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executive summary

BACKGROUND

Commissioned and funded by the Welsh Assembly Government, the Cooking Bus in Wales was launched in 2006, as part of the Food and Fitness Implementation Plan.  The Cooking Bus is an articulated lorry which contains a purpose built kitchen classroom.  The Bus is one of five which are operated by Design Dimension Educational Trust (DDET).  Cooking Buses are a key component of DDET’s Focus on Food campaign which aims to increase the profile and status of food education in schools.  Three key ‘threads’ are addressed by all Cooking Buses and their component sessions, namely basic cooking skills, healthy eating and food hygiene.

The Cooking Bus in Wales delivers sessions in approximately 40 schools per year.  These visits are targeted at schools involved in the Welsh Network of Healthy Schools Scheme and which are also located in Communities First areas.  In addition to 6-7 pupils’ sessions and an inset session for teaching staff in each school, the Cooking Bus in Wales offers a session for members of the local community, normally parents of pupils in the schools which it visits.  The Bus provides other occasional training events, and is also utilized for cooking competitions during the Urdd Eisteddfod.

AIMS OF THE RESEARCH

The objectives of the current research were to:

· establish how well the Cooking Bus programme meets its outlined aims and objectives;

· determine the extent to which the Cooking Bus delivers on the vision set out by the Food and Fitness Implementation Plan and Appetite for Life policy documents;

· document what activity and behaviour changes in the schools visited have been stimulated by Cooking Bus visits; and

· to provide recommendations for future policy work in this area.

The research investigates how the Cooking Bus has been implemented in Wales, and explores the views of key stakeholders in relation to its aims and achievements.  It also considers how Cooking Bus sessions act as a stimulus for the reinforcement of key messages being delivered in schools, and whether more formal curricular/non-curricular support for the Bus is necessary.
METHODS

A number of methods were utilised to obtain data from numerous stakeholders involved in the delivery of the Cooking Bus initiative in Wales.  These comprised:

· an analysis of key documents produced about the Cooking Bus; 

· interviews with personnel involved in delivering the Cooking Bus initiative in Wales;

· an interview with the Welsh Assembly Government Official responsible for commissioning and monitoring;

· five detailed case studies of the Cooking Bus’ work;

· a postal survey sent to all schools which have been visited by the Cooking Bus; and

· an identification of the costs involved in implementing the Cooking Bus and the potential benefits emerging from its implementation across Wales.

KEY FINDINGS

Origins and Aims of the Cooking Bus in Wales
The general purpose of the Cooking Bus - to promote healthy eating, cooking and broader issues in relation to food in schools is clear.  However, the evaluation identified a lack of clarity regarding the aims of the Cooking Bus in Wales, both in terms of the overall programme and the separate sessions.  The distinctive remit of the Cooking Bus in Wales (as opposed to the shared overall approach of all Cooking Buses) is not adequately communicated to schools or in public documents more generally.  
The Planning and Organisation of Cooking Bus visits to schools

Healthy Schools Scheme Coordinators play an important role in selecting which schools are offered Cooking Bus visits.  Schools were found to have three main aims for their Cooking Bus visits - to promote healthy eating in pupils, to develop pupils’ cooking skills, and to provide an important opportunity for staff development.  However, some staff did not always have clear expectations about what the visit would be like, and this affected their ability to undertake preparatory work with pupils or promote the community session to parents.
Schools’ experiences of the process of applying for and organising their Cooking Bus visit differed widely, with some viewing it as easy and straightforward to achieve, whilst others described having to invest significant time and energy.  Much of the application process and forms which schools are asked to deal with relate to the practicalities of locating the Bus on the school grounds.  If this work can be undertaken by the Cooking Bus driver during a ‘pre visit’ visit it would allow the application documents to focus more on the aims of the visit (and each session), what schools want to gain from it, and information which Bus staff need to ensure the success of individual sessions.  More information needs to be provided to schools about the aims of the Community session, and how staff can encourage parents to attend.

Cooking Bus visits to schools

The programme of sessions which the Cooking Bus team delivers for schools is of a high quality.  Pupil sessions are of a standard format for all ages and abilities across all schools although different skills are taught to each age range as in a spiral curriculum. Schools felt that the input, approach and style of teaching were impressive and appropriate for all pupils.  The content was deemed to support and develop the school curriculum.  Due to capacity constraints, in the majority of schools the Cooking Bus does not provide sessions for all pupils.  This was not seen by schools to compromise the aims of the visit although most would have liked all or more pupils to have shared in this positive experience.  

The schools’ inset session provides a valuable and well received opportunity for staff to develop their skills and confidence in teaching cooking.  It helps teachers think about how they can successfully teach cooking in the classroom, and motivates schools to consider ways in which cooking can be promoted through clubs and other initiatives.  

The community session is positively received by participants and the staff in schools.  However, there is a general lack of clarity regarding what specific aims this session has, and which groups (if any), it should be targeted at. The session is sometimes poorly attended, or schools fill empty spaces with school support staff.

Impact and schools’ follow up work

Schools which participated in the evaluation reported that the Cooking Bus achieves the key aims which they have for their visits in terms of equipping pupils with cooking skills, promoting healthy eating, and developing the skills and confidence of staff to teach cooking.  Cooking Bus visits are generally viewed as being an educational experience which pupils will remember and benefit from for some time.  Schools are often less clear about the impact their Bus visit will have on parents.

Cooking Bus visits act as an important stimulus for schools to take forward new cooking activities.  Schools reported that their visits had helped staff to develop new skills and confidence in the teaching of cooking.  Many schools which participated in the evaluation had increased the provision of cooking teaching, or had plans to do so.  They also had plans to introduce (or revitalise) cooking clubs and other cooking activities, and some were attempting to involve parents in cooking work at school.  The use of the COOKIT cooking equipment which schools receive was central to achieving these plans.  

Economic evaluation

The annual cost of the Cooking Bus to the public purse in Wales amounted to £484,000 plus expenditure on Cookits which amounted to £61,450. The cost per visit was estimated to be £12,828, the cost per demonstration was estimated to be £1,350 and the cost per participant was estimated to be £104. However, these are based on a number of assumptions and a degree of circumspection should be taken when using the estimates. In order for the Cooking Bus to represent value for money – measured using NICE cost-effectiveness thresholds:

· 1 child would have to be prevented from becoming obese per 14.3 Cooking Bus sessions; 

· 1 child would have to be prevented from becoming obese per 224 participants; 

· 1 child would have to be prevented from becoming obese per 1.5 Cooking Bus visits

The worst case scenario would suggest that during the course of one year the Bus would need to result in 26 children not becoming obese during their lifetime. The extent to which this can be rolled out across Wales needs to be carefully considered. It would take nearly 11 years for a fleet of 4 Cooking Buses to visit every primary school in Wales – at an estimated cost of over £2.2 million per annum. Given current economic conditions the focus should be on targeting those schools in areas of relatively high deprivation, where the risks associated with poor nutrition and diets are higher.

MAIN RECOMMENDATIONS

The report makes a total of 37 recommendations in relation to the operation of the Cooking Bus in Wales.  These focus on six key areas of its implementation:

1. Clarifying the aims and predicted outcomes of the Cooking Bus in Wales and each of its constituent sessions, as well as the distinct remit of the Welsh Bus.
2. Ensuring that the aims and remit of the Welsh Bus and its component sessions are communicated clearly and consistently to schools and other organisations which the Bus deals with.  
3. Revising the application process for Welsh Bus visits and the contact between schools and DDET during this process.

4. Continuing the work which the Bus does in schools in all three types of sessions provided (particularly the successful format of the pupil and Inset sessions).

5. Addressing low levels of attendance at the Community session by communicating its aims and importance to schools more effectively, introducing new publicity materials, and trialling different ways of engaging parents.

6. Ensuring the long term impact of the Bus visit on schools by examining the potential to provide some form of support and follow up for schools to help provide sustainability.  This includes schools’ use of their COOKITS.
Recommendations for future research on the Cooking Bus are put forward.  They focus on the evaluation of changes to the Cooking Bus which are implemented as a result of Phase I of this research, and further research on the actual and predicted long term impacts of the Cooking Bus, including preparatory work for a randomised controlled trial. 

introduction
Background: the health, diet and cooking skills of young people
In recent years there has been increasing concern about the diets of British school children.  Research shows that many children consume large amounts of sugar, salt and saturated fats, whilst very few achieve the recommended intake of fruit and vegetables. This is particularly true of children from lower socio-economic groups.  Poor diet, including low levels of fruit and vegetable consumption, is an important issue in Wales, as demonstrated by the Health Behaviour in School-Aged Children survey (Currie, et al. 2008)
Key Policy Initiatives

The Welsh Assembly Government has developed a number of policies and schemes designed to improve nutrition and physical activity in children and young people, and these are incorporated into Food and Fitness – Promoting Healthy Eating and Physical Activity for Children and Young People in Wales - a 5 year implementation plan.  Food and Fitness addresses the need to improve children’s diet, ensuring high quality school meals, and developing young people’s cooking skills.  
Food and Fitness outlines a number of key Welsh Assembly Government initiatives designed to improve the quality of food provided for children at school or address broader issues of diet, nutrition and cooking skills in schools. These include the Welsh Network of Healthy School Schemes (WNHSS) (whereby schools develop a healthy school scheme with reference to a national framework), the Primary School Free Breakfast Initiative, guidance on packed lunches, as well as the Cooking Bus in Wales.  

In 2008 the Welsh Assembly Government published its Appetite for Life Action Plan which seeks to improve the quality of food provision in schools.  The action plan sets out new food standards which school catering services need to meet, but stresses the importance of addressing food and diet within schools from a ‘whole school’ perspective, including the teaching of cooking skills to young people.  Schools are encouraged to develop their own Food and Fitness Policy.
The Assembly Government’s key strategies in relation to food, diet and cooking skills in schools sit within the broader context of its Health Challenge Wales brand.  Health Challenges Wales is designed to support individuals and organisations to make positive changes for their health, such as taking physical exercise or improving their diet.

Recent changes to the school curriculum in Wales have placed increased emphasis on the teaching of diet, food and cooking skills.  These include the Framework for Children’s Learning for 3 – 7 year olds in Wales (the ‘Foundation Phase’), the Personal and Social education Framework for 7 to 19-year-olds in Wales, and new orders for Design and Technology in the National Curriculum in Wales.
The Cooking Bus in Wales

Funded and commissioned by the Welsh Assembly Government, the Cooking Bus in Wales was launched in 2006 as an integral component of the Food and Fitness Implementation Plan.  The Bus is operated by Design Dimension Educational Trust as part of the Focus on Food (FoF) campaign which aims to increase the profile and status of food education in schools.  There are three main strands to the FoF campaign: food education teaching resources, including the Cook School magazine; lobbying activities to improve the teaching of cooking and food in schools; and a network of five Cooking Buses across the UK.
Cooking Buses are articulated lorries which contain purpose built kitchen classrooms (capable of hosting up to 16 participants).  The Buses provide cooking lessons to pupils in schools, and offer inset training for teaching staff.  Some of the Buses also work with local communities.  Three key ‘threads’ are addressed by all Cooking Buses and their component sessions, namely basic cooking skills, healthy eating and food hygiene.

The Cooking Bus in Wales delivers sessions in approximately 40 schools per year.  These visits are targeted at schools involved in the Welsh Network of Healthy School Schemes (WNHSS) and which are also located in Communities First areas.  Communities First is a Welsh Assembly Government programme which aims to “improve the living conditions and prospects for people in the most disadvantaged communities across Wales” (Welsh Assembly Government, 2007: 2).  In addition to pupils’ sessions and inset sessions for teaching staff, the Cooking Bus in Wales offers sessions for members of the local community, normally parents of pupils in the schools which it visits.  The Bus is also utilised for cooking competitions during the Urdd Eisteddfod.

Previous research and evaluation

Other than routine feedback questionnaires completed by schools, no previous research or evaluation has been undertaken on the Cooking Bus in Wales.
The Food Standards Agency (FSA) sponsors a Cooking Bus which operates in England, and commissioned an evaluation of this Bus (COI, 2004).  It examined the effectiveness of FSA’s sponsorship of the Bus, and established “the part the Bus plays in the education of children in the area of food and nutrition” (p4).  Fieldwork was carried out in four schools located in different areas of England, including one special needs school.
The evaluation found that the Cooking Bus had built upon and strengthened knowledge around food, diet and cooking which pupils had acquired in school, and had raised awareness of key issues.  Pupils had also learnt other broader skills such as how to work independently, or as part of a team.  The quality of teaching on board the Bus was positively evaluated, and the staff were seen as effective in pitching their sessions to different age groups, though some concerns were raised by participants that the approach or tone of delivery used with younger pupils was too authoritative in some cases.  There was evidence that key messages covered in Cooking Bus sessions had begun to ‘filter’ through into schools’ teaching work after the visit.  The report notes that “schools reported that the pedagogies and key messages learnt have already started to make a difference … in broader subject areas, by incorporating messages about health and nutrition into story-telling and schools’ assemblies” (p10).  There was also some evidence that pupils had shared information gained on the Bus with members of their family.  The inset sessions were successful and met staff needs well.  Some staff were initially resistant to involvement with the Bus, but were “won over on experiencing the quality of the professional development and facilities on offer, and meeting programme staff” (p10).
The report outlines a number of improvements which could be made to the Bus.  These include: reviewing the emphasis or pace of some sessions to cater for children with special needs; providing annual Bus visits to reinforce learning; moving the staff INSET session to the beginning of a Bus visit; including a session for parents or allowing them to observe sessions; extending the Bus’ insurance cover to include Nursery class children; and ensuring the FSA’s sponsorship of the Bus is emphasized more strongly.  
Research Aims and objectives

The objectives of the research on the Cooking Bus in Wales (as set out in the project brief) were to:

· establish how well the Cooking Bus programme meets its outlined aims and objectives;

· determine the extent to which the Cooking Bus delivers on the vision set out by the Food and Fitness Implementation Plan and Appetite for Life policy documents;

· document what activity and behaviour changes in the schools visited have been stimulated by Cooking Bus visits; and

· provide recommendations for future policy work in this area.

The research investigates how the Cooking Bus has been implemented in Wales, and explores the views of key stakeholders in relation to its aims and achievements.  It also considers how Cooking Bus sessions act as a stimulus for the reinforcement of key messages being delivered in schools, and whether more formal curricular/non-curricular support for the Bus is necessary.

Outline of project report

The report is divided into eight chapters.  The next chapter (Chapter 2) describes the aims of the research and methods used.  Chapter 3 describes the aims and origins of the Cooking Bus in Wales and examines the aims of each of its constituent sessions (for pupils, parents and teaching staff).  Chapter 4 considers the elements that lead to schools receiving a visit from the Cooking Bus. This includes the initial contact, the reasons schools want a visit, and their expectations of it.  It also explores the organisational issues involved from the perspective of the Cooking Bus staff and the staff in schools.  Chapter 5 evaluates the Cooking Bus visit which schools receive.  It examines the issues arising from each of the three types of sessions provided by the Bus (pupils’, inset and community sessions), including their aims, content and the levels of attendance.  It also examines the process of positioning the Bus on school sites, and the organisation of visits that are shared by more than one school.  Chapter 6 examines the extent to which the Cooking Bus in Wales achieves its aims and the actual and predicted long term impact of Bus visits on pupils, school staff and parents.  It considers the views of Cooking Bus staff and staff from schools which have received a visit.  The chapter describes how schools build upon and sustain the impetus generated by the visit of the Cooking Bus visit (or how they intend to do this).  It also reports on schools’ actual or intended use of the COOKIT equipment.  Chapter 7 looks at the costs incurred in the provision of Cooking Bus and the related outcomes. It examines the nature of the resources used in the implementation of the Bus and the types of impact(s) that are likely to emerge.  Chapter 8 provides a discussion and summary of the report’s key findings, including recommendations for the ongoing implementation of the Bus, and future research.
1 Methods

Introduction

Overview of key methods used

A number of methods were utilised to obtain data from numerous stakeholders involved in the delivery of the Cooking Bus initiative in Wales. These comprised:

· an analysis of key documents produced about the Cooking Bus; 

· interviews with personnel involved in delivering the Cooking Bus initiative in Wales;

· an interview with the Welsh Assembly Government official responsible for commissioning and monitoring;

· five detailed case studies of the Cooking Bus’ work;

· a postal survey sent to all schools which have been visited by the Cooking Bus; and

· an identification of the costs involved in implementing the Cooking Bus and the potential benefits emerging from its implementation across Wales.

Each method is considered in further detail below.

Development of data collection tools

The development of data collection tools began prior to applying for ethical approval. An introductory meeting with the Welsh Assembly Government and personnel from Design Dimension Educational Trust (DDET) in January 2008 identified the value of the evaluation team visiting the Welsh Cooking Bus in order to tailor research tools appropriately. This visit took place in February 2008. Experience from visits by JH (pupil session), JS (inset session) and JR (community session
) was used in conjunction with results from the evaluation of the Food Standards Agency Cooking Bus carried out in 2004 (COI Communications, 2004) to draft data collection tools. All draft tools were agreed with the Welsh Assembly Government, and finalised by JH and JS. 

The North Wales and CISHE teams (structure and roles outlined in Appendix 1) had the capacity to conduct interviews, and observe sessions conducted in both Welsh and English, and this option was offered to schools/participants where appropriate. All information sheets and self-complete questionnaires were made available in both Welsh and English as tumble-turn documents. 

Documentary Analysis

The aim of the documentary analysis was to identify the Welsh Cooking Bus’ key aims and objectives, and to provide information on the nature of the activities undertaken during school visits.

The initial tender to the Welsh Assembly Government suggested that twenty documents would be selected for inclusion in the documentary analysis. However, it was deemed appropriate to include some additional documents which would provide important background information about previous visits the Cooking Bus had made to schools in Wales. 

Documents included

Documents were sourced from either DDET or the Welsh Assembly Government, who were asked to provide access to any educational materials, and strategy or planning documents that existed. The documents sourced, and therefore included in the analysis are documented in Appendix 2. Documents provided by DDET largely comprised information about the Bus in general (rather than specific discussion of strategic plans). Of this, some is available publicly (for example, the Focus on Food website), some is available to schools that express an interest in receiving a visit from the Bus (for example, the school information and application pack), and some is available only to schools following a visit from the Bus (for example, the Cook School Magazine). Documents provided by the Welsh Assembly Government detail the process of commissioning the Welsh Cooking Bus. The remaining documents, which are largely authored by the Welsh Assembly Government, are publicly available documents outlining policy strategy and curriculum guidance. 

Data analysis

A data entry form was constructed to aid analysis of the documents, allowing key themes to be identified. This was based on a data entry form successfully used by JS previously, which was amended to take into account the nature of the documents which would be included in the current study, and the issues of interest. The form, which is included in Appendix 3, allowed JR to identify: the author; the intended audience; the process of dissemination; the purpose; the format and manner in which the information was presented; and provide a summary of the contents of the document. 
Interviews with personnel involved in delivering the Cooking Bus initiative in Wales

The aim of the interviews with personnel involved in delivering the Cooking Bus initiative in Wales was to identify the aims and objectives of the Bus from the perspective of the staff, explore their views about what the Bus has achieved, and to help develop the economic evaluation.

A total of eight staff were interviewed.

	Office-based staff
	Cooking Bus staff

	· The Executive Director of the Focus on Food Campaign
	· The Driver Technician 

	· The Senior Education Officer for the Focus on Food Campaign
	· The Advisory Teacher 

	· The Communications Manager for DDET
	· Two Food Teachers

	· The Cooking Bus Programme Co-ordinator
	


These staff were selected to represent a range of personnel who are involved in delivering the Cooking Bus initiative in Wales to enable a diversity of views to be obtained both from individuals who worked on the Bus in schools, and from those who are involved in managing the initiative and overseeing the work of the Bus. 

The interview schedule (see Appendix 4) was semi-structured, lending a degree of flexibility to the discussions, and allowing the researcher to prompt interviewees and probe further where required. The same interview schedule was used with all interviewees, and enabled a discussion of issues relating to the aims of the Welsh Cooking Bus, the practicalities of the school visits, and the outcomes of the school visits. 

All interviews were conducted by JR. The interviews with the staff based with the Welsh Cooking Bus were mostly conducted during school visits in April 2008. One visit was also made to the offices of DDET in May 2008 during which the four office-based members of staff were interviewed. 

Interview with Welsh Assembly Government Official

The aim of the interview with the Welsh Assembly Government official was to identify the aims and objectives of the Cooking Bus from the perspective of Welsh Assembly Government staff, explore issues relating to the inception of the Welsh Cooking Bus, and capture their views about what the Cooking Bus has achieved.

As with the interview schedule used with the Cooking Bus staff, the interview schedule used with the Welsh Assembly Government official (see Appendix 5) was semi-structured. The interview schedule allowed discussion of issues relating to the aims and objectives of the Welsh Cooking Bus, the decision to target particular schools in Wales, integration with the existing curriculum, and the outcomes of the school visits.

JR carried out the interview with the Welsh Assembly Government official at the Welsh Assembly Government offices in Cardiff in May 2008. 

Case studies

The aim of the case studies was to examine the implementation of the Cooking Bus in five schools and examine the extent to which it acts as a stimulus to ongoing classroom activities.  A number of methods were used to collect data within each case study. These were:

· structured observation of up to 4 Cooking Bus sessions;

· two discussion groups with up to 8 pupils to explore their experience of participating in Cooking Bus activities;

· up to 5 interviews with relevant school staff to explore their assessment of the Cooking Bus’ visit, including the provision of support for classroom activities and teacher training sessions;

· one discussion group with up to 8 people who attended the community session (where applicable). 
Selection of schools

In order to reflect the different settings and national reach of the Cooking Bus, five case study schools were selected from within the data collection period to represent a range of schools in a variety of locations. The case studies were designed to be illustrative of issues of interest rather than representative of all schools which have received a Cooking Bus visit. Each case study was intended to provide depth rather than breadth of information. Due to the limited time available (including consideration of school holidays), staffing restrictions, and the prospect that schools may refuse to participate, school selection was front-loaded, starting with the first school in South Wales, one which received a visit two weeks later (case studies carried out by the CISHE team), and the first two schools on the timetable in North Wales (case studies carried out by the North Wales team). The final school in the South Wales area was selected on the basis that it was the first Welsh medium school to receive a visit from the Cooking Bus during the data collection period. All schools approached agreed to participate. 

The characteristics of the schools are detailed in Appendix 6. In summary, they comprised:

· Case study school one: A large primary school in a small town in the south Wales Valleys 

· Case study school two: A mid-sized primary school in a small town on the west Wales coast

· Case study school three: A large primary school in a small town on the north Wales coast

· Case study school four: A mid-sized Welsh Medium primary school in a village on the edge of the Black Mountains in South Wales.  This was a shared visit with a nearby school.
· Case study school five: A small primary school in a small town on the Isle of Anglesey
Observation of Cooking Bus sessions

Three observation guides (pupil session, community session, and inset session) were used to produce structured notes during observation of Cooking Bus sessions (see Appendix 7).  Issues considered included general arrangements, session content, achievement of aims and objectives and participant response.  In each school four sessions were observed - the school staff inset session, the community session and at least two pupil sessions.  The pupil sessions observed represented two diverse age groups in any one school, with the intention that each school year would be observed on at least one occasion across the five schools. The sessions observed are detailed in Appendix 8.

Observation of sessions was carried out by JR in South Wales schools and Emily Warren from Glyndŵr University in North Wales schools.  In case study school 4, JS carried out observation of the inset session which was conducted through the medium of Welsh. 

School-based discussion groups and interviews 

In each case study school, a number of discussion groups and interviews were conducted with pupils, school staff and members of the community (see Appendix 9). Semi-structured guides were used to guide the discussions. The content of these guides are provided in Appendix 10.

Pupil discussion group

Two discussion groups were carried out with pupils who attended sessions on the Cooking Bus in their school with the aim of exploring their experience of the visit. 

School staff interviews

Up to 5 interviews with relevant teaching and other school staff were carried out to explore school staff’s assessment of the Cooking Bus’ visit, including the provision of support for classroom activities and teacher training sessions.

Community member discussion group

One discussion group was conducted with community members who attended the community session run in the school. This discussion group explored the process by which they were invited and decided to take part in the community session, their experience of visiting the Cooking Bus and the impact of the session on their own behaviour.  No community session was held in case study school four.

School Questionnaire

The aim of the school questionnaire (see Appendix 11) was to obtain information on the extent to which the Cooking Bus visits act as a stimulus to longer-term cooking-related activities in schools and whether teachers use the COOKIT equipment they are provided with. It asked school staff to provide information about each stage of the visit, including organising the visit, the period in which the Cooking Bus was on the school site, and the period after the Cooking Bus left the school, including the perceived impact of the Cooking bus visit, and the degree to which the COOKIT has been utilised. The questionnaire was sent to a sample of relevant staff in each school that had received a visit from the Welsh Cooking Bus prior to 17th May 2008. The procedure for gaining access to school staff is provided in Appendix 12. 

Of the 76 schools contacted, 71 initially agreed to participate in the survey. Reasons for non-participation are provided in Appendix 13. Fifty one schools however, provided at least one response.  Just under half of schools which responded completed 1 questionnaire (24 schools).  Ten schools returned two questionnaires, and ten schools also returned three questionnaires.  Six schools returned four questionnaires.  One school returned five completed questionnaires, and likewise one school also returned six questionnaires.
Data analysis 

Synthesis of data identified a number of key stages of implementing the Cooking Bus initiative in Wales: the origins and aims of the Welsh Cooking Bus; the planning and organisation of Cooking Bus visits to schools; the Cooking Bus visits themselves; the period after the Cooking Bus has left schools. Subsequently, each data source was analysed according to its relevance to that particular stage. All interview and discussion groups were recorded and transcribed verbatim (and translated where necessary). Along with other qualitative data gathered through observation or teacher questionnaires, they were subjected to a thematic content analysis (Bowling, 1994). Quantitative questionnaire data were entered into SPSS and subject to descriptive analysis. Triangulation of data from different sources enabled the identification of themes within key areas of interest, and a consideration of the implementation of the Cooking Bus in the different schools.  

	Stage
	Research methods used

	Origins and aims


	Interviews with Cooking Bus staff

Interview with Welsh Assembly Government Official
Documentary analysis

Completed documentation from 20 school visits

	Planning and organisation of Cooking Bus visits to schools
	Interviews with Cooking Bus staff

Interviews with school staff in each case study school 

Documentary Analysis

Teacher Questionnaire (Questions 1-14)

	Cooking Bus visits to schools 


	Observations of at least 4 Cooking Bus sessions in each case study school

Interviews with Cooking Bus staff

Interviews with school staff in each case study school 

Documentary Analysis

Teacher Questionnaire (Questions 15-40)

	The period after the Cooking Bus has left schools
	Interviews with Cooking Bus staff

Documentary Analysis

Teacher Questionnaire (Questions 40-47)

Completed documentation from 20 school visits


Economic evaluation

The aim of the economic evaluation was to acquire an insight into the nature of the resources used in the implementation of Cooking Bus and the types of impact(s) that are likely to emerge.

Design and methods

The economic assessment of the Cooking Bus was undertaken from a partial societal perspective to encompass the public sector in Wales, to include education agencies, the National Health Service (NHS), the Welsh Assembly Government in general and individuals and communities that have been visited by the Cooking Bus. It compared the costs and benefits of the Cooking Bus in terms of its aims and objectives with the nutrition educational programmes currently provided by education authorities and schools.

Information relating to expenditure incurred and financial cost issues were provided by staff from the Welsh Assembly Government and DDET. The latter also provided responses to a series of questions to clarify some of the information provided. Information relating to costs incurred by participating schools was provided through the case studies, interviews and questionnaires. Data relating to outputs and outcomes resulting from the Cooking Bus were gleaned from the case studies, questionnaires, documents and interviews.

Development of cost profile of the Cooking Bus

There are three stages involved in the process of costing public services and interventions - the identification of costs, the measurement of identified costs, and, their translation into a monetary amount, but bearing in mind that money may not always be the most representative indicator of opportunity cost. In terms of the Cooking Bus, the same process is employed.

Identification of costs associated with the Cooking Bus

The identification of costs involved the listing of the likely resource effects of providing the Cooking Bus as comprehensively as possible, bearing in mind the perspective considered. The costs considered relevant for the assessment of the Cooking Bus are outlined in brief below, and provided in full in Appendix 14.
	Direct costs
	· Costs of development of the Cooking Bus

· Costs incurred in implementation of the Welsh Cooking Bus

· Costs of running the Cooking Bus

· Costs to schools

· Costs to other agencies

· Costs to parents and communities

	Indirect costs
	· ‘Productivity’ losses due to curriculum disruption

	Other costs
	· Potential for additional stress and hassle on teachers

· Impact on children not selected for attendance at the Cooking Bus session


Measurement of costs of the Cooking Bus and their valuation 
The measurement of costs refers to the quantification of the resources used in providing the Cooking Bus. In deciding which of the above costs to measure it is usual to isolate those that are important and whose exclusion would bias the overall cost profile of the service or intervention.  For those remaining, an assessment is made of the additional value added to the cost profile relative to the extra cost of collecting them. Anything that is expensive to collect but whose inclusion is unlikely to influence the overall result need not be measured.

There are basically two approaches that are employed in measuring resource inputs and attempting to value them – micro-costing, or the bottom-up approach, and gross-costing - the top-down approach. Micro-costing refers to the detailed analysis of the changes in resource use due to the service or programme, similar in nature to time-and-motion studies. Such detailed, bottom up, collection of data on resource use is usually used when changes are being made to existing services, whereas in the case of the Cooking Bus a new service is being considered for introduction (or ongoing utilisation).  Gross-costing (or top-down costing) allocates a total budget to the service, or alternatively considers the level of expenditure incurred by the service, and then divides by the number of participants or services provided to determine the cost per child for example. However, it is worth noting that the relative simplicity of top-down costing may be offset by a lack of sensitivity, which in turn depends on the nature of the data available. In measuring the costs of the Cooking Bus, the top-down approach has been mainly used due to the format and availability of data and the fact that the service is new as opposed to a change to existing service provision.

The approach employed to measuring the various cost components, which were able to be measured given data availability, is shown in Appendix 15.

Piloting

Due to a late start of the evaluation, limited piloting of data collection tools was carried out. The school questionnaire was piloted with two teachers in one school that had received a visit from the Cooking Bus in 2008. JH visited the school with a draft version of the questionnaire and asked the teachers to complete this, following which the content and format were discussed. The documentary analysis tool had been utilised in a similar form by JS in a previous study, so piloting was not considered necessary. Interview and discussion group schedules were not piloted. 

Confidentiality and ethics

All work was carried out in accordance with the requirements of the Data Protection Act 1998.  In relation to the quantitative data, paper and electronic records linking school staff names to ID numbers were held in a separate database to the main data. Electronic records were stored on secure networked PCs, whilst paper records were stored in locked filing cabinets in secure offices.  In relation to qualitative data, ID numbers were used during data collection and paper and audio records were stored in locked filing cabinets in secure offices. Paper records linking school, teacher, parent and pupil names to ID numbers were kept in a separate and secure location. 

Information sheets were provided to all parents of pupils in the schools (and who may therefore at any time have been involved in an observed Cooking Bus session, or invited to attend a discussion group), giving them the option of withdrawing their child from data collection at any time. Pupils were also provided with appropriate information and given the opportunity to withdraw from data collection. Informed assent was obtained for all individuals invited to attend an interview or discussion group.

All researchers working on the project underwent an enhanced Criminal Records Bureau check. 

2 Origins and Aims of the Welsh cooking bus

Summary
The Welsh Cooking Bus is clearly committed to promoting healthy eating, cooking and more broad issues in relation to food.  However, there is generally a lack of clarity of the aims of the Welsh Cooking Bus both in relation to the overall initiative and individual sessions. Aims and objectives could be presented more consistently and a greater emphasis placed on these, particularly in public documentation in order to ensure that stakeholders and attendees are clear on these.

The adoption of a session for members of the community in Wales (not standard on other Cooking Buses) has not been taken into account when the initiative was implemented outside of England.  The distinctive remit and organisation of the Welsh Cooking Bus suggest the need to develop documentation for use solely by the Welsh Bus. 

Introduction

In order to evaluate the achievements of the Welsh Cooking Bus, it is important to identify what the initiative aims to achieve. This chapter endeavours to provide some background into how the Cooking Bus originated in Wales and to identify both the overall aims of the Cooking Bus initiative, and the aims of the individual sessions conducted with pupils, school staff and members of the community. It provides a number of recommendations for future implementation.

Origin of the Cooking Bus initiative in Wales
The Welsh Assembly Government first became aware of the Cooking Bus initiative when the Welsh Assembly Government official attended a presentation given by the Executive Director of the Focus on Food Campaign. Chef Dudley Newbery also raised the Minister’s awareness of the initiative. Following a visit to a Cooking Bus operating in England, and investigation of costs, a proposal to commission a Bus for Wales was put to the Minister who approved it in January 2006. The Welsh Cooking Bus was launched in June 2006, alongside the Food and Fitness Implementation Plan.

Intended outcomes of the Bus

The Welsh Assembly Government had a number of aspirations in terms of what they hoped the Welsh Cooking Bus would achieve. These were reported by the Assembly Government official:
“What we wanted to see was, with the children, an excitement about food, I suppose, the understanding that they could cook.  For the teachers, that it would be quite easy to introduce some cooking skills into the classroom, and we wanted a session for the parents of young children, because we wanted them, again, to realise that it was possible for them to cook.  Perhaps they weren’t cooking already, and, if the children were going to go home with recipes either from the Cooking Bus, or because the teachers had taken things forward in school, then we wanted those parents to feel confident in allowing their children to cook at home.”

These intended outcomes were reflected in interviews with DDET staff. Interviewees suggested that the outcomes overlapped with the aims of the Bus but felt that the main outcomes of the sessions run on the Bus related to skills, knowledge, confidence and experience.

Remit of the Welsh Cooking Bus

The Focus on Food website clearly states the different remits of each of the Cooking Buses active in the UK (see Appendix 16). This was endorsed by the Cooking Bus staff who stated that the philosophy of all the Cooking Buses was the same, but that their remits differed slightly.  Only one interviewee specifically identified the remit of the Bus in interview, and this was to “address the three threads” (food hygiene, basic cooking skills, and healthy eating).  It is surprising, therefore that the specific remit of the Welsh Bus is not acknowledged in the documentation provided to schools during the initial stages of a visit by a Cooking Bus. Instead, it appears that standard documentation is used with all Cooking Buses. 

RECOMMENDATION 1: DDET and Welsh Assembly Government should ensure that the specific remit of the Welsh Cooking Bus is reflected in the documentation provided to schools and the general public.

Overarching aims of the Welsh Cooking Bus

Whilst the perceived aims of the Welsh Cooking Bus were not reported, the Assembly Government official specified a number of ways in which the Welsh Assembly Government stipulated that the Welsh Cooking Bus should operate (i.e. aims dictated by the Welsh Assembly Government). 

1. It would visit primary schools in Communities First areas only (secondary schools are more likely to have their own cooking facilities, and they wanted children to have a positive attitude towards food and cooking at a young age). 

2. It would run sessions for members of the community.

3. The priority would be in school term-time and the Bus would function during every school term week, not three weeks on and one week off as was the case with other Cooking Buses.

4. The finals of a national cooking competition would be held on the Bus at the Urdd Eisteddfod.

5. The Bus would be used for training people involved in other Welsh Assembly Government Programmes. 

During interview, personnel involved in the implementation of the Cooking Bus initiative in Wales identified a number of relevant overarching aims of the Cooking Bus, some of which were dictated by DDET, and some of which related to requirements laid out by the Welsh Assembly Government.  These were to:

· Support Health Challenge Wales

· Target Communities First areas to improve diet and help the Government meet dietary targets

· Support something happening in the school

· Teach cooking skills, healthy eating, food safety and hygiene 

· Make cooking fun
· Raise awareness of the importance of a good diet and what they [children] need to eat (including fresh ingredients) and why they need to eat it
· Show parents how to get food as cheaply as possible and help them source local produce 
· Highlight the importance of fruit and vegetables in their [children’s] diets

· Motivate teachers and teaching assistants, and children and parents

· Train teachers to deliver cooking skills and feel confident, and competent

· Raise the profile of food teaching in schools (and the community) in Wales

· Provide a practical cooking experience for pupils
· Make children aware of where food comes from 

· Give the COOKIT to schools, with the expectation that this would help them to take forward cooking activities after the Bus visit.
A number of these aims - in particular those relating to teaching cooking skills, food safety and hygiene, and healthy eating, are identified in documentation provided to the research team by DDET. However, the terminology used to present these is often inconsistent, and they are either referred to as threads (see section 3.6), or presented in a different manner. 

Aims of the individual sessions

Interviews with DDET staff, and analysis of documents obtained from DDET identified that Welsh Cooking Bus has three threads which run through each session. As identified in section 3.5, these threads are: food hygiene, basic cooking skills, and healthy eating. However there appears to be some discrepancy as to whether these are also aims of the sessions, and were quoted as being so by both staff involved in implementing the Cooking Bus initiative and in one internal document examined for the documentary analysis:

“In all sessions student or adult there are 3 main aims:

1. To teach a range of basic food preparation and cooking skills

2. To highlight principles of food safety and food hygiene when preparing food

3. To teach key dietary and basic nutritional knowledge including usual dietary messages

The above run as ‘threads’ through each workshop. They may be taught differently according to the age group, abilities and previous experience and knowledge of participants as well as the ingredients used to prepare the dishes.”

It was recognised by a number of interviewees that the specific aims of the sessions in a school will be different in each school depending on the school’s requirements and the ability of the pupils. As with the overarching aims of the Welsh Cooking Bus, the aims of individual sessions are not reported explicitly in public documentation although on a number of occasions aims identified by DDET appear in documentation without being ‘badged’ as aims. 

Aims of the pupil sessions

During interviews, DDET staff identified the aims of the student sessions as providing the opportunity to:

· Let pupils have an experience they have not had before 

· Empower pupils and give them hands-on skills to be able to start to cook

· Enthuse pupils for cooking

· Introduce food to pupils that they may not be aware of, and to know their origins and the benefits of eating them

However, documentation sent to all schools with the timetable and aims for the staff inset and programme identify the aims as:

· “To provide hands-on practical workshops for pupils which, incorporate a range of skills and processes used to prepare food safely and hygienically.

· To enhance and reinforce pupils’ existing knowledge of basic nutrition, food safety and hygiene.

· To build on pupils’ knowledge of food origins of the main ingredients used in the practical sessions and their contribution to a balanced diet.

· To emphasise the importance of making healthy food choices at school and outside it – in particular stressing consumption of fruit and vegetables.

· To raise awareness of food culture and the characteristics of a range of food cultures pertaining to dishes prepared.”

This documentation is standard for each school, even though it was acknowledged by the Cooking Bus staff that aims sometimes differ according to individual school need.
Aims of the community session

These interviewees also reported that there are a number of aims which largely mirror what the pupils do, even though the sessions may be delivered in a different way. The aims of the community session were thought to include:

· To provide knowledge about what is happening in schools

· To provide skills

· To enthuse

· To provide basic recipes

· To give hints on reducing costs (adaptation of recipes)

· To show parents that you can cook healthy food on a budget

· To expose participants to new ingredients

· To provide ideas about healthier alternatives

· To compare home cooking with bought in products

· To consider context as well as the food cooked (e.g. lunchboxes)

The evaluation did not identify the aims of the community session in written format. 

RECOMMENDATION 2: DDET should ensure that the aims of the community session are available to schools in written format.

Aims of the inset session

Two sources of data identified the aims of the inset session. Firstly, interviewees identified a number of aims, including to: 

· Give teachers training

· Enthuse and give confidence to teachers

· Provide knowledge on how to manage a food activity, basic skills, basic classroom management and how to link cooking with other curriculum activities

· Give teachers the opportunity to see the COOKIT

· Give teachers the opportunity to see the ‘bridge and claw’ technique

· Give teachers the opportunity to go through various resources

· Embed the idea of teaching cooking as a practical activity

Secondly, the aims of the inset session are also identified in documentation given to schools prior to the visit, and to attendees after the session, and some of the aims identified here overlap with those identified by DDET staff. Others were not mentioned during interviews. This document identifies them as:

“1. To introduce the work of the Focus on Food Campaign nationally and in the context for practical approaches to food education.

2. To enhance participants’ understanding of the importance of practical work with food as a key learning activity in the curriculum
3. To introduce or reinforce some pedagogies related to practical food work within the framework of the National Curriculum
4. To discuss provision of appropriate equipment and resources to facilitate practical food work in the classroom”

RECOMMENDATION 3: DDET should ensure that the aims of each session are consistently reported in all documentation to ensure clarity, in particular for schools and attendees of sessions. This should also take into account that there may be additional aims of sessions where schools require this.

3 Implementation of the Cooking Bus  (I): The planning and organisation of Cooking Bus visits to schools

Summary

Healthy School Scheme Co-ordinators are responsible for identifying schools on the scheme in Communities First areas that would benefit from a visit by the Cooking Bus. It appears that schools are chosen to receive a visit either to complement healthy eating initiatives already in place, or to encourage their development. Schools are not always clear as to why they have been chosen. 

School staff identified a range of reasons for wanting a visit. The promotion of the healthy eating message to pupils appears to be the most important, with limited recognition that for this to be effective it also needs to be extended to families and the wider community. The desire to develop cooking skills for pupils is also deemed important, and for this to be sustained beyond the visit, staff need to have the confidence and skills to be able to teach these. 

All schools report being excited about having a Cooking Bus visit, however many members of the school community are unsure exactly what to expect from it. Staff and pupils are not always clear that all will be involved in cooking their own dishes which they can then take home. The expectations around the community session are the least well defined with many assuming they may not particularly enjoy themselves watching a demonstration or simply helping pupils to cook.  These expectations could reflect the lack of information given to schools for them to pass on to potential participants. It could be a factor in the poor take–up in many schools for this session. Cooking Bus staff are not always given all the information they need by schools to ensure they can achieve their role without making last minute adaptations.

The role of the HSSC in setting up visits to schools varies. They were initially asked to simply suggest an appropriate school for the Bus to visit, however, some are getting more involved and providing practical help to support the organisational load of schools. 

The experience of organising a visit varies enormously between schools, ranging from being problematic and time-consuming to being easy to achieve.  It is probable that small changes could easily be made to ensure that all schools have the latter experience. 

Most of the organisation of individual visits is the responsibility of the Cooking Bus staff based on the Bus. This is achieved by written documentation, phone calls and the more recent and positively received development of the driver making a pre-visit to schools to assess whether the Bus will fit on site. The documentation is not always clear or concise and contains lots of references to the needs of the Bus and driver (not needed in schools where this pre-visit takes place). It has not been written specifically for visits in Wales and so even though it has been translated into Welsh it does not always reflect the way the Cooking Bus is organised. 

Only 50% of schools were aware of the role of the Welsh Assembly Government in funding the Cooking Bus in Wales even though it is clearly displayed in and outside the Bus. Minor amendments could easily be made if this is a concern. 

Introduction 

This chapter considers the elements that lead to schools receiving a visit from the Cooking Bus. This includes the initial contact; the reasons schools want a visit and their expectations of it. It also explores the organisational issues involved from the perspective of the Cooking Bus staff and the staff in schools. 

The lead up to Cooking Bus visits to schools 

Initial contact with schools

The interviews conducted with the members of the Cooking Bus team and the Assembly Government official identified that the local Healthy School Scheme Co-ordinators (HSSCs) in each Unitary Authority in Wales are responsible for identifying/suggesting schools which meet the criteria (schools are in the Healthy School Scheme, located in a Communities First area, they are doing food and fitness and they have adequate space/facilities).  In the Case Study schools and school questionnaires, those responsible for co-ordinating the visit (most frequently members of the Senior Management Team and/or in-school Healthy School Co-ordinators or those responsible for PSE) acknowledged the role of the HSSCs in introducing the idea to the school. However, it was clear that many members of staff in schools were unaware as to how the Cooking Bus visit had come about.

Schools expressed different ideas as to why they thought they had been approached.  In Case Study school 1, school staff felt that it was in recognition of work they had already undertaken on nutrition.  This was echoed by six questionnaire respondents (total n =102) who felt that the idea of a visit came about because it would complement healthy eating initiatives already in place.  Staff in Case Study schools 1 and 2 also referred to the fact that being able to accommodate the Bus or the driver because they had accessible grounds and easy access to water and showers had been considered when they had been nominated for a visit. Some respondents to the school questionnaire reported that they had heard about the Bus from another source such as the Local Education Authority Design Technology Co-ordinator. Responses to the school questionnaire also highlight that some schools were not approached to have a dedicated visit from the Bus, but received input for pupils or staff because a neighbouring school had received a visit.

The reasons for schools wanting a visit

It was clear from the interviews in Case Study schools and questionnaire responses that staff within schools prioritised different reasons for wanting the Cooking Bus visit. These relate to the anticipated outcomes for different groups within the school community. 

The majority of reasons given relate to the impact on pupils. Over half of questionnaire respondents, and staff in all Case Study schools identified that they wanted the Bus to promote healthy eating to pupils as part of the Healthy School Scheme. In interviews, individual members of staff in all schools felt that it would complement other nutritional approaches taken in schools. Fruit tuck shops, improved school lunches, the Welsh Assembly Government Primary School Free Breakfast Initiative, and access to drinking water were all mentioned by different people. Learning about healthy eating was also seen as a key purpose of the visit by questionnaire respondents in eighteen of the thirty five schools. 
The other major reason given was the hope that pupils would learn cooking skills and how to prepare healthy meals. This was identified by 39 of the 68 respondents (in 15 of 35 schools) who indicated that the aims of the Bus visit to their school had been agreed.  This general desire for children to learn cooking-related skills was echoed by staff in all of the Case Study schools. As the Head teacher in Case Study 4 said:

‘…basically it didn’t matter to us what the actual recipes were, just that they were based on healthy eating, that the children went through the process of, the hygiene processes, how to use equipment sensibly, you know, the basic skills of cooking.’

Schools also gave some specific reasons.  Case Study schools 2 and 5 particularly wanted to strengthen the link in pupils’ minds between food grown in the school garden with the production of healthy meals. Through this process school staff felt that the Bus visit would complement the sustainability message and link with the Eco Schools project. In Case Study schools 2 and 4 teachers also felt that the Cooking Bus would provide the opportunity to develop more generic skills identified within the Skills Framework, particularly those relating to communication and  working together.  A reason given by two questionnaire respondents, but not echoed within the Case Study schools was the hope that the Cooking Bus would be used as a forum to demonstrate multi-cultural foods and to address cultural, gender and equality issues. The head teachers in Case Study Schools 1 and 5 explained that they wanted the Cooking Bus to provide a high profile ‘event’ that would be an enjoyable and memorable experience for the pupils. Fourteen questionnaire respondents also wanted the children to be involved in a fun activity and to give them enthusiasm for cooking. 
Many schools hoped that school staff would benefit from the visit and in turn be able to pass their learning on to pupils in the future. The importance of the visit in providing staff development to teach cooking both within the curriculum and in cooking clubs was underlined both in the Case Studies and by questionnaire respondents. Twenty six respondents (total n = 96) hoped the visit would equip teachers with enthusiasm, confidence and skills and a number of staff interviewed in Case Study schools identified the revised Design and Technology Curriculum and the development of the Foundation Phase as creating a particular need for development in this area. In Case Study schools 2 and 4, individual teachers hoped that the visit would prepare them to write their Food and Fitness Policies (an action required by all schools in the Healthy School Scheme).

Involvement of the wider community was mentioned, but only in a minority of cases. Staff in Case Study schools 1 and 5 and fifteen questionnaire respondents (total n = 96) gave as a reason for hosting the Bus the hope that it would promote this healthy eating message beyond the school gate to families and the local community. For the staff in Case Study school 3 there was a particular aim to improve the packed lunches that pupils bought in from home. Questionnaire respondents representing four schools (total n = 35) felt that the purpose of the visit was to improve or encourage parental involvement in cooking with children. Related to this, the Coordinator in Case Study 1 considered that the Bus would raise the profile of the school in the local community particularly providing an opportunity for positive press coverage. 

The expectations of a visit

In the Case Study schools the in-school co-ordinators disseminated information about the visit either by giving out the paperwork received about the Cooking Bus from DDET or verbally during a staff meeting. Nevertheless, some interviewees commented that they did not feel they had sufficient information about the Cooking Bus visit. Two mentioned that had they known more about the community session, they could have encouraged some parents to participate. And one teacher who taught students with Autism felt that she would have liked to be clearer about the content of the pupils’ sessions so she could have prepared them more thoroughly for the experience. 

It was clear from the observations of sessions that the Cooking Bus staff on the Bus did not always have clear expectations of what would happen within each school as they were not always provided with all the information needed. It appeared to be commonplace that they had to set up the Community session with no knowledge of expected participant numbers. In some instances they were not informed about the nature of the special needs of certain pupil groups or even the ages of pupils attending each session. This meant that they needed to make last minute adaptations. In the documents that accompany the application form, schools are asked to provide this but it is not re-iterated in the Checklist provided and could be lost amongst the other requests made of schools.

RECOMMENDATION 4: Details of all information from schools that would help Cooking Bus staff in their role (including number of participants expected in each session and details of any special needs) should be highlighted in application documents and then reiterated in the final checklist given to schools to ensure this is provided. 

The overwhelming feeling by all school staff interviewed in the Case Study schools was that the whole experience would be a positive one. The questionnaire revealed that respondents expected the Cooking Bus visit to be beneficial and to be a learning experience for themselves as members of staff as well as for the pupils and the wider school community. Prior to their visit some individual teachers felt that the pupil and staff sessions would be ‘less hands-on’ and more like presentations. A minority of teachers had concerns about the staff session; they were reticent about giving up time after school to go to a twilight training session. The children largely gained their expectations through the staff so again it seemed that most were looking forward to it. In Case Study 1 where only a small percentage of each year group were able to attend sessions, even before the Bus arrived all were hoping that they would be the ones chosen to go on board.  Focus groups revealed that some pupils did not realise how much practical cooking they would be doing.  One group had felt that it might be boring, based on feedback from other pupils who had already visited the Bus.
RECOMMENDATION 5: Consider producing a short PowerPoint presentation or handout for school staff which explains what the Cooking Bus is, the content and aims of each session, and key points which staff need to note.  This could be shown during a staff meeting before the Bus visits, or if this is not possible, copies could be distributed to all relevant individuals.

The group whose expectations were least well informed seems to be those who attended the community session. The documentation given to schools does not include information regarding community sessions. The only mention is in the Focus on Food Campaign leaflet, which states that the Cooking Bus provides “workshops for parents and others in the community” This, and information given during telephone calls is all that schools use to promote this session to parents. This lack of information is most likely due to the fact that the paperwork has been adapted from that which is used on other Cooking Buses which do not run this session. The majority of focus group participants had thought they would be taught to cook but that it would be by watching a demonstration. A few even mentioned that they felt that they might not enjoy it. In Case Study 1 some parents who had been invited thought that they would be helping to supervise pupils on the Bus. In Case Study 5 parents had signed to say they would attend a session but in fact thought they were giving permission for their children to attend sessions; this meant that very few participants attended. 

RECOMMENDATION 6: Clear information about the community session should be provided for all Welsh schools before a visit.  An eye-catching invitation should be designed for schools to send to prospective participants for the Community Session. 

Organisational issues  

The role of the Healthy School Scheme Co-ordinator (HSSC)

Questionnaire responses and interviews with school staff and members of the Cooking Bus team reveal that the involvement of the HSSC does vary. There is no written guidance as to what their role should be. For some, the role appears to have been limited to suggesting an appropriate school for the members of the Cooking Bus staff to choose and visiting once it had arrived whereas others are very ‘hands on’ and work closely with the school to apply for a visit. For example, in Case Study 2 the HSSC worked with the school to fill out the application form, as well as to find people to help with the washing up and in Case Study 4 the HSSC was involved in finding an alternative venue for the Cooking Bus, as the school site was not appropriate. 
The members of the Cooking Bus team who were interviewed all saw the advantages of organising visits through the HSSC. They acknowledged that they were well placed to choose schools that should be recognised for the good work already achieved in the area of nutrition or conversely that might need the impetus to develop initiatives on healthy eating in preparation for writing their Food and Fitness Policy because they knew the schools and communities.  One member of staff felt that an additional advantage was that the HSSCs could help reinforce healthy eating messages after the Cooking Bus visit. Whether this happens is not clear from any data collected. A member of the Cooking Bus team recognised that since the HSSC have close relationships with schools, they were able to facilitate access to schools even at difficult times of the year such as the end and beginning of terms. Two members of the Cooking Bus staff felt using this network helped to ensure an even spread of visits throughout Wales and that HSSCs were able to feed back to the Assembly on how the Bus was operating in their area (it would appear that if this does happen, it does so informally). 
A number of negative points were also identified with this arrangement.  Three of the Cooking Bus staff noted difficulties in having to work through a third party rather than having direct access to schools. It was recognised by one that the HSSCs were busy people and were often difficult to contact. Staff based on the Cooking Bus suggested that the HSSCs acted as gatekeepers of the initiative which had the potential to result in apathetic schools receiving a visit in favour of enthusiastic schools.

Thus, it would seem appropriate that the HSSC have a role in identifying which schools will benefit from a Cooking Bus visit, but at the same time ensuring the schools are supportive of the initiative.  This involvement can send a strong message to the schools that the Bus is a health initiative that fits in with other recommended ‘food’ actions promoted by the Healthy Schools Scheme. Furthermore, it is advantageous for schools to have a link with someone with an authority-wide role so that they can facilitate visits where, for example, a joint visit is appropriate, or off-school sites are required. It does not seem appropriate that detailed assistance is provided to schools to help with the planning of the visit. 
RECOMMENDATION 7: Consider developing guidance for the Healthy School Scheme Co-ordinators on their role in the selection and organisation of Bus visits to schools to ensure that schools receive a similar level of support throughout Wales.  

RECOMMENDATION 8: Schools should be required to make some kind of formal commitment to build upon their Cooking Bus visit and develop future cooking activities.  Since all schools visited by the Bus are members of the Healthy School Scheme, this could be achieved by making such a commitment a Healthy Schools action (or part of such an action).  If needed this could be on healthy eating or cooking. However where these are well covered another element could be taken such as safety or broader skill development. 
The role of the members of the Cooking Bus team

The involvement of the staff team 

After the HSSC has identified a school to receive a visit they pass the information on to the Cooking Bus Programme Co-ordinator based in Halifax. She contacts the school by phone to confirm that they would like a visit. Once confirmed, she sends the school an Information and Application Pack in the post and asks the in-school coordinator to complete an application form. From this point the Advisory Teacher or one of the Food Teachers on the Welsh Cooking Bus will become the contact person for the visit, thus minimising the contacts to the school. This Cooking Bus teacher is responsible for arranging the details of the visit such as the content and number of sessions and which pupils will attend. It appears that this is mainly done over the phone which most schools saw as acceptable. However one Case Study school and questionnaire respondent commented that the phone calls caused disruption where the in-school co-ordinator is a class teacher.  This could be overcome by asking for good times to phone on the application form
It would appear that it is now becoming the norm for the Cooking Bus driver to visit schools in advance to confirm whether or not the site is appropriate for the Bus.  It is unclear when in the process of a school being chosen that this happens, but in interview it was reported that he visits schools when the Bus is based in another school close by, or when it passes en route to another school. This process is favoured by the Cooking Bus driver who explained that it is not always possible to confirm that the Bus will fit into school grounds from photographs, measurements and by studying a site using Google Earth.  A questionnaire respondent and staff in interviews commented on how helpful this visit by the driver had been. A number of respondents whose schools did not receive one of these visits suggested that help such as this would be beneficial (two questionnaire schools and a Case Study school).

RECOMMENDATION 9: The pre-visit made to some schools by the Cooking Bus driver to assess if the Bus will fit into school grounds should be extended to all schools.
Cooking Bus documentation

Information about the visit provided by the Cooking Bus staff to schools is given partly over the phone but also through the provision of written documents in the Application Pack. This application pack includes the Application Form, Bus Information and Guidelines, ‘Frequently Asked Questions’ and a checklist of actions that the schools are asked to perform.  The paperwork is available in Welsh, but it appears that this is standard information sent to every school in the UK that receives a visit from any of the Cooking Buses.
All schools fill out an application form to apply for a visit even though they have already been selected to receive one by the HSSC. This was acknowledged by the school Coordinator in Case Study 1: 

‘Well, although we were actually recommended, or it was offered to us, we still had to go through the full process of registering with Focus on Food, then filling in the full application form.’

This form asks for measurements and supporting photographs, that will help assess whether the Bus will fit into a school site and have access to water. This can require a great deal of work involving a number of staff members and, as previously stated, it is possible that these do not confirm whether the entrance and site are suitable. Much of the other supporting documentation also relates to this issue, for example, individual sheets on the maximum gradient possible for the site and a birds-eye plan of the Bus, as well as many of the Frequently Asked Questions and points in the Guidelines. The physical needs of the Bus and driver take up over half of the points on the checklist.

RECOMMENDATION 10: Many aspects relating to the needs of the Bus, and the assessment of its ability to access school sites should cease to be the responsibility of schools, and unnecessary reference to the requirements of the Bus and driver should be removed from the paperwork.

Schools are asked to provide other details such as the purpose, context and focus of the visit, what cooking already takes place in a school and whether there is a designated area or any specific equipment for this. The Documentary Analysis, which included the analysis of twenty sets of documentation relating to previous school visits, revealed that some application forms were completed in detail while others contained very brief information. It is unlikely that the extent to which this information was provided will have affected the visits, particularly since it does not seem as if this information is always acted upon (see Chapter 5). However, the Case Studies revealed that other requests for information and support from schools are vital for a successful visit and the smooth running of sessions. These include information on pupils with special needs and food allergies and the provision of help with washing up. 

Schools are asked to ensure that there is permission in place for pupils to be filmed and photographed. Some schools have this already in place others have to do this for the visit. Schools are informed that they ‘are responsible for the visit’ and that parents need to realise they will be using knives and other equipment – under supervision’. These factors are interpreted differently by schools. Some are happy that they are covered already. Others feel the need to get written parental permission for pupils to visit the Cooking Bus. In Case Study 1 opt-in permission was asked for and resulted in much chasing of parents for reply slips by the head teacher and co-ordinator. The need for consent to attend sessions should be clarified and if needed, a specimen letter prepared to facilitate this process. The advantages of asking for opt-out consent should also be stressed. One of the few suggestions that questionnaire respondents considered in relation to paperwork was that they would like DDET to produce information that could be sent out to all parents relating to the Bus visit.

RECOMMENDATION 11: All paperwork should be reviewed to ensure that it is as concise and clear as possible and that schools are only being asked to provide information that will ensure a successful visit. Templates of any letters needing to be sent to parents should be provided for schools to use. 

All key documents sent to school have been translated into Welsh. However much of the paperwork that schools receive has been written for schools throughout the UK not specifically for the Welsh situation and consequently does not fully reflect it. Some examples of this are: 

·  In the Application Form it explains that schools are not guaranteed a visit. However in Wales if they have been put forward by the HSSC then they are. 

· Although a number of references to Secondary school visits have been removed there are still a few and in Wales at the moment they are not eligible to have a Cooking Bus visit.

· Most documents mention the pupil and inset sessions but the community session is barely mentioned. The checklist to remind schools what they need to do does not include anything about contacting people to attend this session. 

RECOMMENDATION 12: DDET should ensure that the documentation being given to schools in Wales reflects the distinct remit of the Welsh Cooking Bus, including the visit application process and the inclusion of a Community session.

The role of the school
The Cooking Bus team require schools to nominate a member of staff to co-ordinate the visit. The school questionnaire and Case Studies revealed that this is usually a member of the Senior Management Team or a teacher who is either the in-school Healthy Schools co-ordinator or the PSE co-ordinator. 

It was clear from both the Case Studies and the school questionnaires that the experience of organising the Cooking Bus visit varied significantly between schools. For some it was easily achieved (reported by three of the Case Study schools and 51% of questionnaire respondents) but for others the problems and challenges encountered (reported by a quarter of questionnaire respondents), and the time taken can overshadow the whole experience. Of those reporting problems, 75% described that it was the needs of the Bus (finding a suitable site with access to water and toilets) that provided the greatest challenge (it seems that the time elapsed since a visit has a bearing on this question; the more time that had elapsed since the visit, the fewer challenges were noted). Qualitative information gathered from the Case Studies and questionnaires reveal this variation.

Table 1: Key factors affecting the level of effort schools invest in preparing for Cooking Bus visits
	Situations which lead to more effort being reported by schools 
	Situations which lead to less effort being reported

	Schools organise the visit without practical support from the local HSSC. All the details on the application form are conscientiously provided.
	The HSSC and school work in conjunction to apply for a visit. The minimum of information is provided on the application form.

	Schools take the responsibility for assessing access, gradient and space for locating the Bus. 

The co-ordinator in Case Study 1 explained:

‘…that involved going out with the caretaker, measuring up the site, taking photographs, measuring the road opposite, the width of the entrance gates…yeah, that was one PPA time gone! (Laughs). And then liaising back with the Head, and faxing off all of the photographs and the measurements to Focus on Food.’
	Cooking Bus staff (usually the driver) visit in advance to assess the proposed location for the Bus. The Co-ordinator in Case study 2 explained that the driver came to the school to check the site

…’that was all done and dusted ten minutes, quarter of an hour. He said oh yeah, we can put it here, we can put it there.’ 


	The site is deemed unsuitable for the Cooking Bus. An alternative one has to be found.  Transport needed for pupils to visit the Bus.  
	The school site is appropriate. Water and toilet access can be easily arranged.

	The co-ordinator is a class teacher who has limited access to a phone to receive and make calls to Focus on Food. This disruption was noted in Case Study 1 and by a questionnaire respondent. 

All decisions need to be agreed by the Senior Management team before being implemented. 

As the Coordinator in Case Study 1 said:

‘… it’s the fact that I couldn’t make decisions, I always had to liaise back with the Head’.
	The co-ordinator in school has access to a phone. He/she can make decisions rather than deferring to others (a member of the Senior Management Team). 

	Opt-in parental consent is deemed necessary for photos and for the pupils to attend all cooking sessions. 
	Opt-out parental consent for photos and a variety of activities on and off the school site has previously been obtained. 

	In schools where the Cooking Bus cannot accommodate every pupil, a decision is made to select children from each year group.  This requires time to decide which pupils will be chosen and to deal with children who are upset about not being involved. 
	The Bus can provide sessions for all children. If that is not possible the school allows all pupils within selected year groups to attend, a decision that all are used to in other areas of school life and causes little concern 

	The school provides everything requested by the Cooking Bus team, for example, provides people to wash up at all sessions, details of pupil dietary requirements and other special needs.
	Minimal information and support is given to the Cooking Bus team resulting in them having to work around this or request help from external sources (for example the HSSC) to provide people to wash up.

	The school ensures that the community session is well-attended. This is facilitated by sending out invitations, putting information in school newsletters, chasing up attendees, and releasing support staff to attend if parent interest is low. 
	The school distributes minimal information about the Cooking Bus to parents, and allows the session to run with few attendees or cancels the session altogether, although this will obviously impact on the outcomes achieved by the Bus at this school.


These variations lead to schools having different views on the amount of effort required to set up a Cooking Bus visit.  As one questionnaire respondent commented:

‘Fantastic experience particularly for the children but a huge amount of work for the person who has to organise the visit.’ 

This was true in Case Studies 1 and 3, and was reported by 25.5% of the questionnaire respondents, representing twenty one schools.  The school questionnaire asked respondents to rate the effort required to set up the Cooking Bus visit. The responses reflect this discordance between schools: 41.8% reported that it took little effort, 41.8% average effort and 16.3 % excessive effort. Furthermore, respondents also estimated that the time required to set up the Bus visit ranged from 0 to 90 hours with a mean of 8.4 hours per school (highlighting that relatively few respondents provided responses in the higher echelons).  The next three highest estimates after 90 hours were 25, 25 and 10 hours respectively.  The respondent who indicated that they had spent 90 hours was the person who had coordinated the visit at their school.  They suggested that this had involved “a huge amount of work” and that “Meetings, phone calls, etc. came throughout the day and unless I disrupted the lessons for my class I had to call back which led to a great deal of message leaving and repeat phone calls.”  The respondent felt that it would have been helpful to have been given a pro-forma by the Bus staff to send out for parental permission, and for someone from the Cooking Bus to have taken the measurements and photos which were needed to establish whether the Bus could access their school site.

RECOMMENDATION 13: Effort needs to be made by the Cooking Bus team to reduce the amount of work undertaken by schools in the organisation of Bus visits. This might be best achieved by a food teacher accompanying the Bus driver to the school on the ‘pre visit’ visit.  Decisions could be made on the format of the visit, paperwork could be given and information collected where possible.  

Awareness of Welsh Assembly Government funding
When interviewed, the Welsh Assembly Government official explained that all of the Welsh Assembly Government health improvement initiatives are branded as Health Challenge Wales so it was felt to be important that the Cooking Bus is seen as being part of this initiative. It was clear that considerable thought had gone in to designing the outside of the Bus as well as panels inside to reflect this.  However only 50% of questionnaire respondents were aware who funded the Cooking Bus in Wales, and five (total n=98) who gave the correct answer acknowledged they were unsure. This may reflect the fact that very little reference is made to the Welsh Assembly Government either within sessions or in the documentation provided to schools. The clearest link is in a promotional leaflet and on the Focus on Food website, where the Welsh Assembly Government is acknowledged as one of a number of sponsors of Cooking Buses around the United Kingdom. Observation of the inset session revealed that the general introductory presentation covers the Focus on Food Campaign in some detail and is one of the aims of the session. However, no mention is made of the position of the Cooking Bus initiative within the nutritional policy of the Welsh Assembly Government. References are also made to useful resources which complement the Bus but none of these are Welsh Assembly Government funded. Furthermore, all the paperwork given out is clearly from DDET / Focus on Food, not the Welsh Assembly Government. 

RECOMMENDATION 14: The role of the Welsh Assembly Government in the Cooking Bus should be acknowledged and links made to other funded initiatives where appropriate during sessions. The Welsh Assembly Government logo should be used on all letters and information provided by the Cooking Bus team. 

4 IMPLEMENTATION OF THE Cooking Bus (II): EVALUATION OF cOOKING BUS VISITS TO SCHOOLS

Summary

Overall, schools were very positive about the experience of having a Cooking Bus visit.  Participants in all sessions particularly enjoyed the practical nature of the cooking and the dishes they prepared and were able to take away.  They all felt that the teaching was appropriate and of a high standard and liked the approach taken by the Cooking Bus staff. 

The sessions that are run are standardised and vary little from school to school. They do not seek to solve the particular needs schools have in organising cooking within their curriculum. 

Pupil Session 

Pupil sessions are a standard format for all ages and abilities across all schools. Different skills are taught to each age range as in a spiral curriculum. Schools felt that the input, approach and style of teaching were impressive and appropriate for all pupils. The four aspects highlighted at the start of the session (healthy eating, cooking skills, health and safety and origins of food) are covered by example and the provision of information or eliciting responses through questioning. The content was deemed to support and develop the school curriculum.

For the majority of schools the Cooking Bus does not provide sessions for all pupils. This was not seen by schools to compromise the aims of the visit although most would have liked all or more pupils to have shared in this positive experience. Most schools chose to target older year groups, because of their ability to work independently and be able to reproduce the recipes at home.  A few chose individuals from each year group which seems to have repercussions - upset for those children not involved and the additional workload for staff to choose those pupils who should attend.

Staff inset 

This is of a standard format that is well received by schools.  It is felt to be well paced and to provide training of a high standard. Teachers in schools consider that it equips them to teach cooking by providing them with the enthusiasm, appropriate skills and knowledge while alleviating health and safety concerns.  The input is so well received that it might be appropriate to consider a wider audience than those schools who have a Cooking Bus visit. It does not set out to consider the particular needs of individual schools or to provide any tailor-made answers. If this is provided it could ensure that the impact of the visit is greater. As the session as it stands is so well received, this would probably need to be considered as an additional input. 

Community Session

This standard format session is positively received by participants and the staff in schools. The Cooking Bus staff are able to offer input that suits numbers of participants from two to sixteen. 

This session has been introduced in Wales and forms a key element within the Welsh Assembly Government’s co-ordinated approach to healthy eating. The major issue in practice is that many schools find it difficult to attract participants for a number of potential reasons:

· Schools explained that they have difficulty encouraging parents to attend events that are specifically for them rather than when they are there for their children. 

· The timing during the day could be difficult for those who work and many parents at home may need crèche facilities to attend. 

· There is a lack of focus on this session in the paperwork provided to schools by the Cooking Bus staff.  Parents/community members are unclear as to what to expect from it.

These issues need to be addressed to ensure the session reaches its full potential. 

Introduction 

The Cooking Bus is timetabled to visit a school (more if it is a shared visit) every term-time week (forty weeks per year). It arrives in a school on Monday morning. The staff team set up the Bus, buy all of the food, and where possible pre-prepare food for the week. Sessions run from Tuesday morning until Thursday morning (sometimes Thursday afternoon) and within that time there are normally between six and seven pupil sessions, one for members of the local community and one twilight inset for school staff. This chapter considers the issues that arise from each of these sessions and general considerations relating to shared visits and the positioning of the Bus. 

Discussion of the issues arising from each type of session

Pupils’ Sessions 

Attendance
Each session run on the Bus can cater for up to sixteen pupils. Most schools are offered six or seven pupil sessions providing only small schools the opportunity for all pupils to visit the Bus. This was true of twelve of the forty six schools represented by questionnaire respondents and two of the Case Study schools (one of which received a visit which was shared with another school). 
All other schools had to select which pupils visited the Bus, the majority of which chose to target particular year groups where all pupils of that age attended a session. Questionnaire responses revealed that across these forty six schools 75% of them selected Year 5 and 6 pupils, 29% involved Reception pupils, and 47% Year 1 pupils. The reasons for this related to older pupils being able to work more independently and reproduce the recipes at home.  This was echoed within the Case Study schools of which three selected Key Stage 2 pupils to visit the Bus.  Individual school staff within these schools explained when interviewed that in the future these older pupils would be able to support the younger children and thought that it would facilitate other roles in school, such as caring for the school garden. Despite this, only 9 questionnaire respondents (n =100) felt that some year groups gained more than others when they visited the Cooking Bus.

A few schools took a different approach to selecting pupils and chose a number of pupils to represent all or most year groups.  In Case Study 1, sixteen pupils were chosen from each year group so that they could support their class mates in any future cooking. The impact this had on workload has been noted in Chapter 4. However it also caused a great deal of upset for those that did not attend, which in turn seemed to affect the whole school community. The pupils who visited the Bus felt that they could not say how enjoyable it had been in case the others were upset. The teachers expressed the view that any immediate follow up had to take account of the strong feelings that existed. It also seemed to impact on parents who were upset if their children did not visit the Bus.  Five schools in which questionnaires were completed appeared to have approached this in a similar way.  The criteria given seem to vary from random selection to those being chosen on a basis of need (for example obesity or family circumstances), or behaviour. No further details were available from respondents. 

RECOMMENDATION 15: Schools that need to select pupils to attend sessions should be encouraged to involve all pupils in selected year groups, rather than a selection of pupils from different year groups. 

RECOMMENDATION 16: The Cooking Bus only offers sessions to schools from a Tuesday to a Thursday. To allow more pupils to gain from the experience, it would be beneficial to consider whether it is possible to offer any on a Monday or Friday.

It was interesting to note that despite misgivings, 87% of questionnaire respondents felt that enough pupils visited the Bus to achieve the aims of the visit. The concerns expressed by a minority related to the desire to offer a more equitable experience and to prevent any upset to pupils. The Coordinator in Case study school 1 (a large school) felt that if all pupils had visited the Bus:

‘…it would have been a much larger platform for discussion work and follow up…’

Another teacher in the same school also noted: 

‘I found it strange that they were there for the week, but they didn’t have any sessions on the Monday or Friday. …you would have got even more children through.’

It was clear from observations and the responses provided in questionnaires that the Cooking Bus was able to offer access to pupils with a range of additional and special educational needs. The Bus allows wheelchair access and there is sufficient space for support staff to help pupils when required. Case Study school 2 has four designated Special Educational Needs units and all pupils in the appropriate age range attended sessions. The Head teacher was pleased that this was possible

‘…the Bus offered access to a variety of children with a variety of needs.  I didn’t sort of discriminate at all, the environment didn’t discriminate either.’

Aims

The Cooking Bus team provide schools with a copy of the document outlining the focus, aims and outcomes of a visit.  It is entitled ‘On the Cooking Bus’.  This appears to relate only to the pupil sessions.  It considers the development of the skills and knowledge relating to the preparation of food, nutrition, food safety and hygiene, and raising awareness of ‘food culture’.  A PowerPoint presentation given at the start of each pupil session explains that the session will cover food hygiene and safety, cooking skills, healthy eating and the origins of food. Despite schools having been provided with information on the aims of the pupil sessions, only 58% of questionnaire respondents felt that the aims of the pupil sessions had been agreed prior to the visit. Of these, 90% felt that these aims had been achieved. The major aims of the pupil sessions given by respondents centred on the development of cooking skills and the promotion of healthy eating. A few mentioned hygiene, but no-one mentioned the origins of food. 

Content 
Observation of pupil sessions, and interviews with Cooking Bus staff revealed that all sessions are run to the same basic format but are adaptable according to the age and abilities of pupils. One questionnaire respondent and a number of teachers interviewed noted the positive impact of sessions on pupils with special needs. In one session conducted in Case Study 2, there were a number of students with special needs present but the school had not given details of the needs of those pupils to the Cooking Bus staff. It was interesting to note how the session was adapted by the Cooking Bus staff: fewer facts were given and pupils were given more time to practice and review the new skills. Where some pupils had not finished a stage in the food preparation, a member of the Cooking Bus staff quietly finished it for them while they went to observe the next stage of the process. After the session the Cooking Bus staff said if they had been informed previously of these needs, they would have amended the session further, covering easier skills. This and the request by a teacher of pupils with Autism for further information on the content and nature of the sessions emphasised that for all pupils to get the most out of sessions there needs to be a comprehensive exchange of information between the school and Cooking Bus staff. 

RECOMMENDATION 17: Ensure that all information needed by both Cooking Bus staff and schools to support pupils with special educational needs is provided during the organisation of Bus visits. 
The choice of food cooked does vary and is often dictated by schools choosing a specific theme such as packed lunches or multicultural foods, or by the visit falling during, for example, Welsh Food Fortnight or Food Safety Week. The dishes prepared are also chosen to teach age-appropriate cooking skills such as cutting and mixing for young pupils and rubbing in and kneading for Year 5 and 6 pupils. Questionnaire respondents commented that they felt pupils were taught skills appropriate to their age and ability. The paperwork given to schools does not refer to which skills are relevant to which age range but this information is in The Draft Evaluation Aims and Objectives paper examined as part of the Documentary Analysis. This would be useful for schools to have for curriculum planning. 

RECOMMENDATION 18: It would be helpful to make available to schools a list of cooking skills relevant to different age groups to help with schools’ future planning.

All pupil sessions are timetabled for 1 hour and 15 minutes which some questionnaire respondents thought to be a bit rushed, given the number of dishes prepared and other activities undertaken.  However, from observing sessions in the Case Studies it was clear that some groups did arrive late and so these sessions were shorter, and the fast pace does ensure pupils stay focussed throughout. The standard session format is as follows: 

· The pupils are welcomed and introduced to the health and safety rules of the Bus such as wearing aprons, washing hands. 

· There is an introduction which usually includes a PowerPoint presentation which lasts a few minutes. This sets out what will be covered, the knowledge to take away and the food to be cooked. 

· Two dishes are demonstrated in small manageable sections by the Cooking Bus staff. Pupils follow this to make their own, with support provided on an individual basis where necessary. 

· Where time allows, Cooking Bus staff demonstrate the making of a smoothie followed by a sensory evaluation of the product by the pupils. 

· The cooked food and resources are given out and the Cooking Bus staff ask the pupils to recall some points learnt on the Bus; there is no formal plenary session. 

Whilst it was not observed in any case study schools, the Cooking Bus team noted during interviews that the tables can be set for the children to eat the food they prepared on the Bus. This allows them to eat with their peers and be taught the social skills related to eating. However, it is likely that this practice could detract from the benefits associated with food going home
. 

RECOMMENDATION 19: Consider conducting a small scale trial in schools to assess the relative benefits of pupils eating the food prepared on the Bus and taking food home. 

The four aims identified at the start of each pupil session are covered by both example and by verbal input or questioning to elicit responses by pupils. 

· Healthy eating 

The choice of recipes made.

Input and questions asked, for example, about the 5-a-day message  

· Hygiene and Safety  
The approach to hygiene such as hand washing and 
cleaning tables.

The teaching of safe cutting skills 

The explanation as to why these approaches are 
followed.

· Cooking skills 

A spiral curriculum of appropriate skills from mixing to 
kneading.

Explanation given as to why particular skills are used. 

· The origins of food  
The identification of different foods and where they 
come from. 

School questionnaires revealed that 91% of respondents felt that the pupil sessions support what is being taught in the school curriculum, particularly highlighting work on healthy eating in PSE, supporting the ‘Healthy School’ ethos, Design and Technology and Health and Safety issues. It was also noted that the Bus had the same ethos as schools in relation to behaviour, stressing politeness and listening to others. Some respondents also said that the Cooking Bus session introduced new skills and knowledge particularly in relation to cooking skills that could then be built on back in the classroom. All of these responses were confirmed by observations in schools. 

Observation also revealed many cross-curricular references to Science (such as the role of yeast in the rising of bread), Geography (for example where foods are from), and Welsh (use of incidental Welsh such as praise or to describe colours during sessions run through the medium of English). The Eco message is also clear through the use of recycling and compost bins. 

What Pupils left the session with

Questionnaire respondents felt that pupils gained a great deal from attending Cooking Bus sessions. The ninety three that answered this question felt that the pupils had learnt a wide range of skills and knowledge within the sessions and specified skills that relate to learning to cook and prepare healthy meals within a safe and hygienic setting. Pupil discussion groups confirmed this, with even the youngest pupils recalling the details of what they had achieved and the knowledge they had gained. 

At the end of each session, pupils were given the food they had prepared so that they could take it home.  Sixty nine per cent of questionnaire respondents felt that most had eaten the food whilst others felt that some had eaten it or that they did not know. In discussion groups many children reported that they did eat the food, and had enjoyed eating some or all of it.  Some had enjoyed experiencing new foods for the first time.  Where pupils did not enjoy the food (or did not try it because it contained something they did not like) they either gave it to other members of the family or it was thrown away. As one pupil revealed:

‘I didn’t like any of the stuff that we made. I liked doing it, but I didn’t think it was nice eating it.’

This pupil was one of three in a discussion group to remark that they had not eaten the Caerphilly salad because it had ‘gone off.’ They said that the salad was soggy and brown. They had attended the first session in the morning and it had been stored in the classroom in a bag with a warm crumble before being taken home at the end of the school day. Consideration could be given to the storage of the food prepared on the bus during the rest of the school day. 
The following are also included with the food: the recipes, a model of the Cooking Bus and a leaflet on the safe storage and reheating of the food. Interviews with the Cooking Bus team revealed that additional information is included by the teachers on the Bus if it is considered relevant, for example, in one Case Study school booklets on healthy packed lunches were added to support the theme of the week, and in another, a booklet on germs ‘It Came from the Chopping Board’ (produced by the Food Standards Agency Wales) was given out to mark Food Safety Week. The Cooking Bus team reported that they would be happy for the Welsh Assembly Government to provide further information if required. 

Overall thoughts of participants

In the discussion groups held with pupils’, participants’ thoughts on the sessions were positive overall.  They used many superlatives such as ‘cool’, ‘exciting’, ‘awesome’ and ‘brilliant’ to describe the experience. They liked the Cooking Bus staff and described them as being helpful, kind and funny. They particularly enjoyed the practical aspect of cooking. 

‘When we do cooking things in school, it’s normally them doing the cooking, and we watch……I reckon it’s great we got to do all the cooking ourselves.’ (Year 5) 

And many mentioned the fact that they were trusted with knives:

‘I’ve never really cooked before, and I’ve always wanted to learn how to cook, so…and using sharp knives, first time I’ve ever cooked, that was just amazing!’ (Year 6)

A few mentioned minor elements that they did not like as much such as having to watch demonstrations or knead bread for ten minutes. But all agreed they had really liked the experience of attending a Cooking Bus session. 

School staff perceptions of the pupil sessions were given in the questionnaire and in Case Study interviews. One hundred per cent of questionnaire respondents rated the teaching during pupil sessions as ‘good’ or ‘very good’. This was supported by many positive comments in interviews. One Head teacher said:

‘It was good teaching, it was very good teaching. You know, as an ex-school inspector, if I was in there with my inspector’s hat on; it would have been given a Grade 1.’

All felt that the sessions were well organised and made the most of the limited time available. The sessions were deemed to be well paced for the age group to keep up enthusiasm and ensure good behaviour. Teachers also commented that the Cooking Bus staff had a pleasant manner with the pupils, being fun but firm and ‘in charge’. They felt that the approach taken was appropriate for the ages of all of the pupils. This is in contrast to the findings of previous research undertaken to evaluate the FSA Cooking Bus, which reported that a minority felt that the tone of the staff with the youngest pupils was ‘too authoritative’ (p22).

RECOMMENDATION 20: Pupil sessions should continue to be offered with a similar approach and content to those seen during this research 

Staff inset 

Attendance

The inset session is mainly attended by staff in the schools which host the visit. The numbers attending ranged from seven to sixteen.  Participants who did not accompany pupils onto the Bus appeared to find this session useful as stand alone training. In Case study schools 1 and 2, support staff  commented that they would have liked to have attended this session, or receive their own training as they were involved in teaching groups of children to cook.  In Case study school 1 one LSA attended the inset session to help with the washing up, but actually ended up participating fully along with teachers, but aside from this the support staff/teaching assistants had not been invited to attend.  Five teaching assistants and three canteen staff were invited to, and attended, the community session when it was anticipated that the number of parents present would be small.  In case study school 2 no support staff appeared to have been invited to the inset session.  One teaching assistant (who was also a parent of a child in the school) did attend the community session in response to a general invitation sent home with pupils.

RECOMMENDATION 21: It would be good use of the Cooking Bus if Inset sessions are always run for the maximum of 16 participants.  This could mean that smaller schools should invite staff from others in their cluster or open it to support staff within the school.  Many support staff, particularly within the Foundation Phase, will be involved in the delivery of this area of the curriculum and no specific training is provided for them. 

Aims

In the documentation given to schools prior to the Cooking Bus visit, one sheet outlines the aims of the Inset session.  A slightly different version is then shown at the start of the session in a PowerPoint presentation.

RECOMMENDATION 22: To avoid confusion, the documentation provided to schools and the PowerPoint presentation shown at the start of the Inset session should be revised so that both sets of material contain the same aims for this session.

The questionnaire results and Case Studies revealed that respondents viewed the aims of this session as revolving around getting an overview of what children would experience in their sessions on the Bus and equipping them with the skills, knowledge and enthusiasm to teach cooking to a class. In the Case Studies there was particular reference to the importance of teaching cooking within the revised Design and Technology Curriculum for Key Stage 2 and as a practical activity in the Foundation Phase.  Fifty seven per cent of respondents to the questionnaire felt that the aims of the session had been agreed before the visit and 97% of these respondents felt the aims had been completely achieved. It was also clear in the observation of the inset sessions in the Case Study schools that all aims were covered.  

Content

Observations in the Case Studies and the study of the paperwork relating to twenty previous visits of the Cooking Bus to other schools revealed that there is a standard format for this session within all the schools. It is timetabled for an hour and a half which is a fairly standard length for after-school inset. The content then varies between practical activity and verbal input and includes:

· Refreshment and informal chat.

· Welcome and introduction to the session including reference to Focus on Food, the folder of information to be given at the end of the session and the Cook School magazine that all schools will receive after the visit.

· The same hygiene and safety introduction as takes place with pupils; washing hands and putting on aprons. 

· A brief PowerPoint presentation to set out the aims of the session, the knowledge to take away and the food to be cooked. 

· Two dishes demonstrated in small manageable sections by the Cooking Bus staff after which teachers make their own food. 

· Before the demonstration of part of the second dish, the COOKIT equipment is shown and it is explained that the school can apply for it free of charge. The timing of this seems to take away from the full impact of the news that the schools can have this large pack of equipment free. 

· Supporting resources are shown; links are made to the Welsh curriculum. 

· Ideas are given for taking the 5-a-day message into the classroom. A smoothie is demonstrated followed by a sensory evaluation of the product (its taste and texture).
· The cooked food is given out with some additional resources. 

The aims described either in the paperwork or the PowerPoint presentation are delivered in the following ways:

· Verbal input such as the description of the Focus on Food Campaign, curriculum links and useful resources. 

· Demonstration by example such as the cooking skills, table lay out and general classroom organisation.

Details are given about a number of resources that the Cooking Bus staff feel would be useful to schools.  These include those authored by Focus on Food such as the Focus on Food website, Cook School magazine, Hungry for Health and the ‘I Can Cook’ section of the Delicious magazine. Other websites that have useful information such as Welsh Food Fortnight and Food Standards Agency, as well as those associated with food produce such as meat, eggs and certain brand names, are also highlighted. This information is given when the teachers have been cooking so they have no means of being able to make notes and the details are not given out at the end either. One member of the Cooking Bus staff involved in the delivery of this session felt that it was important not to give any details of the resources as they were not there ‘to indoctrinate’ However some particularly interested teachers go back and make notes at the end of the session.

RECOMMENDATION 23: It would be helpful for the details of useful resources highlighted during the Inset session to be included in the Information and Application Pack given to schools.  Alternatively a card could be given out at the end of the Inset session with the Focus on Food website address on where this information could be made available.
During observations it was noted that no resources produced by the Welsh Assembly Government were highlighted during the session. The endorsements of products from private companies may not be deemed appropriate by the Welsh Assembly Government. 

RECOMMENDATION 24: The section of the Inset session during which helpful resources for school staff are highlighted could be an appropriate time to explain that the funding for the Cooking Bus in Wales comes from the Welsh Assembly Government and that it forms part of a planned approach to food and fitness. Reference should be made to this and the helpful resources developed to support this by the Welsh Assembly Government.  

What participants leave with

The teachers all take home the food that they have prepared, the recipes used in all sessions run during the week, a model of the Cooking Bus and the session content and aims. 

Questionnaire respondents revealed that having been to the session they left with enthusiasm and more confidence to teach the subject. They reported that it allayed fears over health and safety issues particularly in relation to using knives, gave advice on organisational issues, and provided appropriate healthy recipes to use with children.  In Case Study 5 the teachers commented that they had learnt to use cooking as a means of delivering other curriculum areas such as Science and Geography and as a means of reinforcing social skills such as sharing and team work.

Overall thoughts of participants 

All comments received about the staff inset session both in the questionnaire and the Case study interviews were positive. For example:

‘But I, more than anything, enjoyed…it was nice to work with the other staff on something so different to what we normally would do.  It’s all paperwork, and planning, and…so it was nice to do something practical, that we’ve all got some experience of.’

All felt that the pace was good and that ‘the time flew’. All liked the content of the session and it was deemed by participants to be very helpful, as reported by this teacher in a Case Study school: 

‘I feel more confident in delivering that part of the curriculum now… Even that short inset was beneficial.’

Participants also liked the ‘teacher-to-teacher’ approach of the presentation and, 99% of questionnaire respondents felt the standard of teaching was good or very good. These views were endorsed in the observation of the inset sessions during the Case studies. 

RECOMMENDATION 25: Staff Inset sessions should continue to be offered with a similar approach and content to those observed during this research 

RECOMMENDATION 26: With minimal changes the Inset session could have a broader use beyond its part within a Cooking Bus visit.  If time can be found, without impacting on school visits, authority-wide teacher training on cooking within a healthy schools setting could be beneficial to encourage delivery of the revised Design and Technology Orders and cooking within the Foundation Phase. 

Community Session  

Attendance

The questionnaire responses show that the attendees of this session are varied. The majority report that it is parents.  However mention is also made of wider family members, school staff such as teaching assistants and lunchtime supervisors, supporters of schools (PTA and Governors) and people from the wider community such as those from Healthy Living Centres. 

Some schools targeted specific individuals to attend this session. In Case Study 1 the session was run as a reward for parents who help out in school and invitations were prepared to reflect this. Questionnaire respondents representing twenty schools said that they too had invited specific individuals to the session, including governors, PTA members and people in the local community.  In one school, members of the PTA who run the fruit tuck shop were invited as it was felt that they were responsible for influencing children’s eating habits. 

It is apparent from both questionnaire responses and the Case Studies that attendance is poor at these sessions. In Case Study schools 1 and 3 teaching assistants and lunchtime supervisors (some of whom were parents of children at the school) were released to ensure figures of fifteen and thirteen respectively. Case study school 2 had only two participants and Case Study school 5 had three (but in this instance parents had signed a form to say they would come but in fact thought they were signing to give permission for their children to attend sessions).  In Case Study school 4 the session did not run due to lack of interest. The school was offered an additional two pupil sessions which the Head felt were more beneficial because if any parent had attended a session: 

‘…it would have been the more committed parents anyway, and not the people you want to target.’
A number of thoughts were expressed in interviews and in the questionnaire as to why it was hard to attract people to attend the community session. 

‘…parents don’t like attending anything to do with school in this area, if their children aren’t involved.’

Some said that many parents look after younger siblings during the day so in order to attend, provision would need to be made for a crèche.  And where parents work, the session would need to run after school with the children being cared for by an after-school club, for example. 

RECOMMENDATION 27: Consider experimenting with running the Community session at different times of day with a crèche and parents working alongside their children to assess which is most successful - parents only sessions or sessions involving parents and their children working together.

Aims

This session is not run on the other Cooking Buses in the UK.  In Wales this session has been instituted at the request of the Welsh Assembly Government. It is reinforced by the  ‘Appetite for Life Action Plan’. In that document it explains that the Cooking Bus will provide:

 ‘…. lessons for pupils, a training session for teachers and a cookery session for parents of young children at each location.’ 

In the Cooking Bus staff interviews, several interviewees noted the importance of the session and that it is a priority for the Welsh Assembly Government. 

Amongst the documentation given to schools prior to the visit from the Cooking Bus, the aims for the Inset and pupil sessions are outlined. Nothing is given to schools with any aims of the community session. It is perhaps not surprising, therefore that less than 34% of questionnaire respondents felt that the aims had been met for this session.  Fewer still were able to identify those aims. Those that did so expressed a general feeling that there should be a link between children’s learning about cooking and healthy eating and their parents. Of all questionnaire respondents 89% felt the aims had been completely achieved. School staff interviews revealed that most held the general view that the aim was to teach healthy cooking skills to parents or members of the community. This was described by one in-school co-ordinator as the need:

‘..to get parents more aware of providing a balanced, healthy meal for the children; not expensive, time consuming or needing skill.’ 

Other aims noted by individual schools included: 

· In Case Study 1 the aim of the session was linked with a key philosophy of the school, that parents should be involved in all aspects of school life. 

· In Case Study 2 the head teacher felt that the aim of improving parent cooking skills would help ensure that children were getting a consistent message on nutrition.  They also felt that it would add to the skills base of individual parents or members of the community, and that was part of the aims of lifelong learning in Wales. 

· In Case Study 5 there was a particular aim relating to the overall Cooking Bus visit, that of helping parents produce healthy lunchboxes for their children. 

Recruitment of participants for the Community Session
As previously noted in Chapter 4, the Community session is not prioritised within the paperwork sent to schools. This was commented on in two case studies and by a number of questionnaire respondents, and a request was made for a more eye-catching brochure explaining what they would be doing and how much fun they would have. In response, one Case Study school put a piece in the school newsletter to encourage attendance.  Thirteen participants came to the session but the majority, although parents, also worked in the school as lunchtime supervisors or classroom assistants so it is difficult to assess if this made a difference.  A number of teachers highlighted word-of-mouth as the most successful way to encourage parents to attend events. However they had not known enough about the session themselves to be able to promote it to parents. 

RECOMMENDATION 28: Clear information about the community session should be provided for all Welsh schools before a visit.  An eye-catching invitation should be designed for schools to send to prospective participants for the Parent Community Session.

Content

This is of a standard format and includes:

· A Welcome to the session 

· The same hygiene and safety introduction as with pupils and staff; washing hands and putting on aprons. 

· A brief PowerPoint presentation to set out the aims of the session, the knowledge to take away and the food to be cooked. 

· Three different dishes demonstrated in small manageable sections by the Cooking Bus staff. Participants follow this to make their own food. They are helped on an individual basis if needed. 

·  A smoothie is demonstrated followed by a sensory evaluation of the product (its taste and texture). 

· The cooked food is given out with some additional resources.

Observations of the session revealed how adaptable the format of this session is and how adaptable the Cooking Bus staff are.  This session was run with as few as two and as many as fifteen participants; those with lower numbers are run in a less formal way with all working on the same table and staff helping as required. 

What participants left with

As with all other sessions, participants are able to take home the food they have prepared and are provided with the recipes for these dishes. In one observed session participants asked where they could get more recipes and were verbally directed to the Focus on Food website, the details of which people wrote down.

RECOMMENDATION 29: It would be appropriate to have information on the Focus on Food website included in the Community session handouts so that people can access additional healthy recipes.
Some additional leaflets are also provided such as information on safe heating and storage of food. 

RECOMMENDATION 30: Information relating to healthy eating for families could be included in the handouts given to Community session participants.

Participants all felt they learnt a lot about safe cooking techniques that they could use with children, and in particular the bridge and claw technique for using knives safely. They also reported having learnt to cook tasty, cheap, easy and healthy recipes often with unfamiliar ingredients. 

‘Well, you always know about what healthy eating is, and what you should do and things, but being there, seeing it and doing it, actually doing it, you remember it more, because you’ve done it practically’.  

In three Case Study schools participants mentioned that they normally do not involve children in cooking at home either for reasons of time or because they are nervous about safety. They felt that this session along with those their children had attended had highlighted the benefits of letting their children cook with them. 

Overall thoughts of participants on the Community session

The school questionnaire revealed that 100% (n = 61) of respondents rated the standard of teaching during these sessions as good or very good (some staff will have attended this session).  Discussion group participants who attended these sessions enjoyed the experience and felt that it had been worthwhile. They provided positive comments about the approach taken by the Cooking Bus staff and the relaxed atmosphere on the Bus. 

RECOMMENDATION 31: The Community session should continue to run as it is well received by those who do attend.  Issues relating to the approach taken, timing, recruiting attendees, and paperwork all need to be considered and trialled to ensure this is as successful as possible. 

The experience relating to the positioning of the Cooking Bus

The size and manoeuvrability of the Cooking Bus means that it will not always fit into school grounds. This was the case in thirty one (total n = 35) of the schools represented by questionnaire respondents and three of the Case Study schools. In these situations, the Bus is parked most frequently in a community or leisure centre car park or at another local school. The Cooking Bus staff reported that occasionally fire stations or the grounds of local businesses have also been used. Although not all respondents provided a response regarding the distance of the Bus from the school, the furthest distance given was six miles.  

The experiences of those schools where the Cooking Bus is off-site do not vary greatly from those where it will fit into their grounds. There are a few points where the experience may differ however:

· The school could have spent time and energy on organising the visit, for example providing measurements of their grounds and investigating the provision of toilets and a water supply to then be told they had to find another site that would be suitable. 

RECOMMENDATION 32: Input by the HSSC and the Cooking Bus team in determining which school sites can be accessed by the Bus (and identifying alternative locations for schools where the Bus cannot be sited in their grounds) would reduce schools’ workloads in some cases.
· There is also the possibility that additional costs could be incurred. Questionnaire respondents from four schools reported paying to transport pupils to the Bus. Even where the Bus was parked close enough for pupils to walk to sessions additional organisational issues are raised. 

· In Case Study schools where the Bus was off site, school staff and Cooking Bus staff felt that it could impact on attendance at the community session as parents were not seeing the Cooking Bus when they took their children to and from school. It also meant that participants would need to travel to another venue which may not be within their local community.  These factors were not identified as major issues during case study observation or the focus groups conducted with parents.
· It is worth noting that the Cooking Bus staff mentioned that having the Bus in a community setting did attract a lot of interest from members of that community. They found that people were very keen to find out about what it offered and always responded positively. Mention was made by Cooking Bus staff that other Buses in England do run sessions based in community rather than school settings (although that tends to be a separate holiday initiative). At the moment there is no scope within the visits in Wales to provide access to members of the Community not invited specifically through the school. 

The experience relating to single school or shared school visits

Some Cooking Bus visits are shared between two or more schools. This happens when one school is very small and there is capacity to invite pupils and staff from another school onto the Bus, or where an alternative location is needed for the Bus if a school cannot fit the Bus onto their site and another school site is chosen instead. This was the reason that Case Study 4 was a shared visit. It appears that the experiences of schools are similar whether they had a sole visit or a shared one. 

There are a few negative experiences:

· Some of these related to the findings in the previous section (5.3) as for at least one of the schools, the Cooking Bus is off-site. 

· Another issue is that the Cooking Bus can only offer a finite number of sessions to a maximum number of pupils, parents and staff. In sharing visits some of these groups may miss out. The school questionnaire revealed that during one shared visit one school felt the division of sessions had not been equitable and in Case Study 4 the school the visit was shared with was not offered the chance to run a community session although the Head had felt it would have been successful due to the close-knit community in the local area.
It appears that positives can also come out of sharing a visit: 

· In Case Study 4, the staff had a shared Inset session and those from both schools saw this as a very positive experience, particularly because the practical and relaxed format meant that they could have fun and spend time chatting informally. This was in contrast to the more usual format of any shared input.

· The school in this Case study where the Bus was sited had input for staff and pupils but had minimal organisational work to do in preparation for the visit as this had been undertaken by the other school. 


5 Implementation of the Cooking Bus (III): After the Cooking Bus leaves: impact and schools’ follow up work

Summary 

The extent to which the Cooking Bus achieves its aims

Cooking Bus staff believed that the Bus had achieved its main aims, both in terms of its impact at school level, and in relation to supporting Welsh Assembly Government targets and policies, such as the Food and Fitness Implementation Plan.  

Most questionnaire respondents indicated that the aims of their overall visit, pupils’, inset and community sessions had been achieved.  However, a relatively high number of respondents (53/93) did not know if the aims of the community session had been agreed in advance.  Pupils had acquired a range of skills and knowledge, both in relation to cooking and broader areas of the school curriculum.  The Bus visit had successfully built upon schools’ existing work with pupils in the area of food and healthy eating, and had provided a stimulus for taking this work forward.  Through attendance at inset sessions and observation of pupils’ sessions staff had gained new skills in how to teach cooking in the classroom, and had gained new confidence and enthusiasm.

Long term impact of Cooking Bus visits on school activities and staff

Cooking Bus visits had helped staff to develop new skills and confidence in the teaching of cooking.  Schools had built upon their visit (or intended to do so) in three main ways: 

· sharing the experience of the visit within the school community; 

· introducing more cooking into the curriculum; and 

· revitalising or setting up cooking activities (such as cooking clubs and food gardens).

Asking schools to provide a plan of how they intend to build upon the visit would be helpful, and could be achieved by expanding the current question on this subject included in post-visit evaluation forms.  Considering providing some form of ongoing support (perhaps in the form of a return visit to schools by Bus staff) to achieve these actions would be worthwhile.

Long term impacts of Cooking Bus visits on pupils

Pupils gained new knowledge and skills which they would retain over the longer term.  School staff believed that pupils would be more receptive to the introduction of new cooking lessons as a result of their new knowledge and enthusiasm and could instil enthusiasm and interest in other pupils.  School staff believed that much of the long term impact of the Bus visit on pupils would be achieved through the cooking activities which staff took forward.

Long term impacts of Cooking Bus visits on members of the community

Overall the longer term impact of the Cooking Bus visit on parents, families and the wider community was seen as limited, partly linked to poor attendance at community sessions.  Some impact on families may have been achieved through pupils sharing the knowledge/skills they had acquired on the Bus with their parents.  A number of schools also had plans to engage parents in cooking lessons or activities at school.

Use of the COOKIT by schools

Data from the questionnaire indicated that 36 of the 53 schools which had received a COOKIT had already used it.  Use of COOKITs was central to schools’ plans for developing the teaching of cooking and other cooking activities.  COOKITs enabled teachers to deliver cooking lessons to whole classes or large groups.  A small number of schools had not received their COOKIT until several months after the Cooking Bus had visited their school.  Asking schools to apply for their COOKIT prior to the Bus visit (rather than after it) would help resolve this issue.

Introduction
This chapter examines the extent to which the Cooking Bus in Wales achieves its aims and the actual and predicted impact of Bus visits on pupils, school staff and parents.  It considers the views of Cooking Bus staff and staff from schools which have received a visit.  The chapter describes how schools build upon and sustain the impetus generated by the visit of the Cooking Bus visit (or how they intend to do this).  It also reports on schools’ actual or intended use of the COOKIT equipment.
The extent to which the Cooking Bus achieves its aims
Views of Cooking Bus staff

Cooking Bus staff felt that the Bus had achieved its aims (as described in section 3.5, and identified a number of specific achievements.  In general, the Bus was seen to have raised the profile of cooking in schools, and had increased awareness of the importance of food.  It had also opened the eyes of people
 to the value of a practical approach to health improvement.  Professionals (such as WNHSS coordinators who came into contact with the Bus had become more aware of the importance of providing people with skills that participants would continue to use over the longer term.  Cooking Bus sessions were perceived to have encouraged people to start cooking, and had provided experiences and knowledge which participants might otherwise not have had.  Pupils had gained important skills in food hygiene and learnt about the role of food in health.  Alongside learning in relation to food they had also acquired important knowledge relating to other aspects of the curriculum whilst on the Bus, such as maths and science.  School staff were provided with new skills and confidence in how to teach cooking and plan lessons.

It was also suggested that the Bus had supported key Welsh Assembly Government targets and policies, particularly raising awareness of Health Challenge Wales, and contributing to the implementation of the goals set out in the Food and Fitness Implementation Plan.
Post visit evaluation forms completed by schools were one of the key sources of information which the Cooking Bus staff used to assess the extent to which it was achieving its main aims.  Bus staff reported that schools’ assessment of visits were very positive, and were seen as both enjoyable and valuable.  The response and enthusiasm from staff and pupils in schools whilst the Bus was present, and the immediate reaction of session participants were also perceived as important indicators of its success.

Members of the Cooking Bus staff did not identify any significant areas in which the Bus had failed to achieve its main aims.  One limitation identified was the number of pupils that the Bus could work with during any one visit.  This was a particular issue where the Bus visited a large school, and where there was not sufficient time for all pupils to participate in a session.  Interviewees were asked to identify any potential improvements or changes that could be made to the way in which the Bus worked.  Two key suggestions were made in response.  A number of participants felt that there was scope to develop the work of the existing Bus, to work with schools outside Communities First areas, secondary schools, and with groups outside the school setting, such as elderly people and lone men.
  It was also suggested that increasing the number of community sessions in each school visited (and holding one of these at the beginning of the week) would be a way of increasing attendance and interest among parents.

Views of school staff

Findings from the case studies

School staff were asked to reflect on the extent to which the Cooking Bus visit had realised the aims that they (and their school) had hoped it would achieve (see section 4.3).  Overall, participants were clear that the aims which they set for their Bus visit had been achieved.  This was both in relation to the expected impact on pupils, and the anticipated benefits for members of staff.

Impact on pupils

The visits raised the profile of food, cooking and healthy eating within schools, and generated interest and enthusiasm among pupils.  In School 1 the member of staff who coordinated the Bus visit said that it gave “a huge boost to what’s in place.  We couldn’t have introduced this aspect [cooking] without outside help.”  For instance, they believed that because pupils had made and tried smoothies on the Cooking Bus, they might be likely to support special events where healthy food or drinks were sold in school (and encourage others to do so) – “they wouldn’t bring the money and try it without having had that input [of the Bus]”.

During the Bus visit pupils acquired new cooking skills, partly because they were given the chance to prepare food themselves (rather than just being shown how to do so).  School staff also felt that the opportunity for pupils to take their own food away (as an end product) was important.  In a number of cases pupils exceeded staff expectations of their ability to cook and prepare food, and to behave during the Cooking Bus session.

There was broad agreement that the Bus had taught cooking in a way which grounded it within the broader context of healthy eating.  Staff felt that this had helped ensure that the Bus sessions for pupils complemented and reinforced schools’ existing work on food and healthy eating.  For instance, the Bus visit was seen to link well into Healthy Schools Scheme activities, and had made helpful connections to projects being undertaken in schools such as food gardens.   The Cooking Bus sessions were seen to have made effective links between cooking/healthy eating and other areas of the school curriculum, such as mathematics, science and English/Welsh.  In Case Study School 2 there was recognition that the experience had allowed children to develop the language skills required after the session in speaking about the experience and in some classes writing about it too. 

Children had also gained or developed a wider set of social skills through the session they attended on the Bus.  These were particularly around listening, sharing, organisational and hygiene skills.  The promotion of these skills within the Cooking Bus sessions was seen by staff as reinforcing key messages and the broad ethos which schools were attempting to promote among their pupils:

They learnt so much.  Firstly, as I explained, when children come into school, many of them these days don’t have the skills at home of tidying up, cleaning up and washing hands, these are things we have to reinforce in school, and again, this was reinforced.  Hygiene was reinforced on the Cooking Bus, also the importance of working together as a group, making sure that they cleared their equipment, and also the skills that they learnt, four years old, for children of four years old, holding a sharp knife, and cutting.  (Head teacher, School B
, Case Study 4)

…they did go into all aspects of cooking, not just doing the recipe, hygiene, you know, and as I said, the healthy eating, balanced diet, working together, sharing things, you know a lot of elements came into just that one session. (teacher, School A, Case Study 4)

Another common theme in the case studies is that the experience of cooking and preparing food had produced a feeling of achievement amongst pupils, and that the experience had been motivational and confidence building.  Some pupils had told their teachers that they might try using Cooking Bus recipes at home
.  Children with special needs or low levels of academic ability appeared to have gained significant amounts from the visit.  They were often able to succeed at performing practical cooking tasks, and this produced a sense of achievement and heightened self esteem.  They found the emphasis upon practical tasks (rather than more academic activities such as writing/reading) helpful and the teaching methods/style clear and easy to understand.  In School 1 a Learning Support Assistant and a teaching assistant both commented that it was good for the self esteem of children with special needs as they were able to answer questions on healthy eating and nutrition on the Bus because these topics had been covered before in their curriculum.  The Learning Support Assistant felt that children with complex needs had got a great deal from visiting the Bus and commented that “When they saw their food coming out of the oven, I don’t think they could believe they had done it.”

Whilst school staff saw the Bus visit as reinforcing existing activities they also felt it acted as a stimulus for further cooking/healthy eating work.  For instance, the head teacher in Case study 4 (School A) suggested that the main achievement of the Bus was that it had “promoted healthy eating, sensible eating, and … given us something that we can build on.”

Impact on staff
School staff reported feeling more confident and enthusiastic about teaching cooking in the classroom as a result of their engagement with the Bus.  Staff had also gained practical ideas about how to actually teach cooking, and the most effective way of organising lessons (such as laying out the ingredients being used in advance).  Specific skills which had been valued included how to teach pupils cutting techniques, ensuring that cooking skills teaching was age appropriate, and how to link different areas of the curriculum into cookery lessons.  Many of the new skills acquired by teaching staff, and the reported increases in confidence and motivation appeared to have been as a result of attendance at the Inset session.  However, as discussed above, staff had also gained important insights from observing pupils’ sessions, and witnessing what kinds of activities pupils could manage safely and effectively.

Impact on parents and the wider community
Compared with the impact on pupils and staff and schools as a whole, there was much less discussion about what the Cooking Bus visits had achieved in relation to parents and families.  As discussed in section 4.3, schools appeared to have fewer explicit aims regarding their community session and how they wanted the visit to impact on parents.  As noted in section 5.2.3, attendance at community sessions was poor in the case study schools (or had been filled partly by school staff), and in one school no session had taken place.  

Where the community session was discussed staff felt that that it had been effective in raising parental awareness of healthy eating issues, and helping parents develop cooking skills.  Discussion groups with pupils indicated that many of them had taken food prepared on the Bus back home, had talked to their parents about the visit, and were keen to try recipes at home.  The Cooking Bus visit therefore has the potential to impact on parents and families both directly (through dedicated sessions) and indirectly (via pupils who share information when they return home). 
RECOMMENDATION 33: The Cooking Bus can reach parents both through dedicated sessions, and via the information which pupils take home after their visit to the Bus.  Consider providing pupils who visit the Bus with an information sheet with details of key skills taught so that they can share and discuss this with their family.  This might include dedicated information for parents explaining what the pupils have done on the Bus, recipes for use at home, and guidance on how to help children cook.

Findings from the school questionnaire 

The school questionnaire (sent to school staff who had been involved in a Cooking Bus visit) examined whether the aims of their visit (and each main type of session) had been agreed in advance, and the extent to which these aims had been achieved.  A summary of the data is presented in Table 2.
Table 2: Agreement of Cooking Bus visit aims and the extent to which they were achieved 
	Question
	Response
	Number
	Percentage

	Prior to the visit, were the aims of the visit as a whole agreed?  
	Yes
	68
	64.8

	
	No
	7
	6.7

	
	I don't know
	30
	28.6

	
	Total
	105
	100

	To what extent were these aims achieved? (visit)
	Partially
	7
	9.9

	
	Completely
	64
	90.1

	
	Total
	71
	100

	Prior to the visit, were the aims of the pupils’ session agreed?
	Yes
	58
	92

	
	No
	5
	8

	
	Total
	63
	100

	To what extent were these aims achieved? (pupils’ session)
	Partially
	6
	9.8

	
	Completely
	55
	90.2

	
	Total
	61
	100

	Prior to the visit, were the aims of the inset session agreed?
	Yes
	57
	85

	
	No
	10
	15

	
	Total
	67
	100

	To what extent were these aims achieved? (inset session)
	Partially
	2
	3.2

	
	Completely
	60
	96.8

	
	Total
	62
	100

	Prior to the visit, were the aims of the community session agreed?
	Yes
	32
	34.4

	
	No
	8
	8.6

	
	I don't know
	53
	57.0

	
	Total
	93
	100

	To what extent were these aims achieved? (community session) 
	Partially
	4
	11.1

	
	Completely
	32
	88.9

	
	Total
	36
	100


One hundred and five respondents provided an indication of whether the aims of their visit as a whole were agreed in advance.  Sixty eight indicated that they had, seven said they had not, and 30 people did not know.  When asked to what extent the aims for the visit as a whole had been achieved, of the 71 respondents to this question, 64 reported that their aims had been completely achieved whilst the remaining seven stated that their aims had been partially achieved.  

When analysed by school, there seemed to be some disagreement between respondents as to the extent that aims were achieved.  There was only one school in which all respondents reported that their aims were only partially achieved.  In this school the focus of the visit was to achieve specific goals related to their Design Technology (DT) curriculum requirements.  This suggests that the school may have had unrealistic expectations that the Cooking Bus visit would achieve specific DT teaching commitments.  

Sixty three respondents answered the question on whether the aims of their pupils’ session had been agreed.  The vast majority – 58, indicated that they had been.  Six of the 61 respondents who reported on how well these aims were achieved said that they were partially satisfied.  Of these six, one school reported that a number of classes had been disappointed that they had not had the opportunity to visit the Cooking Bus.  A respondent from this same school appeared unhappy that three quarters of the children from their school did not get to the Bus whilst half of the school with whom they shared the Cooking Bus visit had made it onto the Bus.  The dissatisfaction may have stemmed partly from the fact that the respondent’s school had organised the visit and hosted it on their site.  However, only one respondent in this school claimed that the school’s aims for the overall visit had only been partially fulfilled.  In the school in which staff had stated that their school’s aims for the overall Bus visit had been only partially fulfilled because of their expectations for DT, both respondents also reported that their aims for the pupil session had only been partially fulfilled for the same reason.  From the 61 respondents to this question the remaining 55 respondents replied that the aims of the pupils’ sessions had been achieved completely.
Sixty seven respondents provided an answer to the question on whether the aims of the inset session had been agreed in advance.  Fifty seven respondents said that they had been agreed.  Sixty respondents suggested that these aims had been achieved completely, while two people believed the aims had only been partly achieved.  

The findings for the Community session differ from those on the pupils’ and inset sessions in two main ways.  Firstly, when asked if the aims of this session had been agreed, more respondents provided an answer than for the corresponding question on the pupils’ or inset session (93 compared with 63 and 67 respectively).  Secondly, a higher proportion of respondents (53/93) indicated that they did not know if aims had been agreed for this session.  This contrasts with responses for the overall visit and other sessions where the majority of respondents believed the aims had been agreed in advance.  Thirty two respondents provided an answer when asked if the aims of the community session had been achieved.  Whilst the total number of responses is lower than for other questions, the majority (32/36) believed the aims had been achieved completely.

RECOMMENDATION 34: Consider placing greater emphasis on discussing the aims of the community session with members of school staff during the period leading up to a Cooking Bus visit.

Overall, the questionnaire data indicates that the majority of respondents believed the aims of their visit and its constituent sessions had been agreed and then achieved (partly or fully).  With two exceptions, all 107 respondents rated their visit as very successful.

Long term impact  of Cooking Bus visits (actual and predicted)
the views of Cooking Bus staff

Schools are not routinely asked to provide information on the long term impact of their Cooking Bus visit.  However all schools receive a post visit evaluation form which asks them to describe how they will develop and sustain the impetus generated by the Cooking Bus visit to their school.  Bus staff suggested that a return visit to schools would be needed to gauge long term impact.  Follow-up visits are made (minus the actual Bus) to schools visited in England by Bus Five.  Although the Cooking Bus in Wales does not provide such return visits at present, staff pointed out that ongoing support for schools was available through the CookSchool magazine and the Focus on Food website, which offered ideas on embedding teaching within the curriculum, and resources such as recipes, etc.

Cooking Bus visits were seen to provide school staff with new or strengthened skills in how to teach cooking and deliver cooking lessons in the classroom which they could use in the future.  Pupils had been given a grounding in key food and hygiene skills which could be developed through the ongoing work of teachers, partly achieved through their use of COOKITs.  The Cooking Bus staff also thought that the knowledge and skills gained by pupils during a Bus visit would gradually ‘filter out’ to parents and others.  

School staff therefore had the skills and equipment (in the form of the COOKIT) to take cooking forward and ensure that the Bus visit had a long term impact.  How schools built upon the visit and maintained the interest of pupils in cooking was seen as crucial.  Essentially, teachers were left with a ‘legacy’ to carry on the work that the Bus had started (or fed into).  Feedback from the Cooking Bus’ post visit evaluation forms completed by schools suggested that many had started to build upon their Cooking Bus visit, such as setting up a cooking club.

Predicted long term impact of the visits on school activities and staff

Questionnaire respondents were asked to describe what the long term impact of their Cooking Bus visit would be for staff in their school.  Ninety one respondents provided an answer.  Their opinions on the predicted long-term impacts for school staff reflect the aims of the Bus visit identified by respondents, and their expectations of the inset session.  Interestingly, most responses to this question framed the long term impact on staff in terms of increased confidence and skills to teach cooking (which might be seen more as immediate outcomes that occurred during the visit itself).  

Respondents reported that the Bus had shown them effective class activities, how to organise cooking lessons, how to deliver basic hygiene lessons (how to get the necessary certification for this) and techniques for safely teaching about using equipment - e.g. knives in large classes.  Overall the responses suggest that Cooking Bus visits had achieved a significant and positive effect on staff development.  It is clear that prior to the Bus visiting many staff lacked the inspiration to undertake or introduce cookery lessons.  Staff were not confident in their own cooking skills or knowledge and felt uncomfortable teaching such skills to large groups of children for health and safety reasons and because of poor equipment and facilities.  

Respondents reported having more ideas after their Bus visit for the sorts of recipes and foods that could be prepared and cooked in the classroom.  Some of the responses in this regard highlight a gap in the teacher’s own knowledge of simple, healthy eating.  Respondents were appreciative of the equipment provided and the information and other resources provided by the Bus visit.

The Cooking Bus inspired respondents to include cooking in planning the curriculum because of their newfound confidence and augmentation of their own expertise and their observations of the children’s enjoyment of the event.

The prominence of responses which related to staff confidence and skills may indicate that school staff saw these more immediate outcomes as the foundations on which long term impacts could be achieved.  That is, increasing staff confidence and skills provides the potential for longer term changes in the quantity and quality of cooking being taught in schools.  

Schools had plans to build upon their Bus visit and their increased confidence and enthusiasm in two main ways.  

Firstly, schools intended to introduce or increase the teaching of cooking in the curriculum.  This included specific aims of including cooking in the delivery of the new Design and Technology curriculum (Key Stage 2), and increasing the food technology components at Foundation Phase.  In School A (Case Study 4) one of the teachers explained that the teaching of cooking would be linked into its healthy schools approach, and that the pupils would be encouraged to use produce from the school garden.  The head teacher was certain that the impact would carry forward:

I think it’s quite obvious from the school, it’s a very skill based curriculum, so my staff are used to working on practical elements with the children.  It’s just given them more ideas, and it’s refreshed their ideas as well.

This was echoed by one of the teachers: 

I think … we’ve got more of an idea now of the possibilities of what we can do with the children, the healthy, I know the smoothies and things like that then, and also with the [COOKIT] box that they’re going to give us, with the resources and things in it, we’re going to make use of it, obviously

In School B (Case Study 4), the Head was sure there would be an impact on the curriculum:

Being a small school, funding is very tight, so having this equipment is going to be tremendous. I would envisage cooking at least once a fortnight and using the skills and the techniques which (Cooking Bus staff 2 and Cooking Bus staff 1) showed the children.  You know, we feel as if we’re more confident to get into it more ourselves.

This school also planned for parents to attend during the school day to work alongside their children on cooking activities.

Questionnaire respondents were asked to state how they intended to develop and sustain the impetus generated by their Cooking Bus visit.  Eighty eight people provided an answer to this question.  The majority of respondents had introduced cooking classes into the curriculum at least once a term and in some cases weekly.  Some reported that Design and Technology lessons had been modified to include ideas from the Cooking Bus sessions.  

Secondly, schools planned to strengthen non-curricular cooking activities.  The setting up of cooking clubs (or the re-launch of existing ones) was a key example of this.  In School 1 the Bus visit had prompted the staff to think about incorporating a cooking suite into their new school building.  They had plans to share the positive experience and outcomes of the visit with members of the school community and parents.  This included discussing the visit during school assemblies, plans for pupils to put together a presentation on healthy food, displays in corridors, and inclusion of an article in the newsletter sent home to parents.  Many questionnaire respondents reported that cooking clubs had been set up following the Cooking Bus experience (eight schools in total).  Other activities included the introduction of ‘cooking week’ at school and community food lessons held at the school.  Others reported that school spaces had been modified to become cooking areas.  Some teachers had undertaken certification in basic food hygiene in order to be able to teach cooking classes within the school.  Use of the COOKIT appeared to be central to many schools’ plans and cooking activities.
Some questionnaire respondents stated that they hoped to have more visits from the Bus.  In general this seemed to be based mainly on a desire to allow additional pupils to access the Bus (and the educational experience it offered), especially where not all children had been able to do so during the visit being discussed.  It was also suggested that return visits by the Bus would help sustain the impact of the Bus and the enthusiasm it had generated in pupils.  This also raises the question of whether return visits (or some other form of ongoing support) for school staff might be of value, particularly given the central role they have in ensuring that the impact of Cooking Bus visits is sustained in the longer term, and that teaching cooking and related activities continue in schools.  Organising a return visit by the Bus to each school would be costly (and deprive other schools of a first visit), and it is likely that larger schools would be unable to involve all pupils.  But some form of return visit by a member of Bus staff (perhaps minus the Bus) could be easier to achieve.  It is also true to say that even where schools were disappointed at not being able to include as many pupils as they would have liked that most stated that enough pupils had been able to attend to ensure that the aims of the visit had been achieved.  A focus on ongoing support for staff (rather than simply seeking to maximise the number of pupils visiting the Bus through return Bus visits) might be more effective. 

RECOMMENDATION 35: The extent to which schools take forward cooking activities as a result of their Cooking Bus visit is crucial in shaping the long term impacts of the Bus’ work.  Consider dedicating more space on the post-visit evaluation form for schools to outline how they will develop the teaching of cooking and other food-related activities.  Schools could be informed before they receive a Bus visit that they will be expected to do this.  

RECOMMENDATION 36: Return visits to schools would help provide support/reinforcement for schools in introducing/increasing cooking in the curriculum and developing other food related activities (such as cooking clubs).  These visits would not necessarily need to involve the use of the Bus because they would focus on schools’ own activities which are being conducted as a result of the Bus visit, including their use of COOKITs, and their existing cooking space/equipment.

When asked to identify local/national initiatives impacting upon the school, several respondents described efforts made by the school to engage the community following their participation in the Cooking Bus.  One school had started basic skills and cooking sessions with parents and children, another had obtained Communities First Funding to run six week healthy family cooking sessions.  Other respondents mentioned local Communities First cooking and tasting sessions for pupils and children’s cookery clubs.  They also described community activities that the school could link in with including local competitions for schools such as the school grown vegetables/meal preparation competition run by a local Healthy Living Centre.

Long term impact on Pupils

Findings from the Case studies

School staff felt that the pupils would remember their visit to the Bus and the key messages which had been taught to them.  But there was also a view that over time this knowledge would wane, and would need to be reinforced by ongoing activities.  Staff efforts to continue with cooking lessons and activities was seen as central in addressing this, but a return visit by the Bus was also suggested as one important way of maintaining pupils’ knowledge, skills and enthusiasm.

The new knowledge and positive attitudes which pupils developed in relation to cooking during their visit to the Cooking Bus were seen as important facilitators of future work in schools.  Staff believed that pupils would be more receptive to the introduction of new cooking lessons as a result of their knowledge and enthusiasm.  Pupils who had visited the Bus had gained knowledge which future classroom work could build upon, and these pupils were also likely to instil enthusiasm and interest in other pupils in the subject.

When compared with the actual and predicted impact on staff there was less discussion in the interviews with school staff about the direct impact on pupils.  It appeared that much of the predicted impact on pupils would be indirect – that is, via the activities led by teachers, and depended on the extent to which staff developed and promoted cooking in their lessons and schools.

Findings from the Questionnaire

Respondents were asked to indicate what they thought would be the long term impact of the Cooking Bus’ visit on their pupils.  The main themes were structural components of school life, life skills, enjoyment/enthusiasm and health.  The Cooking Bus experience encouraged an interest in cooking and stimulated schools to provide spaces where children could cook, and enough equipment (COOKITs) for whole classes to participate.  Therefore, the necessary structures for providing reinforcement and consolidation of knowledge and skills had been put in place.  Respondents articulated the valuable contribution of the Cooking Bus experience to children’s ‘life skills’ especially for children who would not otherwise get such experience.  The Bus also gave children enthusiasm for cooking and the confidence to use the skills and knowledge they had learned.  Several respondents noted the importance of the Cooking Bus for prompting the children to consider safety, hygiene, health and nutrition when approaching food. 

Impact on members of the local community

Findings from the Case studies 

Overall the impact of the Cooking Bus visit on parents, families and the wider community was seen as limited or difficult to predict.  The poor levels of attendance at community sessions was a key theme in this respect.  A number of staff discussed how pupils taking home the food they cooked on the Bus and sharing their enthusiasm for cooking might influence parents and families in positive ways (such as preparing healthier meals, or involving children in cooking activities).  

Findings from the Questionnaire

Fifty four respondents answered the question which asked about the predicted impact on members of the community.  On the whole they provided less information about the long term benefits of the visit for the community in comparison with responses on the impact for staff and pupils.  Seventeen people either suggested that the Bus visit would have little effect, felt that this question was not relevant/applicable to them, or stated that they didn’t know.

The main long term benefits which respondents predicted were increased involvement between parents and other community members with the school, improved parental awareness of healthy eating, improved awareness that meals could be prepared from scratch (and that this may be a cheaper option than buying ready made meals), better skills for parents and increased support from parents for what children were doing at school, including supporting healthy eating.  When asked about the unintended consequences of the Bus visit, one respondent noted that children had reported baking bread at home following the Cooking Bus session.  Ten respondents also indentified unintended consequences of the community session.  These included one school where the ‘healthy eating message’ filtered through to parents and children’s lunch boxes became healthier, even though attendance at the community session had been poor.

Use of the COOKIT
Numbers of schools (from questionnaire responses) which had ordered or been offered a COOKIT
105 respondents answered this question.  Ninety three people confirmed that their school had been offered or ordered a COOKIT.  Three replied they had not, and nine people did not know.  In terms of schools, 49 schools had been offered or ordered a COOKIT, two had not, and in three schools the respondents either didn’t know or did not provide an answer.
Number of schools which have used their COOKIT
Ninety seven people provided a response to the relevant question on the questionnaire.  Sixty six people confirmed that their school had used the COOKIT.  Eighteen respondents replied that their school had not used it.  Thirteen people did not know.  In terms of schools the data shows that 36 schools had used their COOKIT.  In nine schools all respondents said it had not.  There were eight schools where no respondent knew whether the COOKIT had been used, or where the answer was missing.
The main ways in which COOKITs have been used

Sixty two percent of respondents claimed that their school had used their COOKIT.  The majority of these indicated that the kits had contributed to within school and after school activities and one school had conducted an outreach activity where mothers were invited to cook with Year 2 children to develop basic skills.  Specific comment was made relating to the introduction of a boys’ cooking class and the use of the COOKIT by a Learning Support Assistant to have a weekly cooking activity with a child with Down’s Syndrome.

The COOKITs made a significant contribution to the schools’ abilities to teach about cooking and to demonstrate health and safety and were being used in creative, imaginative ways.  Some schools had designated new kitchen spaces for cookery to be undertaken since the Bus visit.  Respondents reported that the COOKITs were shared between classes (year groups, DT classes, food technology classes) and after school clubs and had been used to support a number of different activities.  These included the preparation of seasonal foods, food for fetes, food for the local farmers’ market, and food for themed classes (for example, World War Two meals).  The kits had been used to cook produce from the school vegetable patches and had also been utilised for whole school activities during ‘Welsh Food Fortnight’ and ‘Healthy Living Week’.

Teachers’ ability to cook with whole classes as a result of having the COOKIT, rather than being limited to working with smaller groups was noted.  This reflects other comments about the benefits of the Cooking Bus experience itself and the fact that each session is delivered to a relatively large number of children (even if there are restrictions on the overall number of children it can reach during a visit).  The ability to cook as a large group/whole class activity was seen as important for both teachers and children.

Reasons for non use

Respondents in eleven schools responded to this part of the questionnaire.  One school reported that the COOKITs were too expensive, even though they had been offered a discount.  It was not clear why they had been required to pay for a COOKIT.  Five schools had not yet received the COOKITs.  Of these five schools four had been visited by the Bus 8-13 weeks prior to the completing the questionnaire, but one school had been waiting almost a year for their COOKIT, though it was not clear why this was.  One school had only just received the COOKIT and had not had the opportunity to use it.  Two schools did not have an appropriate room to undertake cookery classes and three schools were in the process of renovating rooms in preparation for starting cooking sessions.  One school did not have space in the curriculum to fit in cooking classes. 
RECOMMENDATION 37: Schools currently apply for a COOKIT after their Bus visit. Consider changing this so that schools apply for the COOKIT prior to the visit taking place so that the equipment can be used soon after the visit and whilst the skills gained by staff are still fresh in their minds.

Schools’ plans for using COOKITs where these have yet to be received

Respondents from eight schools answered this question.  The main theme that emerged from these responses was the desire to ensure that cooking lessons continued for as many children as possible through extending curricular cooking activities - especially in DT/ PACT, and to support cookery clubs.

6 Economic analysis

Summary and Signposting

The potential for 'efficiency gains' require further research to be undertaken in order to more accurately compare the effect of the Cooking Bus relative to other interventions or no intervention being in place.  However, the estimates gleaned from the evaluation to date would suggest that one child needs to be 'prevented' from becoming obese per 1.5 visits in order for the cost/QALY threshold employed by NICE to be met and that the worst case scenario would suggest that during the course of one year the Bus would need to result in 26 children not becoming obese during their lifetime. Findings elsewhere have suggested the importance of the Cookits in ensuring that the messages and lessons derived from the Cooking Bus are sustained and reinforced and it is necessary to ensure that these are provided for recipient schools.

The extent to which this can be rolled out across Wales needs to be carefully considered and given current economic conditions the policy of targeting those schools in areas of relatively high deprivation should be continued.

Introduction
In this chapter the costs incurred in the provision of the Cooking Bus and the related outcomes will be considered.  The specific aim of this economic evaluation has been to acquire an insight into the nature of the resources used in the implementation of the Bus and the types of impact(s) that are likely to emerge.  Full details of the methods used to perform the economic analysis are provided at section 2.7.

The chapter begins by outlining the total costs of the Cooking Bus (including its purchase, building and development, and running costs).  The benefits of the Bus are examined, followed by a consideration of its cost effectiveness.  The final part of the chapter is concerned with the budget impact of the Bus.

Results

Total costs of the Cooking Bus
The costs of purchasing, building and managing the development of Cooking Bus amounted to £420,000. It is stated in the financial accounts of Design Dimension Educational Trust that plant and equipment are depreciated at 33% per annum, but subsequent communication has indicated that the Bus will be used for five years and therefore a cost of £84,000 has also been included as annual capital charge.

The annual running costs have varied during the history of Cooking Bus. Using 2007/08 accounts produced an estimate of £400,000, while the purchase of COOKITs during the year amounted to an additional £61,450. This overall figure is slightly less than the information provided by the Welsh Assembly Government but slightly more than the amount reported by Design Dimension Educational Trust. It can be seen in 

Figure 1
, below, that the most significant category of costs (excluding capital charges) is that associated with staff (38%) – which would increase to 63% if administrative costs and 50% of the hiring charge for the lorry and its driver were included.  
Figure 1: Cooking Bus costs
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These represent the financial costs and not the additional costs incurred by schools and the Welsh Assembly Government – which have been reported in more detail within Appendix 15 – and suggest that the annual cost of Cooking Bus is just over £600,000 to the exchequer in Wales. There would appear to be very little room for manoeuvre in relation to potential for cost savings, although it was noted that the appliances, furniture and other equipment were towards the top end of the quality range.  Because staff costs are the biggest component, reducing other costs would not have a notable impact on cost effectiveness, but might reduce the overall budget marginally.

Benefits of the Cooking Bus in Wales
The outcomes generated by the Cooking Bus in Wales were highlighted in Chapter 6 and warrant only cursory additional attention here.  Cooking Bus activity during 2008 (January-December) was mainly focused on school visits, of which there were 35 and with each visit being for 3 school days.  In total there were 314 sessions during the school visit programme.  The number of pupil sessions, teacher sessions and community sessions provided by the Cooking Bus during the year were 247, 35 and 32 respectively.  Sessions were delivered to 3,844 school pupils, 560 school teachers and 512 community members
.
In addition, there were 7 training days for Cooking Bus staff and 4 training days provided for staff/volunteers funded by WAG to work in food and nutrition locally e.g. HSSCs, Community Dieticians, with 22 hours of demonstrations. Cooking Bus also attended the Urdd Eisteddfod during half-term at the end of May for 6 days, with 27.5 hours of sessions provided. It has not been possible to quantify the number of attendees at these sessions, but we have assumed that the training days and the Urdd Eisteddfod visit constituted a further 5 Cooking Bus visits.

From earlier chapters, it is known that 89% of the 106 respondents to the questionnaire rated the cooking bus as very successful, with a further 10% rating it as successful. Such high overall ratings were a reflection of very positive feedback in relation to specific aspects of the Cooking Bus – teaching standards, presentation of the Cooking Bus and issues regarding hygiene and safety. Similarly, it was felt that the Cooking Bus visit had fulfilled the aims established prior to its arrival – in terms of children and the community visits.

Cost effectiveness of the Cooking Bus
The cost of Cooking Bus to the public purse in Wales, excluding Cookits, amounted to £484,000, while within the course of the year the Cooking Bus made 40 visits (35 to schools and 5 others). The cost per visit therefore was to £12,100 plus £728 for a Cookit – equivalent to £12,828, although there were differences between schools that are documented in Appendix 15. 

During the course of the year we have estimated that 380 sessions were delivered – at a cost per demonstration of £1,350. This is somewhat crude since we have assumed that the resource inputs required for all sessions are the same, which will not be the case in reality, while the marginal cost of providing the inset and community sessions during the course of a visit are minor.  During the school visits sessions were delivered to 4,916 children, teachers and community members – a cost of £104 per participant, based on the assumption that all sessions are run with the maximum capacity of 16 participants. If the Urdd Eisteddfod sessions are included – and assuming 1,000 participants – the cost per participant is £87.
In order to place these cost-effectiveness ratios into some sort of perspective, we need to consider what might be considered an appropriate ‘benchmark’. In his report Wanless (2004) suggested that obesity reduces an individual’s life expectancy by 9 years, and therefore preventing one child from becoming obese would result in 9 additional life years gained. Preventing obesity would also avoid the complications and the decrements in quality of life resulting from the condition, so we have assumed that each child that is prevented from becoming obese would result in a gain of 9 Quality Adjusted Life Years (QALYs) to encompass reductions in obesity related morbidity and mortality gains. Using the NICE threshold of £20,000 per QALY gained would provide an indication of the number of QALYs that need to be generated through preventing children from becoming obese as a result of the Cooking Bus programme.

However, these 9 potentially additional years/QALYs will be evident towards the end of the person’s lifetime and therefore not for some 60+ years hence for the current children receiving the Cooking Bus educational package. Using the discount rate of 3.5% and assuming that these additional benefits will emerge in 60 years time results in an overall QALY gain of 0.97.

In order to equate to the NICE cost/QALY threshold:

· 1 child would have to be prevented from becoming obese per 14.3 sessions
· 1 child would have to be prevented from becoming obese per 224 participants

· 1 child would have to be prevented from becoming obese per 1.5 Cooking Bus visits

Currently, it is extremely difficult to attribute effect to cause in this area, and the above numbers needed to generate a QALY and to prevent a child from becoming obese represent what Cooking Bus would need to generate in order to be regarded as representing value for money. An alternative perspective is that if the worst case scenario were to apply, Cooking Bus, in the course of one year, would need to result in 26 children not becoming obese during their lifetime to yield a cost per QALY gained of £20,000.

Sensitivity analysis
Table 3 highlights the impact on the baseline findings reported above of changing some of the underlying assumptions:
Table 3: Sensitivity analysis – changing underlying assumptions

	
	No. of visits to prevent ONE child from becoming obese
	No. of demos to prevent ONE child from becoming obese
	No. of participants to prevent ONE child from becoming obese

	Baseline
	1.5
	14.3
	224.0

	Discount rate = 0%
	14.0
	133.3
	2075.2

	NICE threshold = £30,000
	2.27
	21.5
	335.5

	Cost of Cooking Bus increased to reflect depreciation over 2 years
	1.2
	11.5
	179.6

	QALYs generated by reduction in obesity increased by 50%
	3.0
	28.7
	447.3

	QALYs generated by reduction in obesity reduced by 50%
	0.8
	7.2
	11.8


The effect of setting a discount rate at 0% has the greatest impact on the baseline findings and such a perspective would obviously enhance the relative efficiency of Cooking Bus vis-à-vis other public health interventions. If this approach was employed, the Cooking Bus requires 3 children not to become obese during their lifetime to yield a cost per QALY gained of £20,000. The issue of whether or not to discount future healthcare costs and benefits remains an area of discussion and debate and the extent to which the findings derived from both approaches differ emphasises the need for both approaches to be reported and for decision-makers to reflect on the ‘value’ attached to benefits that will potentially emerge in 60 years time.

Adjusting the cost of the Cooking Bus to reflect different periods to time over which plant and equipment are depreciated, adjusting the life-years and QALYs gained from reduction in levels and rates of obesity and using the higher (£30,000) NICE cost-effectiveness threshold have a less marked impact on the baseline findings.  

The potential for ‘efficiency gains’ would require further research to be undertaken in order to more accurately assess the effect of the Cooking Bus relative to other interventions or no intervention being in place. The analysis has demonstrated that one child would have to be prevented from becoming obese during their lifetime for every 1.5 visits. The extent to which this is achieved needs to be explored in further research. 

Budget impact of the Cooking Bus
The annual cost of the Cooking Bus to the exchequer in Wales is £484,000 plus expenditure on Cookits which amounted to £61,450. The extent to which this can be rolled out across Wales needs to be carefully considered. On the assumption that there are 1,500 primary schools in Wales, it would take nearly 11 years for a fleet of 4 Cooking Buses to visit every school in Wales – and a cost at current prices of over £2.2 million per annum when the costs of Cookits are included. Clearly, this is not feasible and therefore the policy of targeting those schools in areas of relatively high deprivation should be continued, where the risks associated with poor nutrition and diets are higher.
Table 4: Costs associated with Cooking Bus
	Cost components
	Units
	£ 

	Direct costs of the Cooking Bus
	

	Costs of development of the Cooking Bus (2005/06 costs)
	Planning and development of concept and project
	staff time
	
	77, 000

	
	Costs incurred in producing COOKING BUS
	purchase price of bus
	
	241, 000

	
	
	Adaptations
	
	47, 000

	
	
	Equipment
	
	47, 000

	
	
	staff employment costs
	
	10, 000

	Costs incurred in implementation of the Cooking Bus in Wales
	School involvement
	staff time
	Significant difference between ((2 = 13.8; df =4; p=.01) those who were responsible for arranging visit in school:

· 14% excessive

· 51% average

· 34% small/little

compared to those who were not:

· 44% average

· 56% small/little
	

	
	
	adaptation to property/ alternative arrangements
	See responses to Questionnaire Q9
	

	Costs of running the Cooking Bus (2007/08 costs)
	management charges
	
	
	72, 000

	
	staff costs (including subsistence) 
	
	
	174, 000

	
	Materials
	
	
	18, 000

	
	Cookits
	Expenditure during 2007/08
	Unit cost £728.50
	61,450

	
	hiring of driver and lorry
	
	
	85 ,000

	
	equipment – based on depreciation rates in records
	
	
	16, 000

	
	running costs, maintenance and servicing
	
	
	17, 000

	
	other costs 
	
	
	16, 000

	Costs to school
	Preparation
	staff time 
	mean = 6hrs; range 0-90 (n=99)

mean = 7.6hrs; range 1-90 (n=29)

mean = 6hrs; sd= 15.3; 95%CIs: 1.0, 10.9 (n=37)
	

	
	
	Materials
	
	

	
	
	
	
	

	
	COOKING BUS visit
	staff time
	Two schools reported paying for extra help either to run after school sessions for pupils (LSA) or to hire support for the cooking bus sessions (dinner ladies).
	

	
	
	materials and equipment
	Four schools reported paying for COOKITs and other kitchen utensils and equipment.
	

	
	
	other costs
	Four schools had to pay for transporting pupils to the bus which had been located off the school site.

Three schools reported having to pay for toilet facilities.

One school reported that its only expense was in buying a thank you gift in appreciation of the cooking bus experience.
	


7 Discussion
Introduction 

This chapter draws together and discusses the evaluation’s key findings.  It summarises the report’s main recommendations for the future implementation of the Cooking Bus in Wales, structured around the report’s five substantive chapters:

· the aims of the Cooking Bus in Wales (Chapter 3);

· the elements that lead to schools receiving a visit from the Cooking Bus (Chapter 4);

· the Cooking Bus visit (Chapter 5);

· the extent to which the Cooking Bus in Wales achieves its aims, and the actual and predicted long term impact of Bus visits on pupils, school staff and parents (Chapter 6); and 

· the costs incurred in the provision of the Cooking Bus and the likely cost-effectiveness of the scheme (Chapter 7).

It then sets out a series of recommendations for future evaluation research on the Cooking Bus in Wales.

The evaluation’s key findings

Overview of the evaluation’s key findings
Our evaluation has identified many positive aspects relating to the Cooking Bus in Wales.  In terms of delivery of the programme, the educational content and the standard of pupils’, inset and community sessions appear to be high.  All schools which participated in the evaluation judged their visit to be a success.  There are some aspects of delivery (particularly around the organisation of visits, and communication with schools) which could be improved.  The evaluation found evidence that the Cooking Bus staff engage with pupils, school staff and parents in ways which instil enthusiasm for cooking, and give participants the confidence to use the skills which they learn.  In terms of reach, the Bus is able to offer sessions to around 100 pupils in each school, meaning that only small schools can involve all pupils.  Inset sessions are often delivered to a high proportion of school staff, ensuring good coverage and that many teachers gain new skills and knowledge.  A significant number of schools appear to encounter difficulties in recruiting sufficient numbers of parents for their community session.  Bus visits build upon what schools are already doing in the area of healthy eating, and also provide an effective foundation and impetus for future cooking work.  Further research work would need to be undertaken to identify the actual long term impact (as opposed to the predicted impact) of Cooking Bus visits on the teaching and promotion of cooking in schools, and possible changes in pupils’ diets and attitudes to healthy eating.  The annual cost of the Cooking Bus would appear to represent value for money, although, the extent to which this can be rolled out across Wales needs to be carefully considered, and given current economic conditions the policy of targeting those schools in areas of relatively high deprivation should be continued.

There are a number of areas of the Bus’ implementation which would benefit from strengthening or revisiting.  In summary our recommendations focus on six key aspects of the Cooking Bus:
1. Clarifying the aims and predicted outcomes of the Cooking Bus in Wales and each of its constituent sessions, as well as the distinct remit of the Welsh Bus.
2. Ensuring that the aims and remit of the Welsh Bus and its component sessions are communicated clearly and consistently to schools and other organisations which the Bus deals with.  
3. Revising the application process for Welsh Bus visits and the contact between schools and DDET during this process.
4. Continuing the work which the Bus does in schools, and the successful format of all three types of sessions (particularly the pupil and Inset sessions).

5. Addressing low levels of attendance at the Community session by communicating its aims and importance to schools more effectively, introducing new publicity materials, and trialling different ways of engaging parents.

6. Ensuring the long term impact of the Bus visit on schools by examining the potential to offer some form of support and follow up for schools to help provide sustainability.  This includes schools’ use of their COOKITS.
Aims of the Cooking Bus in Wales
The general purpose of the Cooking Bus - to promote healthy eating, cooking and more broad issues in relation to food in schools is clear.  The research found that DDET has a strong commitment and enthusiasm for achieving this goal.  However, the evaluation identified a lack of clarity regarding the aims of the Cooking Bus in Wales, both in terms of the overall programme and individual sessions.  There appeared to be no single guiding set of aims (or document in which they might be contained).  Multiple aims for the Bus were identified during the documentary analysis and interviews with key participants.  It was also the case that the aims of the Bus (and its individual sessions) were described in slightly different ways in different sources, and that actions presented as aims in one context were sometimes described as ‘threads’ in others.  

Although the Cooking Bus in Wales shares a common philosophy and approach with its sister Buses operating across the UK, it also has a specific remit.  The inclusion of a community session as an integral part of each school visit, and the targeting of the programme in WNHSS schools in Communities First areas are key examples of this.  At present this remit is not adequately communicated to schools and in public documents more generally.  If the long term impacts of the Bus are to be defined clearly, and maximised (and also subject to further evaluation), it is important that it has clear, consistent aims, and that there is clarity regarding what each individual component (session) does in achieving these aims.
RECOMMENDATION 1 (section 3.4): DDET and Welsh Assembly Government should ensure that the specific remit of the Welsh Cooking Bus is reflected in the documentation provided to schools and the general public.

RECOMMENDATION 2 (section 3.6.2): DDET should ensure that the aims of the community session are available to schools in written format.

RECOMMENDATION 3 (section 3.6.3): DDET should ensure that the aims of each session are consistently reported in all documentation, in particular for schools and attendees of sessions.  There should be additional aims for sessions where schools require this.

The Planning and Organisation of Cooking Bus visits to schools
Schools were found to have three main aims for their Cooking Bus visits - to promote healthy eating in pupils, to develop pupils’ cooking skills, and provide an important opportunity for staff development.  However, some staff did not know why their school had been chosen to receive a visit, and did not always have clear expectations about what the visit would be like.  Although expectations were almost entirely positive, many research participants (staff, pupils and parents) were anticipating that the Bus would be more about cooking demonstrations than actual ‘hands on’ activities.  Schools’ experiences of the process of applying for and organising their Cooking Bus visit differed widely, with some viewing it as easy and straightforward to achieve, whilst others described having to invest significant time and energy.  

The procedure for organising individual school visits, and the interaction between schools and DDET during this process would benefit from streamlining and refocusing.  At present, much of the application process and forms which schools are asked to deal with relate to the practicalities of siting the Bus on the school grounds.  If this work can be undertaken by the Cooking Bus driver during a ‘pre visit’ visit it would allow the application documents to focus more on:

· the aims of the visit (and each session);

· what schools want to gain from it, and how they might build upon the visit after the Bus leaves; and

· information which Bus staff need to ensure the success of individual sessions (e.g. details of pupils with special needs, and the importance of arranging assistance with washing up).  

Producing standard procedures for dealing with parental consent, and providing templates for documents (or actual copies) which schools will need to send to parents would be of value.  

If a food teacher could accompany the Bus driver on a ‘pre visit’ visit to schools, then most of the paperwork relating to a visit could be completed during this one meeting.  More generally, the documentation could be amended to reflect the distinct way in which the Cooking Bus in Wales is organised, including the provision of community sessions as an integral part of Bus visits, and the fact that the process for applying for a visit is different in Wales, due to the role of the WNHSS coordinators in identifying recipients.
The report makes 11 recommendations in relation to the planning and organisation of Cooking Bus visits to schools:

RECOMMENDATION 4 (section 4.3.1): Details of all information from schools that would help Cooking Bus staff in their role (including the number of participants expected in each session and details of any special needs) should be highlighted in application documents and then reiterated in the final checklist given to schools to ensure this is provided. 

RECOMMENDATION 5 (section 4.3.1): Consider producing a short PowerPoint presentation for school staff which explains what the Cooking Bus is, the content and aims of each session, and key points which staff need to note.  This could be shown during a staff meeting before the Bus visits, or if this is not possible, copies could be distributed to all relevant individuals.

RECOMMENDATION 6 (section 4.3.1): Clear information about the community session should be provided for all Welsh schools before a visit.  An eye-catching invitation should be designed for schools to send to prospective participants for the Community Session. 

RECOMMENDATION 7 (section 4.4.1): Consider developing guidance for the Healthy School Scheme Co-ordinators on their role in the selection and organisation of Bus visits to schools to ensure that schools receive a similar level of support throughout Wales.  

RECOMMENDATION 8 (section 4.4.1): Schools should be required to make some kind of formal commitment to build upon their Cooking Bus visit and develop future cooking activities.  Since all schools visited by the Bus are members of the Healthy School Scheme, this could be achieved by making such a commitment a Healthy Schools action (or part of such an action).  If needed this could be on healthy eating or cooking. However where these are well covered another element could be taken such as safety or broader skill development. 
RECOMMENDATION 9 (section 4.4.2): The pre-visit made to some schools by the Cooking Bus driver to assess if the Bus will fit into school grounds should be extended to all schools.

RECOMMENDATION 10 (section 4.4.2): Many aspects relating to the needs of the Bus, and the assessment of its ability to access school sites should cease to be the responsibility of schools, and unnecessary reference to the requirements of the Bus and driver should be removed from the paperwork.

RECOMMENDATION 11 (section 4.4.2): All paperwork should be reviewed to ensure that it is as concise and clear as possible and that schools are only being asked to provide information that will ensure a successful visit. Templates of any letters needing to be sent to parents should be provided for schools to use. 

RECOMMENDATION 12 (section 4.4.2): DDET should ensure that the documentation being given to schools in Wales reflects the distinct remit of the Welsh Cooking Bus, including the visit application process and the inclusion of a Community session.

RECOMMENDATION 13 (section 4.4.3): Effort needs to be made by the Cooking Bus team to reduce the amount of work undertaken by schools in the organisation of Bus visits. This might be best achieved by a food teacher accompanying the Bus driver to the school on the ‘pre visit’ visit.  Decisions could be made on the format of the visit, paperwork could be given and information collected where possible.
RECOMMENDATION 14 (section 4.4.3): The role of the Welsh Assembly Government in the Cooking Bus should be acknowledged and links made to other funded initiatives where appropriate during sessions by DDET. The Welsh Assembly Government logo should be used on all letters and information provided by the Cooking Bus team.
Cooking Bus visits to schools
The programme of sessions which the Cooking Bus team delivers for schools appears to be of a high quality.  All schools which participated in the evaluation commented positively on their Cooking Bus visit, both in terms of the educational content, and the quality of the teaching.  The research found evidence that pupils’, inset and community sessions are delivered to a high standard, participants gain important skills and knowledge, and the Cooking Bus team succeed in providing an experience which is enjoyable and rewarding.  While the Bus provides highly standardised sessions, its staff are also very flexible in their approach, and can adapt activities for groups of differing sizes, different age groups, and those with contrasting levels of need.  Schools note how much pupils with special educational needs or those with low levels of academic ability gain from their visit to the Cooking Bus.  This appears to be linked both to the nature of the skills being developed during the sessions, but also the presence of skilled teachers.  

The schools’ inset session provides a valuable and well received opportunity for staff to develop their skills and confidence in teaching cooking.  The inset session is a vital component of the Cooking Bus visit because it helps teachers think about how they can successfully teach cooking in the classroom, and motivates schools to consider ways in which cookery can be promoted through clubs and other initiatives.  This session has the scope to be used more broadly as a vehicle for staff training in its own right, alongside its role within visits to individual schools.  

One key area of the Cooking Bus programme which needs further attention is the Community session, including its aims, the ways in which these are communicated to schools and participants, and the strategies used to recruit participants.  There is a general lack of clarity regarding what specific aims this session has, and which groups (if any), it should be targeted at. Whilst the session itself is of a good quality and well received by participants it is sometimes poorly attended, or schools fill empty spaces with school support staff.  

There is a need to provide more information to schools before their Cooking Bus visit about the aims of the Community session, and what kind of experience will be provided for participants.  If schools know that the Community session is important and what it will involve, they will be more likely to encourage parents to attend.  An attractive leaflet could be produced by DDET setting out the information which could then be sent to parents in all schools where community sessions are held.  At present it is left to schools to ask parents to attend an event whose aims and content they themselves may be unclear about.  In at least one of the case study schools parents did not attend the community session because the documentation sent to them by the school gave them the impression that they were being asked to provide consent for their children’s participation.  The Cooking Bus is arguably a very easy health intervention to market, and more could be made of its visual appeal, and its emphasis on fun, hands on activities, in promoting it to parents.  On balance, we believe that improving communication to schools in the ways suggested and providing standard, ready-made materials for parents might be sufficient to increase reach and attendance levels at the community session.  The provision of a crèche (or funding for schools to organise this) would also remove barriers to attendance, particularly for those families with several young children.  Another option is to consider trialling joint parent/pupil sessions.  Inviting parents to take part in a Cooking Bus session involving their children might be more attractive and relevant to parents, though this would reduce the number of pupils who could be accommodated in such sessions.

The Community session in its current form could therefore continue to operate, but with better communication and publicity to boost attendance, and trialling of joint parent/pupil sessions.  However, it would also be helpful to revisit what the session aims to achieve, and, linked to this, if it should be targeted at any particular groups of parents.  Schools are not currently provided with guidance on who should be invited.  Some schools appear to invite all parents, with participation being offered on a ‘first come, first served’ basis.  Others target invitations to specific parents.  However, parents are often targeted on the basis of their active involvement in school life, sometimes as a way of thanking them, and in other cases because the school considers that they are well placed to influence other members of the school community.  Where predicted attendance at community sessions is low, schools will also sometimes fill empty spaces with members of support staff.  If the aim of the Community session is to increase parental awareness and skills (and potentially reach those parents who currently do not engage with other healthy eating initiatives organised by schools), then the way in which attendance is managed and targeted should reflect this, whilst avoiding stigmatising individuals.  

In addition to dedicated sessions there may be other ways in which the Bus could engage with parents and promote healthy eating and cooking messages to them.  This could be framed in terms of inviting parents to see what pupils have been doing on the Bus.  For instance, schools could produce an assembly to which parents are invited, and where pupils talk about what they have learnt and made.  Parents could be offered a brief tour of the Bus, and given information packs on healthy eating and recipes.  The visually appealing nature of the Bus, and the enthusiasm which it generates in schools would seem to lend itself to some sort of event of this kind.
One of the few areas of the Cooking Bus visit which schools would like to change is to increase the number of sessions which can be delivered during each week, as this would allow more pupils to benefit from the experience.  At present the Bus delivers sessions on Tuesday, Wednesday and Thursday morning (and sometimes on Thursday afternoon depending on where the school is located).  It would be helpful to consider if the Bus could deliver sessions on a Monday and/or Friday so that more members of the school community can access the Bus.  If one or two extra days’ teaching could be provided during each visit this would significantly increase the number of pupils (and potentially parents) that the Bus can reach.  Developing some kind of arrangement whereby the Bus did not need to return to its Shropshire base on a weekly basis might help achieve this increased provision, though it is acknowledged that staffing levels might need to be reviewed.  Avoiding the need for the Bus to return to its depot each week might be achieved by seeking permission to park the Bus on a secure site (such as a local haulier’s yard) during weekends if two consecutive school visits are near each other. Alternatively, increasing the driver’s time and hours may be feasible. 
The report makes 18 recommendations in relation to the delivery of Cooking Bus visits to schools:

RECOMMENDATION 15  (section 5.2.1): Schools that need to select pupils to attend sessions should be encouraged to involve all pupils in selected year groups, rather than a selection of pupils from different year groups. 

RECOMMENDATION 16 (section 5.2.1): The Cooking Bus only offers sessions to schools from a Tuesday to a Thursday. To allow more pupils to gain from the experience, it would be beneficial to consider whether it is possible to offer any on a Monday or Friday.

RECOMMENDATION 17 (section 5.2.1): Ensure that all information needed by both Cooking Bus staff and schools to support pupils with special educational needs is provided during the organisation of Bus visits.

RECOMMENDATION 18 (section 5.2.1): It would be helpful to make available to schools a list of cooking skills relevant to different age groups to help with schools’ future planning.

RECOMMENDATION 19 (section 5.2.1): Consider conducting a small scale trial in schools to assess the relative benefits of pupils eating the food prepared on the Bus and taking food home. 

RECOMMENDATION 20 (section 5.2.1): Pupil sessions should continue to be offered with a similar approach and content to those seen during this research. 
RECOMMENDATION 21 (section 5.2.2): It would be good use of the Cooking Bus if Inset sessions are always run for the maximum of 16 participants.  This could mean that smaller schools should invite staff from others in their cluster or open it to support staff within the school.  Many support staff, particularly within the Foundation Phase, will be involved in the delivery of this area of the curriculum and no specific training is provided for them. 

RECOMMENDATION 22 (section 5.2.2): To avoid confusion, the documentation provided to schools and the PowerPoint presentation shown at the start of the Inset session should be revised so that both sets of material contain the same aims for this session.

RECOMMENDATION 23 (section 5.2.2): It would be helpful for the details of useful resources highlighted during the Inset session to be included in the Information and Application Pack given to schools.  Alternatively a card could be given out at the end of the Inset session with the Focus on Food website address on where this information could be made available.

RECOMMENDATION 24 (section 5.2.2): The section of the Inset session during which helpful resources for school staff are highlighted could be an appropriate time to explain that the funding for the Cooking Bus in Wales comes from the Welsh Assembly Government and that it forms part of a planned approach to food and fitness. Reference should be made to this and the helpful resources developed to support this by the Assembly Government.  

RECOMMENDATION 25 (section 5.2.2): Staff Inset sessions should continue to be offered with a similar approach and content to those observed during this research 

RECOMMENDATION 26 (section 5.2.2): With minimal changes the Inset session could have a broader use beyond its part within a Cooking Bus visit.  If time can be found, without impacting on school visits, authority-wide teacher training on cooking within a healthy schools setting could be beneficial to encourage delivery of the revised Design and Technology Orders and cooking within the Foundation Phase. 

RECOMMENDATION 27 (section 5.2.3): Consider experimenting with running the Community session at different times of day with a crèche and parents working alongside their children to assess which is most successful - parents only sessions or sessions involving parents and their children working together.

RECOMMENDATION 28 (section 5.2.3): Clear information about the community session should be provided for all Welsh schools before a visit.  An eye-catching invitation should be designed for schools to send to prospective participants for the Community Session.

RECOMMENDATION 29 (section 5.2.3): It would be appropriate to have information on the Focus on Food website included in the Community session handouts so that people can access additional healthy recipes.

RECOMMENDATION 30 (section 5.2.3): Information relating to healthy eating for families could be included in the handouts given to Community session participants.  

RECOMMENDATION 31 (section 5.2.3): The Community session should continue to run as it is well received by those who do attend.  Issues relating to the approach taken, timing, recruiting attendees, and paperwork all need to be considered and trialled to ensure this is as successful as possible. 

RECOMMENDATION 32 (section 5.3): Input by the WNHSSC and the Cooking Bus team in determining which school sites can be accessed by the Bus (and identifying alternative locations for schools where the Bus cannot be sited in their grounds) would reduce schools’ workloads in some cases.

Impact of the Cooking Bus and schools’ follow-up plans
Overall the Cooking Bus appears to achieve its main aims, and makes an important contribution to the teaching of cooking and the promotion of healthy eating in the schools which it visits.  At a strategic level the Bus is delivering the actions allocated to it in the Food and Fitness Implementation Plan.  These include the development of practical cookery skills (action 3), providing young people with the skills to prepare healthier foods (action 5) and delivering training on food and fitness for those working with young people (action 6).  The Bus would also seem to be addressing the implementation of the Appetite for Life Action Plan through the way in which it promotes healthy eating messages, supports schools in increasing cooking activities in new curricula (such as the Foundation Phase), and makes links between healthy eating and other aspects of pupils’ learning and skills development.
Schools which participated in the evaluation reported that the Cooking Bus achieves the key aims which they have for their visits in terms of equipping pupils with new cooking skills, promoting healthy eating, and developing the skills and confidence of staff to teach cookery.  Schools find that Bus visits complement and build upon what pupils have already learnt, and are pleased with the way cooking skills are grounded within the wider contexts of healthy eating, links to other areas of the curriculum and more general social skills.  Cooking Bus visits are generally viewed as being an educational experience which pupils will remember and benefit from for some time.  Although schools are often less clear about the aims of the visit in relation to parents and the impact it has upon them, the community session is well received by those who attend.  There is also some evidence (primarily from the discussion groups held with pupils) that pupils talk to their parents about the things they have done on the Bus and are eager to do more cooking at home.  Many schools which participated in the evaluation were keen to have a return visit from the Bus, which was mainly to allow more children to access sessions, and also to sustain the momentum and enthusiasm its initial visit had generated.  

As well as building upon schools’ existing work on cooking and healthy eating, Bus visits also act as an important stimulus for schools to take forward new cooking activities.  Many schools which participated in the evaluation had increased the provision of cooking teaching within the curriculum, or had plans to do so.  They also had plans to introduce (or revitalise) cooking clubs and other cooking activities, and some were attempting to involve parents in cooking work at school.  Both in relation to curricular work and wider activities the use of the COOKIT was central to achieving these plans.  

The role of teachers and other school staff in building upon Cooking Bus visits and ensuring they have a long term impact is clearly important.  It would be helpful to examine whether schools would benefit from some form of ongoing support from DDET to put into place and then sustain cookery teaching and cooking activities in their schools.  At present schools are asked to indicate on their evaluation questionnaire how they intend to build upon the visit, but there is no ongoing monitoring of whether this happens, how successful it is, or what might help schools achieve their aims.  

The report makes 5 recommendations in relation to the impact of the Bus and schools’ follow-up plans.
RECOMMENDATION 33 (section 6.2.2): The Cooking Bus can reach parents both through dedicated sessions, and via the information which pupils take home after their visit to the Bus.  Consider providing pupils who visit the Bus with an information sheet with details of key skills taught so that they can share and discuss this with their family.  This might include dedicated information for parents explaining what the pupils have done on the Bus, recipes for use at home, and guidance on how to help children cook.

RECOMMENDATION 34 (section 6.2.2): Consider placing greater emphasis on discussing the aims of the community session with members of school staff during the period leading up to a Cooking Bus visit.

RECOMMENDATION 35 (section 6.3.2): The extent to which schools take forward cooking activities as a result of their Cooking Bus visit is crucial in shaping the long term impacts of the Bus’ work.  Consider dedicating more space on the post-visit evaluation form for schools to outline how they will develop the teaching of cooking and other food-related activities.  Schools could be informed before they receive a Bus visit that they will be expected to do this.  

RECOMMENDATION 36 (section 6.3.2): Return visits to schools would help provide support/reinforcement for schools in introducing/increasing cooking in the curriculum and developing other food related activities (such as cooking clubs).  These visits would not necessarily need to involve the use of the Bus because they would focus on schools’ own activities which are being conducted as a result of the Bus visit, including their use of COOKITs, and their existing cooking space/equipment.

RECOMMENDATION 37 (section 6.5.2): Schools currently apply for a COOKIT after their Bus visit. Consider changing this so that schools apply for the COOKIT prior to the visit taking place so that the equipment can be used soon after the visit and whilst the skills gained by staff are still fresh in their minds.

The costs and outcomes of the Cooking Bus
The annual cost of the Cooking Bus to the exchequer in Wales is £484,000, with the most significant category of costs being that associated with staff, and therefore reducing other costs would not have a notable impact on cost effectiveness, but might reduce the overall budget marginally.

During 2008 there were 35 school visits by the Cooking Bus and with each visit being for 3 school days.  In total there were 314 sessions during the school visit programme, with nearly 4,000 school pupils being exposed to the activities provided.

The cost per visit was £12,828 - although there were differences between schools - and a crude cost of £104 per participant. Using NICE thresholds and estimates of the number of QALYs generated from preventing obesity in the future, it was estimated that one child would have to be prevented from becoming obese per 14.3 sessions or 1.5 Cooking Bus visits, equivalent to approximately 24 children per year. The worst case scenario is that, during the course of one year, the Cooking Bus would need to result in 26 children not becoming obese during their lifetime to yield a cost per QALY gained of £20,000.

The potential for ‘efficiency gains’ would require further research to be undertaken in order to more accurately assess the effect of the Cooking Bus relative to other interventions or no intervention being in place.  The analysis has demonstrated that one child would have to be prevented from becoming obese during their lifetime for every 1.5 visits. The extent to which this is achieved needs to be explored in further research.  On the assumption that there are 1,500 primary schools in Wales, it would take nearly 11 years for a fleet of 4 Cooking Buses to visit every school in Wales – and a cost at current prices of £2.2million per annum. Clearly, this is not feasible and therefore the policy of targeting those schools in areas of relatively high deprivation should be continued, where the risks associated with poor nutrition and diets are higher.

Future research on the Cooking Bus in Wales

Alongside recommendations for the implementation of the Cooking Bus, the evaluation was also tasked with providing recommendations for future policy research in this area.  There are two main ways in which the current evaluation might be extended and built upon.  Firstly, the evaluation of changes to the Cooking Bus which are implemented as a result of Phase I of this research.  Secondly, further research on the actual and predicted long term impacts of the Cooking Bus, including preparatory work for a randomised controlled trial.  We deal with each of these areas in turn.  Potential future research on the Cooking Bus is referred to as ‘Phase II’, to distinguish it from the current research (referred to as Phase I).

Evaluation of the implementation of the Report’s key recommendations

We acknowledge that the decision as to whether our recommendations for changes in the delivery of the Cooking Bus in Wales are adopted is a matter for the Welsh Assembly Government, in conjunction with DDET, schools, and other stakeholders.  If the recommendations outlined in this report are adopted these should be evaluated to assess their specific impact and how they shape the overall aims and delivery of the Cooking Bus intervention and its key outcomes.  Some of our recommended changes could be rolled out as standard, but others (such as trying different formats for the community session) could be trialled in a small number of schools, and the impact assessed, before a final decision is taken on their wider adoption.  

The key proposed changes in our report which would benefit from evaluation include:

· the revision of the ‘pre visit’ contact between DDET and schools;

· new documentation, including the forms produced for schools, and information leaflets for parents;

· efforts to increase attendance at the community session and develop other ways of engaging with parents;

· ongoing support for schools in building upon their Cooking Bus visit and sustaining cookery teaching and cooking activities over the longer term; 

· asking schools to apply for a COOKIT before their Bus visit;
· minor changes to the delivery and content of sessions, such as providing written handouts on resources during the Inset session; and
· increasing the number of sessions provided during each visit.

Phase II of the evaluation could utilise a case study design similar to that used during Phase I of the research, but adapted to focus on assessing the key changes being made to the operation of the Bus.  Given its successful format and standardised delivery, the number of pupils’ sessions being observed could be reduced, with more emphasis placed on examining the organisation of Bus visits, the involvement of parents, and schools’ plans to take forward cooking activities.  If some form of ongoing DDET support for schools is introduced, it would be helpful to include a follow-up interview with a key member of staff in each school (say at 12 months), if time and resources permit, supplemented by postal questionnaires to a broader sample of schools.  This would allow some detailed assessment of how schools sustain the impact of their Cooking Bus visit, and whether ongoing support from the Bus is of value.

The use of five cases studies during Phase I of this research enabled the team to examine the operation of the Bus in contrasting schools and local settings, whilst also being able to look at each school in a reasonable amount of depth.  We propose that a second set of case studies in Phase II should also include a similar number of schools.  

Local authority Healthy Schools Scheme Coordinators were not interviewed as part of the first phase of the research.  If Phase II of the research is commissioned it would be valuable to include them as participants, given their important role in the selection of schools for Bus visits, their involvement in the organisation of visits to some schools, and their broader role in promoting healthy eating in the schools they are linked to.  Any future research on the Cooking Bus should also examine the work it does outside of schools, including its use during the Urdd Eisteddfod.
RECOMMENDATION 38: Phase II research should assess the impact of any changes made to the delivery of the Cooking Bus Programme as a result of the current evaluation.  This should comprise a modified multiple case study design, with the addition of 12 month follow-up interviews and questionnaires.
Examining the long term impact of the Cooking Bus in Wales

The findings from this evaluation suggest that the Cooking Bus has the potential to generate long term impacts on schools and pupils in terms of the development of cooking activities and skills, and the promotion of healthy eating.  Phase II of the research could examine the long term impact of the Bus in more detail, and undertake preparatory work for a future randomised controlled trial, should the Assembly Government wish to pursue this option.

Phase II should involve the clarification of the actual and predicted long term outcomes from Cooking Bus visits (for pupils, teaching staff, schools and parents/families).  Further clarification of the aims and remit of the Cooking Bus (Recommendations 1-3 above), and the provision of more ongoing support to schools (Recommendation 36) would facilitate this work.  The proposed case studies and questionnaires would offer valuable data on longer term impacts of the Bus visit.  It would be helpful to develop a logic model which maps out the components of the Cooking Bus intervention and how they work, the key knowledge and skills acquired by each type of recipient, and how these are expected to translate into long term behavioural change and school practices.  This will need to take account of the multiple levels at which the Bus functions (individuals, schools and communities) and the way in which the Cooking Bus interacts with the many other activities which schools undertake in relation to healthy eating and food.  

Whilst Phase I of this evaluation has identified clear ways in which schools and school staff will undertake ongoing cooking work which may impact upon pupils, the ways in which Cooking Bus visits impact upon parents and families is less clear.  It would be helpful to undertake a series of interviews with parents to explore whether pupils’ engagement with the Bus leads to changes at home, such as children undertaking more cooking, parents utilising healthy recipes provided by the Bus, and more general changes in family diets.   

If the decision is taken to proceed with a randomised controlled trial, development and testing of outcome measures should take place.  Questionnaire testing could take place in a small number of schools being visited by the Bus.  Intermediate outcomes are likely to include changes at school level, such as the ongoing work of teachers to introduce and increase cooking activities.  Our findings show that many of the key changes that happen in schools after the Cooking Bus visits are as a result of increased staff skills and confidence, and their efforts to increase cooking related activities.  Changes in pupil level outcomes should stem partly from the work which teachers undertake after the visit.  Key longer term outcomes might include impacts on staff attitudes and practices, pupils’ knowledge around healthy eating, development and use of pupils’ cooking skills, and changes in pupils’ diet.  The impact which Bus visits have on parents may be crucial in determining this.

Conducting a randomised controlled trial will face a number of potential challenges. These include the willingness of schools to be allocated to a control group over the longer term (especially if a cluster RCT design is used and whole schools are allocated to a control group).  Undertaking follow-up data collection with pupils is likely to be expensive and time consuming, particularly if the evaluation includes Year 6 pupils who move on to secondary schools during the trial data collection period.  This is compounded by the fact that schools are currently more likely to involve older pupils in Cooking Bus visits.  Adequate lead in time would need to be allowed for preparation for any trial.

RECOMMENDATION 39: Phase II of the evaluation should examine the long term impacts of the Cooking Bus in more detail, including the development of a logic model, and further research on the impact of Cooking Bus visits on pupils’ families.  If the decision is taken to undertake a randomised controlled trial then key outcome measures will need to be identified, developed and tested.
Economic evaluation
The major problem relating to Phase I of the evaluation from the perspective of the economic case for the Cooking Bus was the lack of real comparators – in essence the costs and benefits reported in earlier chapters were determined against a reference point of nothing else being provided.  In reality, the implementation of the Cooking Bus would be as one part of a larger group of other initiatives and schemes designed to affect diet, nutrition and cooking skills among children and their families.  Thus, while the costs of the Cooking Bus would appear to be reasonably discrete and would be incurred irrespective of whether other schemes existed or not, the same cannot be said for the outcomes.  The question that Phase II of the evaluation should therefore pose is ‘What are the additional outcomes and benefits that are generated by the Cooking Bus over and above those resulting from other schemes and initiatives, and at what additional cost?’  In other words, ‘What is the added value provided by the inclusion of the Cooking Bus within WAG’s policy portfolio relating to diet, nutrition and cooking skills among young people in Wales?’  An ideal setting for addressing such a question would be a randomised controlled trial where the control schools would be recipients and participants of other initiatives and schemes relating to curriculum development in relation to nutrition and dietary education while the intervention schools would host the Cooking Bus in addition to current educational practice.  The adoption of an economic appraisal alongside a randomised controlled trial, supplemented by an economic modelling exercise to assess the longer-term implications would thus serve to considerably enhance the evidence base relating to investment in public health schemes across Wales.

Conclusion
The Cooking Bus in Wales has many strengths in terms of its overall approach and the way in which its sessions are delivered.  The Bus promotes healthy eating and cooking skills in schools in an innovative and appealing way.  It is a health promotion intervention which appeals to schools, meets their expectations, and succeeds in building upon their current activities and providing a foundation for staff to take forward cooking activities within and beyond the classroom.  Future research will need to examine the long term impact of the Bus upon schools, pupils and their families.  There are a number of areas of the Cooking Bus programme which would benefit from review and revision, including the clarity of its aims and their communication, the management and focus of the visit application process, and the ways in which the Bus engages with parents.  The Cooking Bus offers an important resource which potentially adds real value to the Assembly Government’s wider set of policies aimed at improving the health, diet and cooking skills of young people.  The impact of this resource needs to be maximised, both in terms of what the Bus does now, and the opportunities to develop its scope in schools and local communities.

Appendix 1 – Cooking Bus evaluation team structure
The evaluation was carried out by a multi-disciplinary team from the universities of Cardiff, Swansea and Glyndŵr. The team consisted of the Research Team who conducted all data collection and analysis, and a Project Management Group which was responsible for the strategic management of the evaluation. Membership and individual responsibility is detailed below.

As Project Manager, JS took responsibility for day-to-day research management, supported by JH. Together, they drafted all data collection tools and managed data collection. OP was responsible for overseeing data collection in North Wales, which was conducted by EW. CP was responsible for co-ordinating data collection and analysis for the economic evaluation. JR was responsible for collecting interviews and case study data and their subsequent analysis. 
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Appendix 2 - Documents included in documentary analysis

	Document name
	Author
	Purpose

	COOKIT Guide
	DDET*
	Describes how to use the COOKIT in primary schools

	School information and application pack
	Focus on Food
	Introduces the Cooking Bus and Focus on Food to schools and enable them to apply for a visit

	Cook School: The Food Education Magazine
	Focus on Food 
	Provides information on the views of the Focus on Food campaign, and provide food-related information

	The Focus on Food Campaign
	Focus on Food
	Provides a general overview of the Focus on Food campaign

	Inset session participant pack
	Focus on Food (Cooking Bus staff) 
	Recaps on what the bus has done during the school visit, including the inset session

	Food and Fitness – Promoting Healthy Eating and Physical Activity for children and young people in Wales: a five year action plan
	Welsh Assembly Government 
	Demonstrates how the Welsh Assembly Government is helping children and young people to “eat well, stay fit and achieve the highest standard of health possible.”

	Appetite for Life
	Welsh Assembly Government
	Gives “…information and seek views on the Food in Schools Working Group’s report on the extent to which more stringent nutritional standards are introduced.”

	Appetite for Life Action Plan
	Welsh Assembly Government
	Sets out “the strategic direction and actions required to improve the nutritional standards of food and drink provided in schools in Wales”

	Launch press release – Food and fitness plan springs into action
	Welsh Assembly Government
	Ensures high profile coverage of the Food and Fitness Implementation Plan launch.

	Grant offer regarding the provision of a Cooking Bus for Wales
	Welsh Assembly Government Official; DDET; National Assembly for Wales
	Identifies how the Welsh Cooking Bus will function and the roles and responsibilities of the commissioning and commissioned organisation

	Decision Report/Statement of information
	Welsh Assembly Government
	Provides information about he commissioning of the Welsh Cooking Bus to the public

	Draft evaluation aims and objectives
	DDET
	Clarifies the aims and objectives of the Cooking Bus in preparation for the evaluation

	Presentation slides regarding the evaluation of the COOKIT
	Food Standards Agency
	Demonstrates the findings of an evaluation of reactions to, usage of and impact of the COOKIT in schools

	Design and Technology in the National Curriculum for Wales
	Welsh Assembly Government
	Provides information about the content of the Design and Technology curriculum in Wales

	Welsh Assembly Government Cooking Bus press release
	Communications Manager, DDET
	Encourages press coverage for Focus on Food and the Welsh Assembly Government

	Personal and Social Education Framework for 7 to 19-year olds in Wales
	
	

	Framework for Children’s Learning for 3-7 year olds in Wales
	Welsh Assembly Government
	

	Developing a Whole School Food and Fitness Policy
	Welsh Assembly Government
	Provides guidance for schools to achieve a whole school food and fitness policy

	Focus on Food website
	Focus on Food 
	Provides easily accessible information about the Focus on Food campaign


DDET = Design Dimension Educational Trust 

Appendix 3 – document data entry sheet
	Evaluation of the Cooking Bus in Wales: document data entry sheet

	Document no.
	

	Document name
	

	Type - e.g. minutes, report, formal, personal
	

	Date
	

	Author
	

	Intended audience
	

	Is this document specific to the Welsh Cooking Bus? If no, state areas it applies to, if known.
	

	How was the document disseminated?
	

	Significance or importance of the document
	

	Purpose (what the document is seeking to do)**
	

	How is the information in the document presented?
	

	What are the key words or phrases used?
	

	What is missing or omitted?**
	

	What assumptions does the document make?
	

	What other documents are referred to? 
	

	Does the document identify the aims and/or the objectives of the Cooking Bus? If so, what are these?
	

	Are any outcomes identified? If so, what are these?
	

	What issues are raised in the document? (e.g. barriers to implementation, school selection, etc.)
	

	Brief summary of contents of document
	

	Any other thoughts
	


**Drawn from Hammersley and Atkinson (1995).

Key sources

Miles and Huberman (1984)

Iannantuono and Eyles (1997)

Hammersley and Atkinson (1995)

Silverman (2001)

Atkinson and Coffey (1997)
Appendix 4 – interview guides (cooking bus staff)
Evaluation of the Cooking Bus in Wales

Interview Guide: Interviews with Cooking Bus Staff

Pre-interview

1. Background to project

2. Questions re information sheet

3. Recording

4. Use of data from interview

5. Consent form

Background

6. How long have you worked with the Cooking Bus/DDET for?

7. What does your role involve?

Aims of the Cooking Bus

8. How did the Cooking Bus in Wales first start?

9. What are the main aims of the Cooking Bus in Wales?

10. Aims of specific sessions (pupils/staff/community)

11. What are the key learning outcomes for pupils/parents/teachers in their respective sessions?

12. Is the Cooking Bus in Wales different in any way to the other Cooking Buses?

Cooking Bus visits

13. How are schools selected?  What are the strengths and weaknesses of this approach?
14. What aims do schools have for their Cooking Bus visit? 

15. How do Cooking Bus sessions connect/make links with what schools are already doing?  (e.g. curricula, healthy schools network activities, other projects)

16. How many sessions are provided per visit?

17. How many children can take part during each visit? 

Outcomes

18. What has the Cooking Bus in Wales achieved?

19. To what extent has it achieved the aims you identified earlier?

20. To what extent can the achievements be sustained over the medium/long term?

21. Have there been any unintended consequences?

22. What are the impacts/benefits for schools after their Cooking Bus visit?

23. Does the number of sessions delivered/children taught place any limitations on the impact which the Bus has?

24. What do pupils/parents/teachers ‘take away’ from their visit (e.g. skills, knowledge, awareness)?

25. Does this differ for children from different age groups?

26. Do the Cooking Bus sessions have a bigger impact on any particular age groups?

27. Are the Cooking Bus sessions more appropriate for any particular age group of children?  If so, which?

28. If you could change anything about the Cooking Bus in Wales what would it be?

Concluding questions

29. Of all the things we have discussed, what is the most important issue for you?

30. Do you think we have missed anything?

31. Is there anything else that you would like to add?

Appendix 5 – interview guide (welsh assembly government official)
Evaluation of the Cooking Bus in Wales

Interview Guide: Interview with Welsh Assembly Government Official
Pre-interview

32. Background to project

33. Questions re information sheet

34. Recording

35. Use of data from interview

36. Consent form

Origins and aims of the Cooking Bus

37. How did the Cooking Bus in Wales first start?

38. Why did Welsh Assembly Government decide to commission a Cooking Bus in Wales?

39. Process of commissioning.

40. What aspects of the Bus’ work did Welsh Assembly Government specify?

41. What are Welsh Assembly Government’s main aims for the Cooking Bus in Wales?

42. Branding and ownership.

Cooking Bus implementation

43. Concentration on CF areas and healthy school schools.  Rationale and success?

44. How do Cooking Bus sessions connect/make links with what schools are already doing?  (e.g. curricula, healthy schools network activities, other projects)

Outcomes

45. What has the Cooking Bus in Wales achieved?

46. To what extent has it achieved the aims you identified earlier?

47. Have there been any unintended consequences?

48. What are the impacts/benefits for schools after their Cooking Bus visit?

49. Does the number of sessions delivered/children taught place any limitations on the impact which the Bus has?

50. If you could change anything about the Cooking Bus in Wales what would it be?

51. Of all the things we have discussed, what is the most important issue for you?

52. Do you think we have missed anything?

53. Is there anything else that you would like to add?

Appendix 6 - Characteristics of case study schools 
	Background information on School
	Case study 1
	Case study 2
	Case study 3
	Case study 4
	Case study 5

	Location and description of local area.
	The school is in a south Wales valley community. 
	The school is situated on the outskirts of a town on the west coast of Wales in a predominantly rural county. 


	The school is located in Flintshire. It overlooks the Dee estuary and is semi-rural with areas of countryside surrounding it.
	The school is in a rural county in West Wales and serves a village on the edge of the Black Mountains. This rural area has experienced economic and social change with the decline of mining and heavy industry.
	The school is in a seaside town in North Wales with a history of deprivation.  



	Number of staff
	There are a total of 46 staff

19 teachers 

11 Teaching Assistants

2 Nursery Nurses 

11 lunchtime supervisors

2 administration officers 

1 caretaker.


	There are a total of 78 staff

18 teachers 

39 Support Staff 

2 Nursery Nurses 

37 Learning Support Assistants (21 are trained to NNEB)

7 lunchtime supervisors

5 catering staff 

1 administration officer 

1  dinner clerk

1 caretaker

6 cleaners
	In 2002 (data gathered from most recent Estyn report) there were 20 full-time and 2 part-time staff
	There are 34 members of staff in all, some take on more than one role:

13 teaching staff. 

12 Teaching assistants 

4 cooks 

1 caretaker

3 cleaners

12 midday supervisors 

1 dinner clerk

1 road safety officer

1 administrator
	There are a total of 18 staff



	Number of pupils
	There are 327 pupils on roll. Some classes are split, containing pupils from two year groups. 

46 pupils in Year 6

30 pupils in Year 5

51 pupils in Year 4

42 pupils in Year 3

37 pupils in Year 2

38 pupils in Year 1

35 pupils in Reception

51 pupils in Nursery 


	There are 203 pupils on roll.

Pupils in mainstream year groups (not including pupils in the special needs units) are as follows:

19 pupils in Year 6

25 pupils in Year 5

28 pupils in Year 4

16 pupils in Year 3

18 pupils in Year 2

14 pupils in Year 1

16 pupils in Reception

16 pupils in part time Nursery

15 pupils in full time Nursery
	In 2002 there were 479 pupils on roll.

77 pupils in Year 6

61 pupils in Year 5

80 pupils in Year 4

64 pupils in Year 3

62 pupils in Year 2

70 pupils in Year 1

65 pupils in Reception

35 pupils in Nursery


	There are 240 pupils on role in 10 classes:
42 pupils in Year 6

34 pupils in Year 5

23 pupils in Year 4

24 pupils in Year 3

26 pupils in Year 2

30 pupils in Year 1

64 pupils in Early Years


	There are 93 pupils on roll. 

This breaks down to approximately 28-30 per class.



	Attendance rates
	Attendance in 2006/2007 was 89.2%
	94 %
	Attendance in 2001/2002 was:

Autumn 2001 – 92.7%

Spring 2002 – 93.3%

Summer 2002 – 89.7%
	What year do these relate to?

Autumn Term - 93.29%
Spring Term   - 91.14%
Summer term - 93.11%
	94%

	Medium of instruction 
	English
	Category B
	Welsh is taught as a second language
	Category A
	Welsh is taught as a second language but the Nursery and Reception are bilingual

	Whether the school has a Food and Fitness Action Plan
	Yes
	Being written
	Being written
	Unknown
	Yes

	Which phase of the Health School scheme the school is currently in
	Phase 4
	Working towards phase 1
	Phase 4
	Working towards phase 2
	Phase 4

	How the school is currently promoting healthy eating, and cooking.
	-Healthy Eating Week held earlier this year 

-There are a number of displays on the topic around school

-Year 6 run a fruit tuck shop every morning break time 

-The Infants have a healthy snack time

-A Welsh Assembly Government-funded Free Breakfast Initiative attracts about 30 children a day

-Pupils have access to drinking water throughout the day

-There are plans to provide fruit for those who attend after school clubs;

-There is work on healthy eating within the curriculum of all year groups. 

-Cooking and food preparation stopped because of the restrictions bought in after the E-Coli outbreak in the South Wales Valleys. It has never fully recovered. 

-Very little is done in Key Stage 2, only making sandwiches and the hygiene taught alongside it. 

-In Key Stage 1 they have cooked food for celebrations such as Pancake Day, made sandwiches, and soup and cooked food to go with the letter of the week e.g. jam tarts for ‘J’. 

-They have an old Baby Belling cooker and a little cooking equipment.


	-Year 6 members of the ‘Fruit Squad’ run a Fruit Tuckshop every day. 

-Water coolers are available for staff and pupils (There is an eye catching display in the dining hall on the advantages of drinking water). Infant pupils are provided with water bottles. Junior children either bring bottles in or are provided with cups in school. 

-The school meals seemed very healthy. The menu is put up daily in a pupil-friendly display. 

-A Welsh Assembly Government-funded Free Breakfast Initiative which attracts about 50 pupils a day 

-The school is a Fairtrade School and where possible sell Fairtrade produce.

-The entrance hall has displays based on the 5 –a-day message. 

-Children in the Special Needs units cook regularly within the curriculum. In the Autistic unit they have a small cooker and have made toast, sandwiches, cakes, pancakes and soup. They also try to give the pupils the opportunity to develop the life skills around eating and sharing food.

-One afternoon a week Year 6 pupils participate in ‘Junior Artisans Club (J.A.C)’. This is a vocational curriculum covering metalwork, woodwork, gardening and cooking. In the cooking element of J.A.C. they have made fruit salad, soup, flapjack, lemon curd, pasta. They work in the canteen and have been given permission by the Catering department to use the school kitchens if the children have the correct hygiene protection. 
	-The school has recently established a cooking club after school and is very much centred around healthy schools activities.


	-A Fruit Tuckshop is run every day – fruit salads once a week.

-A water cooler is available for staff and pupils (There is a large display in the dining hall on the advantages of drinking water). The school had provided water bottles for pupils but due to the ongoing costs it had been stopped.

-There is a Welsh Assembly Government funded Free Breakfast Initiative. 

-There are prominent displays on fruit at the entrance to the school; art work produced in an after-school club. 

- There is a very large, well-tended garden, which grows a variety of vegetables, fruit and flowers. 

-Sustainability is a strong focus within the school. 

-Communities First staff run a 6 week fun activity course on healthy eating for Year 6 pupils. 

-There is a small cooking area in the Infant department which allows for small group work.  It is used a little but the expectation was that with the increased staffing levels promised within the Foundation Phase, it will be used more. 

-Year 3 design healthy sandwiches in Design and Technology. Year 5 pupils design their own pizzas but these toppings are placed on bought bases.
	-They have just adopted a new school meal menu which has changed entirely from the old one and is designed to meet nutritional standards. The children are given every item of food that is on offer and they choose what they want to eat or not eat off their plates.  




Appendix 7 – Observation guides
Evaluation of the Cooking Bus

Observation of pupil session

To be completed by researcher during the observed session.

Cooking bus staff present ……………………………………………………….…………….…

School ………………………………………………………………  Date  ……………………...

School staff present …………………………………………………………...……………………

Year group present …………….

Number of pupils present ……….  Male ……….  Female ……….  

1. What was your impression of the general arrangements for the session?

(e.g. location of the bus/school staff involvement/group size/ratio of adults to young people etc)

2. Was a particular theme covered by the session? 

If yes, what was it?

3. Give a brief description of the session. (i.e. what activities were carried out with participants)

4. Were aims and objectives for the session discussed by the Cooking Bus Staff?  What were they?
5. How were the aims and objectives of this session delivered by the Cooking Bus staff? Note any specific issues raised and how they were dealt with.

i]  ????:





ii]  ????:

iii] ???:
iv] ????:
v] ????:
6. Any thoughts on the timing or pacing of the session.

7.  How did the young people react to the style and content of the Cooking Bus session? 

(e.g. What was the level of involvement? Were some young people more interested/engaged than others?)

Include any reactions to the Cooking Bus when pupils first arrived

8. Are the pupils interacting with other members of the group?  (e.g. boys with girls)

9. What, if any questions were asked by the children about the information given?

10.  How did the Cooking Bus staff interact with the young people? (e.g. style of delivery, dealing with issues raised, maintaining interest, dealing with disruptive behaviour)

11. What links were made from the activities being carried out and, for example school activities, language etc? (note whether this was done by Cooking Bus staff or school teachers)

	12.  Did any other issues arise during the session that may have an impact on the outcomes of the session? (for example, were the teachers enthusiastic about using techniques in their own work, or pupils talking about making dishes at home etc?) If yes, please give details.




13. Were any problems encountered?  How were these dealt with?

Evaluation of the Cooking Bus

Observation of teacher session

To be completed by researcher during the observed session.

Cooking Bus staff present ……………………………………………………….…………….…

School ………………………………………………………………  Date ……………………...

Number of participants ……….  Male ……….  Female ……….  

School staff present including position if known …………………………………………………

………...………………………………………………………………………………...………………………………………………………………………………………………………………………

Other individuals present, if any ………………………………………………………………….

………...………………………………………………………………………………...……………

1. What was your impression of the general arrangements for the session?

(e.g. location of the Bus/range of school staff present (gender, age, position etc)/group size/ratio of Cooking Bus staff to participants)

2. Was a particular theme covered by the session? 

If yes, what was it?

3. Give a brief description of the session. (i.e. what activities were carried out with participants)

4. Were aims and objectives for the session discussed by the Cooking Bus Staff?  What were they?
5. How were the aims and objectives of this session delivered by the Cooking Bus staff? Note any specific issues raised and how they were dealt with.

i]  ????:





ii]  ????:

iii] ???:
iv] ????:
v] ???:

6. Any thoughts on the timing or pacing of the session.

7.  How did the participants react to the style and content of the Cooking Bus session? 

(e.g. What was the level of involvement? Were some participants more interested/engaged than others?)

8. Were all participants interacting with other members of the group?

9. What resources were highlighted or given to participants? (e.g. COOKIT, Hungry For Health etc)

10. What links were made from the activities being carried out and, for example the curriculum or resources?

11. What, if any questions were asked by the participants about any information given verbally, or in the form of handouts?

12.  How did the Cooking Bus staff interact with the participants? (e.g. style of delivery, dealing with issues raised, maintaining interest)

	13.  Did any other issues arise during the session that may have an impact on the outcomes of the session? (for example, were the teachers enthusiastic about using techniques in their own work etc?) If yes, please give details.




14. Were any problems encountered?  How were these dealt with?

Evaluation of the Cooking Bus

Observation of community session

To be completed by researcher during the observed session.

Cooking Bus staff present ……………………………………………………….…………….…

School ………………………………………………………………  Date  ……………………...

Were the participants parents of students in the school, or another group of individuals? Please give details …………………………………………………………...……………………

……………………………………………………………………………………………………….

Number of participants present ……….  Male ……….  Female ……….  

1. What was your impression of the general arrangements for the session?

(e.g. location of the Bus/range of participants present (parents/non parents, gender, age range, position etc.)/group size/ratio of Cooking Bus staff to participants).  Include details of background of any non-parents taking part.

2. Was a particular theme covered by the session? 

If yes, what was it?

3. Give a brief description of the session. (i.e. what activities were carried out with participants)

4. Were aims and objectives for the session discussed by the Cooking Bus Staff?  What were they?
5. How were the aims and objectives of this session delivered by the Cooking Bus staff? Note any specific issues raised and how they were dealt with.

i]  ????:





ii]  ????:

iii] ???:
iv] ????:
iv] ????:
6. Any thoughts on the timing or pacing of the session.

7.  How did the participants react to the style and content of the Cooking Bus session? 

(e.g. What was the level of involvement? Were some participants more interested/engaged than others?)

8. Were all participants interacting with other members of the group?

9. What, if any questions were asked by the participants about the information given verbally or as handouts?

10. How did the Cooking Bus staff interact with the participants? (e.g. style of delivery, dealing with issues raised, maintaining interest)

	11.  Did any other issues arise during the session that may have an impact on the outcomes of the session? (for example, did participants talk about using techniques/recipes at home?) If yes, please give details.




12. Where applicable, did parents discuss the Cooking Bus sessions which their children had attended?

13. Were any problems encountered?  How were these dealt with?

Appendix 8 - Cooking Bus sessions observed in case study schools

	School
	Session observed
	Comment

	Case study 1
	Year 6
	

	
	Year 3
	

	
	Community
	

	
	Staff inset
	

	Case study 2
	Year 5 x 2
	

	
	Year 3
	

	
	Community
	

	
	Staff inset
	

	Case study 3
	Year 6
	No community session was run in this school due to a lack of interest

	
	Year 5
	

	
	Staff inset
	

	Case study 4
	Mixed Year 1/2 x 2
	

	
	Community
	

	
	Staff inset
	

	Case study 5
	Year 4
	

	
	Year 5
	

	
	Community
	

	
	Staff inset
	


Appendix 9 - Interviews and discussion groups conducted in case study schools

	School
	Interview/discussion group conducted
	Comment

	Case Study 1
	Healthy School Co-ordinator / Cooking Bus Co-ordinator

Key Stage 1 teacher who attended pupil and inset sessions

Teachers’ Assistant who runs breakfast provision in school

Key Stage 2 teacher who only attended the inset session

Headteacher

Teacher Assistant who attended the parent/community session and a pupil session* 
	*This was an additional interview to gauge the impact of the Parent / Community session as numbers attending the community discussion group were low

	
	Pupil discussion groups were held with: 

8  children from Year 6 who had all attended the same session; 

8 children from Year 3 who had all attended the same session*.
	*This was an additional discussion group to compensate for the low numbers attending the community discussion group

	
	Community discussion group held with 3 of those who attended the community session.
	

	Case study 2
	Head teacher(who attended no sessions due to external issues within the school)

Teachers Assistant (helped in Year 3 and Year 4 sessions) 

Special Needs teacher (Autistic Unit) – only attended inset

Key Stage 2 teacher – only attended inset 

Deputy Head teacher– Year 6 session and organiser of visit
	JR was going to interview the teacher who taught cooking in the Year 6 J.A.C club, but was asked not to as she had just learnt that she had lost her job. Instead JR spoke to her within a session and she did say she had learnt a lot from the Cooking Bus including the cutting skills and the way the tables are laid out. 

	
	Two pupil discussion groups were held with Year 5 students.


	The second pupil discussion group was conducted because of the small numbers attending the discussion with community group. 

	
	The community Discussion group included the only two people who had turned up to this session. 
	

	Case study 3
	Head teacher who attended a pupil session 

Key Stage 1 teacher/Healthy Schools Co-ordinator who only attended inset.

Deputy Head / Key Stage 2 teacher who attended a pupil session and inset.

Key Stage 2 teacher who attended a pupil session and inset 

Learning Support Assistant who is a parent and attended pupil sessions. 

The Head teacherof the school where the Cooking Bus was sited. 
	

	
	Pupil discussion groups were conducted with:

8 pupils from Year 6

8 pupils from Year 5 
	

	Case study 4
	Head teacher

Deputy Head teacher and Healthy School Coordinator

Year 4/5 Teacher

Year 1/2 Teacher
	

	
	Pupil discussion groups were conducted with:

8 pupils from Year 1

8 pupils from Year 2


	Since the classes in the school are mixed year classes and the discussion groups were divided by year, pupils in the discussion groups may have been to different cooking bus session but all pupils cooked the same food and the sessions were generally very similar.

	
	The community Discussion group included the only three people who had turned up to this session
	

	Case study 5
	Head Teacher (Organiser of the Cooking Bus visit) 

Year 5 Teacher (went to inset session, observed Year 5 session and organises a cooking club after school)

Reception Teacher (went to inset session and also Healthy School Coordinator)

Nursery Teacher (went to inset session)
	

	
	Pupil discussion groups were conducted with:

8 pupils from Year 4 

10 pupils from Year 5 


	The children in the year 4 discussion group had all attended the same Cooking Bus pupil session and the children in the year 5 discussion group attended the same session as each other but not the same session as the children in year 4. 


Appendix 10 – discussion group/interview guides (case study schools)
Evaluation of the Cooking Bus in Wales

Case study Discussion group Guide: discussion group with parents/community members

Pre-discussion group

· Background to project

· Questions re information sheet

· Recording

· Use of data from interview

· Consent form

Introduction

· Ask each person to say their name and favourite colour

Questions

· Can you tell me how you were told about the Cooking Bus session for parents?  Did someone invite you?

· Why were you interested in taking part in the Cooking Bus session?

· What were you expecting the session would be like?

· What things did you do on the Cooking Bus?

· What things did you enjoy doing?  Why?

· Was there anything that wasn’t good?  How would you make the Cooking Bus better?

· What were the main things you learnt when you visited the Bus?

· Have you talked about your visit to the Bus with your family? (could explore whether participants’ children have discussed their visit as well)

· Do you think you will be able to apply any of things that you learnt at home? 

· Did you eat/try the food? Did you like it?

· Will the experience of being on the Bus change the way you cook at home?

Evaluation of the Cooking Bus in Wales

Case study Discussion group Guide: discussion group with pupils

Pre-discussion group

· Background to project

· Questions re information sheet

· Recording

· Use of data from interview

· Consent form

Introduction

· Ask each person to say their first name and favourite colour

Drawing activity

· Ask each person to draw a picture showing what it was like to visit the Cooking Bus.  Allow approximately 5-10 minutes for this.  The drawings don’t have to be complicated.  They can use words as well if they want to.

· Ask each person to tell the group what they have drawn and to say a bit about it.  Then try to encourage some discussion around the key points which the drawings highlight.

Key questions

· What did you do on the Cooking Bus?

· What did you enjoy doing?  Why?

· Was there anything that wasn’t good?  How would you make the Cooking Bus better?

· What did you learn when you visited the Bus? (non-leading probing may be needed to access things not related to making food – e.g. knife use, hygiene, healthy eating)

· Did everyone in your class visit the Cooking Bus? (follow up with discussion on how those not included felt)

· Have you talked about what you did on the Cooking Bus with your family? (depends on when FG takes place)

· Did you eat/try the food? Did you like it? 

· You learnt to make food on Cooking Bus.  Do you think you will try to make things like this at home?
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Case study Interview Guide: Interviews with school staff

Pre-interview

Background to project

Questions re information sheet

Recording

Use of data from interview

Consent form

Background

How long have you worked at the school for?

What does your role involve?  Areas of responsibility/particular interests
Before the Bus visited …

How did the idea of the Bus visiting the school come about?

Who originally suggested that the Bus could visit the school?

Role of Health Schools Co-ordinator

Aims

What did the school/you hope that the Cooking Bus visit would achieve?

Did the school want the Cooking Bus visit to link in with existing school activities?

Curricula activities / policies and initiatives
Do you have a Food and FitnessPolicy?  If not, are you developing one?
What kind of cooking activities already happen in the school?

Organising the visit

Who was responsible for organising the visit within the School?

Prior to the visit, what information and assistance did you receive in relation to the Cooking Bus visit?

Is there anything else that, in hindsight would have been helpful? 

What work did the school undertake to plan and prepare for the visit?

Were there any problems or challenges during this process?  Did any staff have reservations about the Cooking Bus coming to the school?

In the lead up to the Cooking Bus visit what were the expectations of pupils / staff?

Cooking Bus visit

General thoughts about the Cooking Bus’ week in your school

Overall, how successful was the Cooking Bus visit?

What things did it achieve?

Were the aims described in response to qs 10 and 11 achieved? 

Were there any unintended outcomes?

Was there anything that could have been better?  Was there anything you would change?

Pupils’ session

What did pupils learn during their sessions?

Thinking of those children who attended the Bus, what would they normally have been doing?

Did some year groups gain more from the sessions than others?

How was it decided which children would take part in the Cooking Bus visit? (year groups ( specific pupils)

Was the Bus able to provide teaching sessions to enough pupils during its visit?

When only certain children from a class could attend Cooking Bus sessions what did the other children from the class do?

Inset session

Did you attend the Inset session?

Why did you attend?

What did you get out of attending it?

What did staff learn during their session?

Parents’/Community session

Was the school involved in organising a Cooking Bus session for parents/members of the local community?  What were the aims of this?  How was it decided who would attend?

What did parents learn during their sessions?

Sessions - general

What did you think about the way in which Cooking Bus staff interacted with pupils / adults?

What did you think about the timing and pacing of the sessions?

Impact

What will be the long term impact of the Bus visit?  For staff / children / parents.

What will you do next (in terms of building on the Cooking Bus visit)?

Have you been offered / ordered a COOKIT?  What was the procedure for getting it?  How will you use it?

Concluding questions

Of all the things we have discussed, what is the most important issue for you?

Do you think we have missed anything?

Is there anything else that you would like to add?

Appendix 11 – School staff questionnaire
Evaluation of the Cooking Bus

School staff questionnaire
For some of the questions you will simply have to tick a box. Others will require you to provide text responses to open-ended questions.

Please note that some questions may not be applicable to you. Where this is the case please write ‘not applicable’ or ‘I don’t know’.

This questionnaire is important to the study. Please complete it as fully and accurately as possible.

Your answers will remain anonymous. The identity of the school and staff will not be made public at any point.

When you have finished, please return the questionnaire to JEREMY SEGROTT in the Freepost envelope within two weeks. Remember that when we receive your completed questionnaire, it will be entered into our prize draw to win book tokens for your school.

Thank you for your help with our research

Part one: Organising the Cooking Bus visit in your school

	1
	Were you responsible for arranging the Cooking Bus visit in your school? (please tick one box only)

	
	Yes
	 1(
	
	 No 
	2(


If no, who was responsible? (Please give job title, not name)

	2
	What involvement did you have in the Cooking Bus visit to your school? (please tick all that apply)

	
	I liaised with the Cooking Bus team
	 1(

	
	Pupils from my class visited the Bus
	2(

	
	I attended the inset session
	3(

	
	I helped in one of the pupil sessions
	4(

	
	I had another role (please say what this was)                                                           
	5(


3
How did the idea of the Bus visiting the school come about?

4
Who originally suggested that the Cooking Bus should visit the school?

5
What did the school hope the Cooking Bus visit would achieve?

6
What did you hope the Cooking Bus visit would achieve?

	7
	Please rate the effort required to set up the Cooking Bus visit in your school (please tick one box only)

	
	Little effort required
	
	Average effort required
	
	Excessive effort required

	
	1(
	2(
	3(
	4(
	5(


8
Please provide an estimate of the time you spent setting up the Bus visit(if you were not involved, please write zero)




 Hours

	 9
	Were there any problems or challenges during the preparation for the Cooking Bus visit? (please tick one box only)

	
	Yes
	 1(
	
	 No 
	2(
	 
	I don’t know
	3(


If yes, what were they, and were they resolved?

	10
	Were there any items purchased/costs incurred by your school as a consequence of the Cooking Bus visit? (please tick one box only)

	
	Yes
	 1(
	
	 No 
	2(
	 
	I don’t know
	3(


If yes, please provide details

	
11
	Do you know who funds the Cooking Bus in Wales? (please tick one box only)

	
	Yes
	 1(
	
	 No 
	2(


If yes, please give the name of the organisation

Part two: Contact with the Cooking Bus Team

	12
	Please rate the following



	i
	The written information sent to you  

(please tick one box only)

	
	Very poor
	Poor
	Average
	Good
	Very good
	Not applicable

	
	1(
	2(
	3(
	4(
	5(
	6(

	
	
	
	
	
	
	

	ii
	The telephone contact confirming your booking and the initial arrangements (please tick one box only)

	
	Very poor
	Poor
	Average
	Good
	Very good
	Not applicable

	
	1(
	2(
	3(
	4(
	5(
	6(


	13
	Is there anything else that would have been helpful prior to the Cooking Bus visit (for example, further information) (please tick one box only)

	
	Yes
	 1(
	
	 No 
	2(
	 
	I don’t know
	3(


If yes, please give details

	14
	Prior to the visit, were the aims of the visit as a whole agreed? (please tick one box only)

	
	Yes
	 1(
	
	No 
	2(
	 
	I don’t know
	3(


If yes, please say what these were

	To what extent were these aims achieved? 

(please tick one box only)

	
	Not at all
	
	Partially
	
	Completely

	
	1(
	
	2(
	
	3(


	15
	Prior to the visit, were the aims of the pupil session agreed? (please tick one box only) 

	
	Yes
	 1(
	
	No 
	2(
	 
	I don’t know
	3(


If yes, please say what these were

	To what extent were these aims achieved? 

(please tick one box only)

	
	Not at all
	
	Partially
	
	Completely

	
	1(
	
	2(
	
	3(

	16
	Prior to the visit, were the aims of the inset session agreed? (please tick one box only) 

	
	Yes
	 1(
	
	No 
	2(
	 
	I don’t know
	3(


If yes, please say what these were

	To what extent were these aims achieved? 

(please tick one box only)

	
	Not at all
	
	Partially
	
	Completely

	
	1(
	
	2(
	
	3(


	17
	Prior to the visit, were the aims of the community session agreed? (please tick one box only)

	
	Yes
	 1(
	
	No 
	2(
	 
	I don’t know
	3(


If yes, please say what these were

	To what extent were these aims achieved? 

(please tick one box only)

	
	Not at all
	
	Partially
	
	Completely

	
	1(
	
	2(
	
	3(

	18
	Who set these aims? (please tick all that apply)

	
	The Cooking Bus staff
	 1(
	The Healthy Schools Co-ordinator
	3(

	
	The school

	2(
	I don’t know
	4(


Part three: The Cooking Bus visit

	19
	Overall, how successful do you feel the Cooking Bus visit was? (please tick one box only)



	
	Not at all successful
	
	Average
	
	Very successful

	
	1(
	2(
	3(
	4(
	5(


	20
	Which pupils visited the Bus? (please tick all that apply) 

	
	Reception
	Year 1
	Year 2
	Year 3
	Year 4
	Year 5
	Year 6

	
	1(
	2(
	3(
	4(
	5(
	6(
	7(


Why did the school select these year groups?

If a selection of pupils from each year group visited the Bus, what was the rationale for selecting these pupils?

21
What did the pupils learn during their sessions? (for example, skills, knowledge) Please say if this was different for each year group

	22
	Did some year groups gain more from the visit than others? (please tick one box only)

	
	Yes
	 1(
	
	 No 
	2(
	 
	I don’t know
	3(


If yes, please identify which year groups and explain why

	23
	Did enough pupils visit the Cooking Bus to achieve the aim(s) of the visit? (please tick one box only)

	
	Yes
	 1(
	
	 No 
	2(


If no, please provide details

	24
	Was the Cooking Bus located on the school site? 

	
	Yes
	 1(
	
	 No 
	2(


If no, please say where it was located, how far this was from the school site and how pupils travelled to the Bus

	25
	Safe food handling, hygiene and personal safety are of the utmost importance and run as ‘threads’ throughout the Focus on Food Campaign’s workshops.  How do you rate that coverage? (please tick one box only)

	
	Very poor
	Poor
	Average
	Good
	Very good

	
	1(
	2(
	3(
	4(
	5(


Please provide details

	26
	Pupils gained direct experience of making food on the Bus. How do you rate the standard of their finished products? (please tick one box only)

	
	Very poor
	Poor
	Average
	Good
	Very good

	
	1(
	2(
	3(
	4(
	5(

	27
	Did the pupils who visited the bus eaten the food they made? (please tick one box only)

	
	Yes, all of them did
	 1(
	None of them did
	3(

	
	Yes, some of them did
	2(
	I don’t know
	4(


	28
	Did the pupil sessions support what pupils are taught through the curriculum? (please tick one box only)

	
	Yes
	 1(
	
	 No 
	2(
	 
	I don’t know
	3(


Please provide details

	29
	Did the pupil sessions contradict what pupils are taught through the curriculum? (please tick one box only)

	
	Yes
	 1(
	
	 No 
	2(
	 
	I don’t know
	3(


Please provide details

30
What was new to pupils and would not be covered in the school curriculum?

31 
If you attended the inset session, what did you get out of attending it?

 32
Who attended the Community session at your school? (for example, parents of pupils or other community members)

	33
	Were specific individuals invited to take part in the community session? (please tick one box only)

	
	Yes
	 1(
	
	 No 
	2(
	 
	I don’t know
	3(


If yes, what was the rationale for them being invited?

If no, how was the community session advertised?

	34
	Please rate the standard of presentation of the Bus for teaching (please tick one box only)

	
	Very poor
	Poor
	Okay
	Good
	Very good

	
	1(
	2(
	3(
	4(
	5(


	35
	Please rate the standard of teaching during sessions



	i
	Pupil session (please tick one box only)
	

	
	Very poor
	Poor
	Okay
	Good
	Very good

	
	1(
	2(
	3(
	4(
	5(

	ii
	Inset session (please tick one box only)
	

	
	Very poor
	Poor
	Okay
	Good
	Very good

	
	1(
	2(
	3(
	4(
	5(

	iii
	Community session (please tick one box only)

	
	Very poor
	Poor
	Okay
	Good
	Very good

	
	1(
	2(
	3(
	4(
	5(


	36
	Were there any unintended outcomes (positive and/or negative) of the Cooking Bus visit as a whole? 

	
	Yes
	 1(
	
	 No 
	2(
	 
	I don’t know
	3(


If yes, please say what these were

	37
	Were there any unintended outcomes (positive and/or negative) of the pupil session? 

	
	Yes
	 1(
	
	 No 
	2(
	 
	I don’t know
	3(


If yes, please say what these were

	38
	Were there any unintended outcomes (positive and/or negative) of the inset session? 

	

	Yes
	 1(
	
	 No 
	2(
	 
	I don’t know
	3(


If yes, please say what these were

	39
	Were there any unintended outcomes (positive and/or negative) of the community session? 

	

	Yes
	 1(
	
	No 
	2(
	 
	I don’t know
	3(


If yes, please say what these were

	40
	Is there anything that you would change about the Cooking Bus visit?

	
	Yes
	 1(
	
	No 
	2(
	 
	I don’t know
	3(


If yes, what?

Part four: After the Cooking Bus visit

	41
	Has your school been offered or ordered a COOKIT? 

(please tick one box only)

	
	Yes
	 1(
	
	 No 
	2(
	 
	I don’t know
	3(


	42
	If you have already received your COOKIT, has your school used it? (please tick one box only)

	
	Yes
	 1(
	
	 No 
	2(
	 
	I don’t know
	3(


If yes, how has it been used?

If no, please say why it has not been used

43
If your school has not yet received the COOKIT, how does your school propose to use it?

	44
	What will be the long-term impact of the Cooking Bus visit?



	i
	For pupils
	

	
	
	

	
	
	

	ii
	For school staff
	

	
	
	

	
	
	

	iii
	For members of the community
	

	
	
	

	
	
	


45
Please indicate how you intend to develop and sustain the impetus generated by the Cooking Bus visit to your school

46
If you are aware of any local or national initiatives (for example, community-based cooking classes) that may impact upon your schools provision of cooking/nutrition education to pupils, please provide details here

47
Please use the space below to make any additional comments about the Cooking Bus visit to your school
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Thanks for your time
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Appendix 12 - Procedure for contacting schools 

Each school that had received a visit from the Cooking Bus prior to 17th March 2008 was contacted by telephone in order to speak to the person who coordinated the visit.  They were asked to clarify some information regarding the visit of the Cooking Bus to their schools, and whether they were willing to distribute 2/3 questionnaires to colleagues in the school (at least one of whom should have attended the school inset session). 

The information requested included:

a) The names of the teachers of the selected classes (may be more than one per year, but this is not a problem - we will select one per year group once we have all the info).

b) If there are any other individuals who played an important role or were heavily involved during the Cooking Bus visit? 

c) If they are likely to be away from school for any significant period (when should questionnaires be sent?)

d) If the school Welsh or English medium?

e) The language category (A-C) of the school?

f) If the school like to receive Welsh only, English only or bilingual questionnaires?

Questionnaires were then sent out to the school. If no response was received from the named questionnaire recipient within two weeks of receipt of the original questionnaire, a written follow-up was sent to the named individual. If no response was received within one week, recipients were contacted by telephone to remind them to return the questionnaire. At each stage, schools were provided with the option of receiving the questionnaire by post or by email. 

Appendix 13 - Reasons for non-participation in school survey

 
· Head teacher no longer in school, and was only person involved in visit

· Unable to contact the relevant individual within the specified time frame

· Unable to participate right now, an exceptionally busy time, not a good time

· School said visit was too long ago to ask them to fill in a questionnaire now

· Recently had flooding, and lost a lot of equipment, now is really not a good time

· Unable to participate right now, an exceptionally busy time, not a good time

Appendix 14 – economic analysis detailed costs
The detailed costs that were considered relevant for the assessment of the Cooking Bus are outlined below:

1) Direct costs of the Cooking Bus

· Costs of development of the Cooking Bus

· Planning and development of concept and project

· Staff time

· Costs incurred in producing the Cooking Bus

· Purchase price of trailer

· Adaptations and refurbishment

· Equipment

· Training of staff

· Costs incurred in implementation of the Welsh Cooking Bus

· Welsh Assembly Government staff time

· School involvement

· Staff time

· Adaptations to property

· Costs of running the Cooking Bus

· Staff costs

· Equipment

· Materials

· Maintenance and servicing

· Costs to school

· Preparation

· Staff time

· Materials

· The Cooking Bus visit

· Staff time

· Materials

· Other costs

· Costs to other agencies

· Welsh Assembly Government
· Staff time

· Costs to parents and communities

· Travel and time 

· Materials

2) Indirect costs associated with the Cooking Bus

· ‘productivity’ losses due to curriculum disruption

3) Other costs

· Potential for additional stress and hassle on teachers

· Impact on children not selected for attendance at the Cooking Bus session

Appendix 15 - Approach employed to measuring the various cost components
	Cost components
	Approach
	Information source

	Direct costs of Cooking Bus

	Costs of development of Cooking Bus
	Planning and development of concept and project
	Staff time
	Expenditure incurred
	Financial records

	
	Costs incurred in producing Cooking Bus
	Purchase price of bus
	Expenditure incurred
	Financial records

	
	
	Adaptations
	Expenditure incurred
	Financial records

	
	
	Equipment
	Expenditure incurred
	Financial records

	
	
	Staff employment costs
	Expenditure incurred
	Financial records

	
	
	Training of staff
	Expenditure incurred
	No details provided

	Costs incurred in implementation of Cooking Bus in Wales
	Welsh Assembly Government staff time
	
	Not specifically measured
	Interviews and questionnaires

	
	School involvement
	Staff time
	Hours reported
	Interviews and questionnaires

	
	
	Adaptation to property/ alternative arrangements
	Issues reported
	Interviews and questionnaires

	Costs of running Cooking Bus
	Management charges
	
	Expenditure incurred
	Financial records

	
	Staff costs (including subsistence) 
	
	Expenditure incurred
	Financial records

	
	Materials
	
	Expenditure incurred
	Financial records

	
	Hiring of driver and lorry
	
	Expenditure incurred
	Financial records

	
	Equipment – based on depreciation rates in records
	
	Expenditure incurred
	Financial records

	
	Running costs, maintenance and servicing
	
	Expenditure incurred
	Financial records

	
	Other costs 
	
	Expenditure incurred
	Financial records

	Costs to school
	Preparation
	Staff time
	Hours reported
	Interviews and questionnaires

	
	
	Materials
	Items identified
	Interviews and questionnaires

	
	Cooking Bus visit
	Staff time
	Hours reported
	Interviews and questionnaires

	
	
	Materials and equipment
	Items identified
	Interviews and questionnaires

	
	
	Other costs
	Items identified
	Interviews and questionnaires

	Costs to other agencies
	Welsh Assembly Government staff time
	Staff time
	Not specifically measured 
	Interviews and questionnaires

	Costs to parents and communities
	Travel and time
	
	Not specifically measured
	Interviews and questionnaires

	
	Materials
	
	Not specifically measured
	Interviews and questionnaires

	Indirect costs associated with Cooking Bus

	Productivity losses due to curriculum disruption
	
	
	Not specifically measured
	Interviews and questionnaires

	Other costs

	Potential for additional stress and hassle for teachers
	
	
	Not specifically measured
	Interviews and questionnaires

	Impact on children not selected for attendance at Cooking Bus session
	
	
	Not specifically measured
	Interviews and questionnaires


Appendix 16 - Remits of each of the five Cooking Buses

The Food Standards Agency (England) Bus 

“All Focus on Food workshops are designed to promote understanding of the Agency’s innovative campaigns to promote healthy eating.”

The Yorkshire Forward Bus  

“The Yorkshire Forward-supported Cooking Bus puts young people directly in touch with the career opportunities that exist in the food and hospitality industries in their region.”

The Welsh Assembly Government Bus

“Its Cooking Bus visits schools and community centres throughout the country teaching young people coginio (to cook)!”

The Big Lottery Bus

“It aims to revolutionise school meals, reconnect young people with where their food comes from and inspire families to grow and cook food.”

The devolved Government for Scotland Bus
“Its Cooking Bus visits schools and communities throughout Scotland teaching people to cook and enjoy good food as an important part of the Scottish Government’s efforts to improve the health of children and families in Scotland.”
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� We use the term ‘community session’ in preference to ‘parents’ session’ or ‘parents’/community session’ throughout this report for the sake of consistency and clarity.


� Potential benefits appeared to be twofold.  Firstly, pupils had enjoyed sharing the food they had made with their family, and gained a sense of achievement from their parents’ surprise at, and positive reactions, to what they had made.  For instance, one pupil described how “My Dad was like, ‘This is good!  This is good!  You didn’t make that, did you?’”.  The sharing of the food provided an opportunity for children to talk about what they had done on the Cooking Bus.  Secondly, the positive experience of taking home the food they had made (and then sharing this food in many cases) had the potential to encourage both children and their parents to cook it again at home, using the recipe information provided during the Bus sessions.  The taking of food home appeared to reinforce the messages which the children took home, such as their desire to do more cooking.


� The interviewee who expressed this view actually used the term ‘people’.  While not stated explicitly, the implication is that they are referring to school staff and other professionals, such as Healthy Schools Scheme coordinators.  


� The Cooking Bus does visit schools outside of Communities First areas if all suitable Communities First schools have already been visited in a particular area.


� Case study 4 was a shared visit.  School A was the school which was originally allocated the Bus visit.  School B is the nearby school where the Bus was actually located.


� Similar comments were made by pupils during the discussion groups conducted by the research team in the case study schools.


� These figures are based on data supplied by DEET.  The figure of 512 community members would appear to be based on all sessions being attended by 16 participants.  However, the questionnaire sent to school staff and observations during case studies suggests attendance levels lower than this in some schools (see section � REF _Ref222908313 \r \h � \* MERGEFORMAT �5.2.3�).
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