address health inequalities (which underpins many
national policies) by delivering activities that focused
on inclusion, empowerment, and making an impact.

We would like to thank all of 2007 grant recipients
who have sent in some great reports and photos of
how their work is progressing. Here is a taste of
some of last year’s
grant funded
activities.....
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Our over-riding aim is to
improve Scotland’s food
and health.

We do this by supporting
work within low-income
communities that improves
access to and take-up of a
healthy diet. Major obstacles
being addressed by
community-based
initiatives are:

AVAILABILITY

increasing access to fruit
and vegetables of an
acceptable quality and cost

AFFORDABILITY
tackling not only the
cost of shopping but
getting to shops

SKILLS

improving confidence
and skills in cooking
and shopping

CULTURE
overcoming ingrained
habits.

We help support low income
communities to identify
barriers to a healthy
balanced diet, develop local
responses to addressing
them and highlight where
actions at other levels, orin
other sectors, are required.

We value the experience,
understanding, skills and
knowledge within Scotland'’s
communities and their
unique contribution to
developing and delivering
policy and practice at

all levels.

Inclusion...

All of last year’s small grant funded projects involved work in low-income
areas or with low-income groups. Many also attempted to reach some of
Scotland’s most vulnerable

individuals.

Renfrewshire Association for

Mental Health... supports

families who have mental health

support needs. It developed two

family cookery courses, each

consisting of weekly sessions over

a period of six weeks. Around three

families attended each group, all

of whom were mothers attending

with one or more of their children

(aged between 5-12 years). The

cooking and food preparation tasks

were divided up between

individuals and the prepared meal

was shared at the end of each

session. The group activities

included discussions around food

and mood and children were given

incentives to try new foods. The

mothers said they enjoyed spending quality time with their children and
agreed that the healthy dishes were tasty. Everyone involved, except one child,
said they had learnt something as the result of attending the course.

The Salvation Army in Falkirk... developed cookery classes for clients
who use their daily drop-in service for people experiencing homelessness.
It used information and recipes from the Edinburgh Cyrenians ‘Good Food in
Tackling Homelessness’ handbook (available from www.cyrenians.org.uk).
Each course lasted six weeks and began with finding out what the participants
wanted to learn to cook throughout the course. The local NHS Food
Development Worker was available during the planning stages to advise on
how to include healthy ingredients or use healthy cooking methods in the
participants’ chosen recipes. Four participants attended each course and
staff reported that this group size was ideal. At the beginning of the course
each of the participants gave themselves a score for confidence and various
cooking skills and by the end their scores had improved. The Salvation Army
will continue to deliver courses three times a year as trying out one course
showed them that their client group are interested. The equipment bought
for the project will be used by groups attending other Salvation Army activities.
Staff also plan to encourage the group who have completed these classes to
prepare a meal for the Drop in centre.

Grampian Autistic Society... used small grant scheme funding to kick-
start healthy eating activities in their play scheme for children and young
people with autistic spectrum disorders. The funding was used to purchase
a bread maker, baking equipment, a yoghurt maker and a blender, so that
they could provide healthy snacks to participants attending the play scheme.
The staff made bread, smoothies, yoghurt and provided plenty of fruit and
vegetables for participants to try. The children and young people also got
involved by creating menus and plans and drawing pictures. The play scheme
will continue to provide healthy snacks in the future and will use funding
from the society to pay for ingredients.

YWCA Family Learning Centre in Glasgow...
used their grant funding to buy portable cooking
stoves and other equipment to deliver cookery
sessions to eight people. The participants were from
a variety of backgrounds and included asylum
seekers and people with mental health support
needs or learning disabilities. The project provided
a creche, although children were encouraged to join
their parents at the end of each cookery session for
the shared meal. The project received positive
comments from the participants. One person
reported that the sessions had helped them
overcome a phobia of using knives and another said,

“... want to learn more about cooking, this is great,
nobody has ever shown me how to cook before and
| was afraid of the cooker.”

Empowerment...

Helping people (or organisations or communities)
to build their skills and confidence can help empower
individuals or communities. Making sure that people
are involved in the decision-making and delivering
activities can also encourage involvement and
ownership of activities.

Edinburgh City Youth Café... works with a variety
of young people, including those who have
experienced homelessness. It delivered cookery
sessions to a group of young people who attend
regular weekly drop-in sessions. To help encourage
attendance, the session ran for an hour just before
the regular drop-in session. Staff found that
encouraging the young people to get involved in
planning the activities helped make a difference to
its success.

“Giving the responsibility of menu and recipe picking
to the young people worked well. It meant that they
were able to choose food that they wanted to cook
and not what someone was telling them to cook...the
staff also gave them the additional offer of foods

they maybe wouldn't have tried normally as tasters
and often the young people were surprised they liked
foods they thought they wouldn't.”

The group also created a picture-based cookbook,
to encourage individuals to try and make the recipes
again at home. The book was intended to be
particularly helpful for those with literacy issues,
but was popular with all the young people. Two of
the young people want to join the next session to
help out, or act as ‘peer pals’. The café plans to
continue to offer these sessions as part of the drop-
In programme.

St Stephen's Primary School in Coatbridge...
delivered a cookery course for children and their
parents who attend an after-school family group.
Five families attended with their children, who were
mostly from with Primary One and Two classes. The
Parent Support Worker, who developed the course,
was pleased when a new Polish family and another
new family joined the group to take part in the cooking
activities. Generally, the staff found that the cookery
sessions were a great way of engaging with parents.
They would like to invest in their own training (such
as food hygiene] so that they can deliver courses
themselves, and not have to apply for funding to hire
a tutor. This will enable them to deliver cookery
sessions more often. Some of the families who
attended the cookery course have expressed an
interest in other activities; including one person who
would like to attend adult literacy classes.

Impact...

Most groups and agencies are trying to make an
impact on those that they work with, that is, make
a positive difference to individual lives and
communities. Many also try to ensure that this impact
is long-term by aiming to continue activities after
their grant money has been spent.

A staff member at Woodlands Nursery School in
Livingston took part in a cooking and nutrition course
for tutors in West Lothian. This gave her the
confidence and skills to deliver cookery and healthy
eating courses to small groups of parents at the
school. The first course has been completed and
was attended by around five parents. The evaluation
process showed that parents had prepared most of
the recipes again at home. The nursery school plans
to continue offering this course each year.



