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In 2019, Sheffield City Council’s Public Health 
team commissioned Learn Sheffield, the 
local experts in school improvement, to run a 
new 5-year programme focusing on a whole 
school and settings approach to food and 
nutrition.  

Named Eat Smart Sheffield, the programme 
was designed to support Sheffield City 
Council’s aims for improved health and 
education outcomes, as part of their overall 
Food Strategy.

Food for Life was subcontracted to provide 
the framework for embedding and sustaining 
a holistic approach to good food within 
Sheffield schools.  

Our Food for Life School Award provides an 
action-oriented, evidence-based framework 
for change across the school environment.

Our Food for Life Served Here (FFLSH) Award 
supports caterers to deliver healthy and 
sustainable meals. FFLSH provides them with 
the certification to evidence the quality of 
their food and procurement practices.

Food for Life has been delighted to work in 
partnership with Learn Sheffield and Sheffield 
City Council to effect change with schools 
across the city.  

This report captures the impact of those 3 
academic years of activity, focussing on the 
reach and the progress made by schools and 
caterers.

The Food for Life School Award, achieved 
in its entirety, evidences the following four 
outcomes:
1. �That schools, the wider school community, 

and caterers have the opportunity, 
confidence, and know-how to access 
healthy and sustainable food. 

2. �That the school community has the skills 
and knowledge to make informed food 
choices, leading to healthy and sustainable 
food behaviours.

3. �That school settings are equipped to 
change their food culture through a Whole 
School Approach.

4. �That the wider health, education, and 
school meal systems are equipped for 
food culture change, by influencing 
stakeholders and strategy at local and 
national levels to adopt the Food for Life 
framework and ethos.

These four outcomes are mapped by schools 
submitting evidence against criteria across 
four pillars of activity:
1. �Food quality and procurement (in 

partnership with their caterer)
2. Food education
3. Food policy and leadership
4. Communities and partnership

a network of schools and delivery partners  
creating a healthy school food system

WHAT  IS  THE  FO O D  FO R 
LIFE  SCH O O L  AWARD  AND 
WHY  D O E S  IT  M AT TE R?

A  PARTNE RS HIP  
FO R  G O O D  FO O D
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Eat Smart Sheffield originally identified 
15 schools (12 primary & 3 secondary) for 
targeted support and encouraged them to 
work towards the Food for Life School Award.  
They were also given access to training 
(online & in-person), student placements in 
association with Sheffield Hallam University, 
and other local and national campaign-based 
interventions (such as Sheffield is Sweet 
Enough).

Despite the first two years of the programme 
being thrown off track by the Covid-19 
pandemic, school reach and engagement 
has been positive as the data below shows.  
The rate of completion of Food for Life (FFL) 
awards has been lower than anticipated, but 
the complexities of the school environment 
during the pandemic have presented 
understandable barriers.

SCH O O L  RE ACH  
AND  E N G AG E ME NT

The ‘Whole School Approach’ is the 
framework that guides the development 
of a healthy food culture in schools. This 
approach is endorsed by the head teacher, 
enshrined in the school development plan 
and school food policy, and permeates the 
whole school experience. 

The approach ensures consistency: what 
is taught about food and healthy eating in 
lessons is reflected and reinforced in the 
daily life of the school, with the dining room 
becoming an extra classroom. Pupils are 
empowered to help guide the process, with 
the programme reaching out beyond the 
school gates into the wider community.

41 Sheffield schools have enrolled in the 
Food for Life School Award, evidencing their 
will to embed a Whole School Approach 
to food.  22 of these schools have started 
submitting criteria towards the award: these 
schools are represented in Table 1 (below).  
The criteria – capturing activity against Food 
Quality & Provenance; Food Education; Food 
Leadership; Communities & Partnerships – 
evidence the journey of change.

8 schools have enrolled in the Food for Life 
Membership programme, evidencing that 
they want to  take their first steps towards 
a Whole School Approach to food.  The 
Food for Life Membership package offers 
an introduction to the FFL ethos and 
scope, providing introductory resources 
to get schools started on their journey to a 
positive, child-centred food environment. 
The FFL Membership provides a launchpad 
for schools to then start working towards 
Bronze, Silver and then Gold award.

WHAT  IS  THE  ‘ WH O LE 
SCH O O L  APPROACH ’ ? 
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S CH O O L S ’  PRO G RE S S  TO  
B RO N Z E  &  S ILV E R  FFL  AWA RDS

22

Arbourthorne Community

Athelstan Primary School

Bankwood Primary

Bents Green School

Emmaus CofE Catholic 

Gleadless Primary School

Hunters Bar Junior School

Intake Primary School

Lowedges Junior Academy

Lowfield Primary School

Malin Bridge Primary School

Mansel Primary

Netherthorpe Primary School

Norfolk Community Primary

Oasis Fir Vale

Outwood Academy City

Phillimore Community Primary

Sheffield Park Academy

St Theresa’s Catholic Primary

Stradbroke Primary School

Watercliffe Meadow

Wybourn Community

5

6

8

14

1

1

1

1

2

14

Bronze Award
Total number of criteria = 27

Silver Award
Total number of criteria = 17

Table 1:  
data showing number 
of criteria submitted 

by each enrolled 
school, towards a 

total of 27

41  SCH O O L S  E NRO LLE D

SCHOOLS 
HAVE SUBMITTED 

FFL CRITERIA
8  B RO N Z E 
A W A R D S

1  S ILV E R
A W A R D

17 27

27

27

27

27

27

27

27

20

24

23

54

22

https://www.sheffieldissweetenough.org/
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The stories that schools submit to us to evidence their food 
work are always inspiring and paint a picture of the change
they are creating. Here are some FFL criteria submissions that
our team has shared as examples of best practice.

Mansell Primary’s submission against criteria B4.1 – We make efforts to actively engage 
parents and/or the wider community:

Due to Covid-19 we were unable to run our gardening project, so instead we made the 
decision to have a whole school growing activity. All the children from the 2-year-olds up to 
Year 6 joined in. Different year groups were growing different herbs including; parsley, basil, 
oregano and coriander. Every child planted their seeds in school and then took them home 
to finish off the growing process. Every child was given a leaflet that explains how to keep 
growing the herbs and what different meals they could be used for. Children have also been 
asked to take pictures of the herbs growing.

We are also planning a garden Project for the next academic year. Sadly, our caretaker 
passed away due to Covid-19, and we are going to create a garden space in his memory. 
We are going to be asking the community, including family and friends of the caretaker and 
the parents from the school, to help us get the garden ready. We are going to have plots for 
each year group, so they have a space to grow vegetables and herbs throughout the year.

Phillimore Community Primary submitted this information to support achievement 
of criteria B2.3 – We keep parents and carers informed of lunch menus:

At the core of Food for Life’s ethos and approach is the creation of the School Nutrition Action 
Group (SNAG), a forum in which caterers, school leaders, governors, community members, and 
pupils come together to drive an action plan that creates a healthy school food environment.  
Arbourthorne Community Primary submitted the following against criteria B2.0 – Our School 
Nutrition Action Group (SNAG):

We hold annual themed food weeks with a vegetarian or international theme. We invite 
parents/carers and other member of the school community such as governors to an open 
afternoon to get involved in all food related activities at school, [this is] partly to inform and 
partly to engage in. We have food to taste, examples of learning in Food Education lessons 
and what is on offer for school meals. [We also address] health issues connected with 
nutrition,  e.g. Eat Well guidance and [guidance on] packed lunches, reducing sugar, and 
tooth decay. Taylor Shaw [school caterer] also provide tasting opportunities during parents’ 
evenings, which are held once a term, and during school fairs.

SNAG members involve members of our Senior Leadership Team, including the head 
teacher and executive head teacher, teachers, TAs [Teaching Assistants], parents, caterers, 
members from An Even Better Arbourthorne (a community-based project) and a local 
nutritionist.  We meet once a term.  The SNAG group has only formed this academic year 
and is planning to review school food culture, create an action plan and work to it. We plan 
to include parents and children in the writing of these strategies.

SCH O O L  SU BMISS IO NS  
-  A  S NE AK  PE E K
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Much of this input is provided by the Eat Smart 
Sheffield Programme Manager, who provides 
personal 1:1 support to school staff through 
meetings (in person and online) and via school 
visits.

Food for Life supports this activity, with a team 
of specialised trainers that inform and inspire 
school staff around: 
• Cooking in the classroom
• �Edible growing to support the Key Stage 1 and 

Key Stage 2 curriculum
• �Pupil voice and School Nutrition Action 

Groups, linking to local farms
• And much more!

Prior to the restrictions imposed to keep us 
all safe during the pandemic, Food for Life 
delivered two training courses for Eat Smart 
Sheffield, deepening participant understanding 
of food education (Classroom Cooking and Plot 
to Pot).

SCH O O L  TR AININ G  
AND  SU PP O RT
A fundamental building block in Food for Life’s approach 
revolves around building up the knowledge, skills and 
confidence of teachers so that they can positively influence the 
school food environment.

TOTAL  
TR AINEES  
REACHED67

The below captures the range of training interventions 
that have been accessed by Sheffield schools between 
January 2020 and August 2022:

SCHOOL NUTRITION ACTION GROUPS 
July 2020 | 4 participants 

HE ALTHY SNACKS AND  
PACKED LUNCHES   
Nov 2020 | 9 participants 

OUTDOOR LE ARNING	  
Nov 2020 | 6 participants

CL A SSROOM COOKING  
Feb 2020 | 11 participants

PLOT TO POT G ROWING TR AINING 
March 2020 | 12 participants

SCHOOL FARMERS M ARKET S		  

FARM LINKS				  
	
G ET SHARING FOOD WITH YOUR 
COMMUNIT Y!		  	

G ROWING FOR SCHOOL S		
	
SMART EATING! (FOR KITCHEN 
TEAMS)	

HE ALTHY SCHOOL FOOD 
ENVIRONMENT S

FACE-TO -FACE 
TR A IN IN G

O N LIN E 
WE B IN A RS

O N LIN E  TR A IN IN G 
U N IT S

I can’t wait to get 
back to school to 
start implementing 
what I’ve learnt
Teacher of a primary school who attended 
the growing training session

I can honestly say 
I’ve never learnt 
as much on any 
other training 
course than this 
Teacher of a primary school who 
attended the growing training session

It was brilliant 
Teacher at a secondary school who 
attended the cooking training session

Total number of participants: 25

Total number of participants: 23 Total number of participants: 19
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Through the Eat Smart Programme Manager, Food for Life’s activity has been 
concentrated on schools in areas ranking high on the English Indices of Multiple 
Deprivation (IMD). Accordingly, this is where the greatest progress through 
the Food for Life School Award programme has been achieved, including one 
school ranking 1 on the IMD (the highest level of deprivation) achieving a FFL 
Silver Award. An average of 48% of pupils from engaged Food for Life schools in 
Sheffield are eligible to receive a free school meal. 

Our data tell us that a culture of healthy and 
sustainable eating is being built in schools whose 
pupils are set to gain the most benefit from a better 
food environment and improved food quality.

WH O  WE  RE ACH

AVER AGE 
PROGRESSION 
THROUGH THE 
BRONZE FOOD 
FOR LIFE SCHOOL 
AWARD IN SCHOOL S 
R ANKING 3 OR 
BELOW ON THE IMD

PERCENTAGE 
OF ENGAGED 
SCHOOLS 
R ANKING 3 
OR BELOW 
ON THE IMD

77%

72%

THE REACH OF FOOD FOR LIFE SERVED HERE IN SHEFFIELD
19,650 children in Sheffield are being offered a meal each day that is 
guaranteed to meet School Food Standards, as well as a comprehensive 
set ofcertified standards to support health and sustainability.

Food for Life Served Here Bronze certification evidences that caterers:

And in working towards Food for Life Served Here Silver, 
caterers aim to evidence that they: 

Use a minimum 5% organic produce, supporting ecosystem 
diversity, and farming for the future. 

Use local suppliers that support local jobs and economic benefit, 
as well as reducing the impact on the environment.

Go above and beyond the mandatory School Food Standards and 
are taking steps to make healthy eating the easy choice.

112 SCHOOLS 
in Sheffield serve meals to children that 

arecertified by Food for Life Served Here 
at Bronze

4 SCHOOLS  
in Sheffield serve meals to children that 

arecertified by Food for Life Served Here 
at Silver

This means that nearly 70% OF SCHOOLS IN SHEFFIELD – with the commitment of 
forward-thinking caterers such as Taylor Shaw and Steel City Partnership – are showing 
their pupils, their families and the wider community that they are going beyond the 
nutritional requirements of School Food Standards, and are prioritising children’s health, 
animal welfare, and social and environmental sustainability in their menus.

70%

19,650

S H E F F IE LD  IN D E X  
O F  MU LTIPLE  D E PRI VATI O N

0% 20% 40% 60% 80% 100%

Use only free range eggs. 

Have a minimum of 75% of dishes that are freshly prepared, 
reducing the use of processed ingredients that are typically high in 
bad fats, salt and sugar. 

Use no fish on the Marine Stewardship Councils’ Fish to Avoid list. 

Menus are seasonal and in-season produce is highlighted to pupils
FFL School Engagement in Sheffield Mapped to IMD data
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H O W  T O  M A K E  I T
1.  Heat the oil in a large frying pan or wok. Add the ginger, garlic, 

onion and chilli, if using, and fry over a medium heat for 1-2 
minutes or until it just begins to turn light brown.2.  Add the chicken strips and cook for 5-8 minutes. Add the 
noodles, mix for one minute and then add the vegetables. Stir 
fry for 2-3 minutes until the vegetables have softened but are 
still crunchy. 

3.  Add the stir fry sauce and cook for a further 2-3 minutes or until 

all the ingredients are covered in sauce and everything is hot. 
4.  Serve the stir fry in bowls and garnish with the fresh coriander  

if using. 

SAFETY 1ST

Once the oil is heated, and you add the first ingredient, stand back 

from the pan as the oil can spit. Make sure the meat strips are cooked all the way through.

• 2 tablespoons vegetable or sunflower oil• 2cm knob of ginger - peeled and chopped• 2 cloves garlic - peeled and chopped
• 1 onion – peeled and chopped
• 1 red chilli – seeds removed and chopped – optional• 300g chicken – sliced 

• 200g noodles, either fresh, ‘straight to wok’ or dried and pre-cooked• 300g fresh, frozen or tinned vegetables - chopped• 1 packet ready-made stir fry sauce
• 2 tablespoons fresh coriander – chopped (optional)

S E A S O N A L  S T I R  F RY

I N G R E D I E N T S

M I X  U P  F L A V O U R S !Spring vegetables that can be used: cabbage, carrots, mushrooms, broccoli, pak choi, spring onion, leeks, beetroot, cauliflower
Summer vegetables  that can be used: mange tout, broccoli, courgettes, spring onions, carrot, radish, cabbage, peas, sugar snap peas, beans, cauliflower, pak choi, chard, carrots

Autumn vegetables that can be used: sweetcorn, baby corn, kale, leeks, celery, beans, squash, pumpkin, onions, beetroot, celery, garlic, kohl rabi, pak choi, spinach, turnip, carrots, cabbage, turnip, sprouts, chillies, peppers
Winter vegetables that can  be used: Brussels sprouts, parsnips, purple sprouting broccoli, cabbage, carrot, onions, leeks, beetroot, pak choi, kale, spring onion, turnip, celery, pumpkin, swede

More swaps: 
•  Spring onions or red onion can be used instead of a white onion

•  Rice noodles can be used instead of egg noodles
•  Any meat or fish can be used in this recipe, fresh or frozen. Make sure you defrost meat in the fridge over night before using.

•  Remove the meat and fish to make the dish vegetarian. Tofu or jackfruit are suitable replacements.
•  Any fresh herbs can be used instead of coriander, or you can use dried. You can freeze your fresh herbs to keep them longer - they will keep in the freezer for 3 months. 

S T O R E - W I S E
You could make a double batch of stir fry.
       Cover and keep in the fridge for up to up to 24 hours.

A L L E R G Y- 
A W A R E 

Gluten (noodles) - can use 

 rice noodles instead  

Soya (Soy sauce) if making/

using Teriyaki and satay sauce 

Peanuts (peanut butter)  

if making/using satay sauce 

Check allergies in the  

ready-made sauce

FFL_RECIPE_STIRFRY_7JD.indd   1
FFL_RECIPE_STIRFRY_7JD.indd   1
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Vegetable noodle jar

· Sharp knife

· Chopping board

· Teaspoon

· Grater 

· Kettle

·  1 wide-necked jar  

with sealable l id,  

e.g. a 500ml  

K i lner jar

· Fork

Equipment Ingredients

Make your own version of a Pot Noodle in a heat-proof, 

sealable jar. The ingred ients are f lexible to su it what you’ve  

got in the fridge and cupboard.

Organisation and ski l l:  

Cost:  
Portion-wise: Makes 1 serving  

Store-wise :  Make this fresh when you want a hot, tasty and healthy snack

How to make it

Serving suggestions:  

Serve this as a tasty ‘in-from-school’ instant snack or for a work-day lunch.  

Alter the ingred ients to su it ind iv idual tastes

·  1 nest of th in, qu ick-

cook noodles

·  1 teaspoon vegetable 

stock powder or 1/4 

of a veg stock cube

· Pinch brown sugar

·  1/2 smal l carrot – 

sl iced very th inly into 

ju l ienne sticks

·  1 spring onion – 

trimmed and  

finely sl iced

·  4 sugar snap peas or 

mange-tout – sl iced 

very th inly

·  Smal l portion of 

greens or tender 

stem broccol i – 

shredded

·  1 strip red pepper – 

finely sl iced

·  1/2 teaspoon fresh 

g inger – grated

·  1 smal l c love garl ic – 

crushed or grated

·  1/4 red or green 

chi l l i – very finely 

chopped

·  Few leaves of fresh 

coriander – torn with 

the hands

· Boi l ing water

·  2 teaspoons soy 

sauce

·  1 teaspoon lemon  

or l ime ju ice

1    Put al l the prepared 

ingred ients, except the 

water, soy sauce and 

lemon/l ime ju ice into  

the jar.

2   Pour boi l ing water 

into the jar to barely 

cover everything. 

Make sure the noodles 

are submerged. Close 

the l id and leave to 

stand for 10 minutes, 

stirring after 5 minutes.

3   Add the soy sauce 

and squeeze of lemon 

or l ime. Stir wel l and 

eat stra ight away.

Allergy aware 

This recipe contains: 

Celery (may be in stock)

Egg (noodles)

Cereals containing gluten 

(wheat noodles)
If you don’t have a Kilner jar, place 

everything in a small basin or heat-

proof mixing jug, place a small plate 

or saucer on top and leave to stand 

until the noodles are soft.

www.foodforlife.org.uk

CLIMATE CHANGE
ACTIVITIES

HOW TO USE THIS RESOURCE 
This resource is designed to raise awareness of 
climate change, the effects of climate change and how this might impact the food we eat. We 
recommend reading the ‘Climate Change Explained’ 
document beforehand to familiarise yourself with  
the terminology.
The activities can be done together, or you can pick 
and choose the activities best suited to the group.This activity would help evidence criteria;B2.0    Our School Nutrition Action Group has led a review of food culture in our school, and actions have been agreedB3.0    We use the topic of healthy and sustainable food as a theme for assembliesS3.3    Our pupils explore the ethical and environmental issues around food choices and 

this is linked to changes in our school meals
Learning Outcomes:
  To understand what climate change is and how  

it impacts us
  To understand how extreme weather affect people and our food systems around the  world differently 

  To understand how we can help prevent climate 
change from getting worse

You will need 
 Laptop for video 

Other resources this FFL activity links to  (see Appendix): Extreme Weather Examples,  Role Cards, Problem Tree, Solution Tree

1. Discuss what we mean by ‘climate change’ Climate change (or global warming), is the process 
of our planet heating up. Scientists estimate that 
since the Industrial Revolution, human activity has 
caused the Earth to warm by approximately 1°C. 
While that might not sound like much, it means big 
things for people and wildlife around the globe. Unfortunately, rising temperatures don’t just mean 

that we’ll get nicer weather – if only! The changing 
climate will make our weather more extreme and 
unpredictable. As temperatures rise, some areas  
will get wetter and lots of animals (and humans!) 
could find they’re not able to adapt to their  changing climate. 

Show a video explaining what climate change is. 
Here are some options: 
What is Net Zero? CAFOD:https://www.youtube.com/watch?v=VqZD-mnC5Gk What is the Greenhouse Effect? NASA Climate Kids:https://climatekids.nasa.gov/greenhouse-effect/

U N I V E RS ITI E S 
As part of the Eat Smart Sheffield programme, 

engaged schools are offered a student 

placement from Sheffield Hallam University.  

In addition, building on this excellent 

collaboration, Eat Smart Sheffield and Food 

for Life reached out to Sheffield Hallam with 

the aim of supporting improvements to the 

food offer and food education on campus. 

The university is exploring Food for Life Served 

Here certification and have been inspired by 

examples of student-led campaigns on other 

campuses across the UK. 

H O LI DAY  AC TI V IT Y  
A N D  FO O D 
More recently, this work has focussed on 

providing support so that Holiday Activity & 

Food (HAF) providers can improve their

knowledge, confidence and skills around 

healthy food and food education.  These 

targeted, government-funded holiday 

intervention programmes have been designed 

to address the scourge of holiday hunger:  

25,000 children across Sheffield in receipt of 

free school meals can access a HAF scheme 

for 6 weeks each year.  In summer of 2022 

alone, 11,478 children have benefitted from the 

scheme across Sheffield.

We’ve worked with Interactive Nutrition to 

ensure that many of the accessible, creative 

resources that Food for Life has produced are 

available to the 104 HAF providers in Sheffield.  

This work has ensured that the quality of the 

messages and activities that children across 

Sheffield receive around food education and 

nutrition are consistent, whether during term 

time or the school holidays.

RE ACHING BEYOND 
SHEFFIELD SCHOOLS
Through Food for Life’s work with Eat Smart Sheffield, we are 
committed to reach beyond the schools that are our primary focus.  

For more information or to get involved  
in Food for Life, contact Lisa Aldwin at  
lisa.aldwin@learnsheffield.co.uk
For national enquiries please contact   
ffl@foodforlife.org.uk or see   

www.foodforlife.org.uk
         @SAFoodforLife
FOOD FOR LIFE, C/O SOIL ASSOCIATION, SPEAR HOUSE,  
51 VICTORIA STREET, BRISTOL BS1 6AD
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