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1.  Population Needs


	
1.1 National/local context and evidence base

Healthy weight, healthy lives (DOH, 2008) outlines that schools are expected to promote a culture of healthy eating including consultation with parents and young people on whole school food policies. Healthy eating contributes to an overall sense of well-being, and is a cornerstone in the prevention of a number of conditions, including heart disease, diabetes, high blood pressure, stroke, cancer, dental caries and childhood obesity. For children and young people, healthy eating is particularly important for healthy growth and cognitive development. Eating behaviours adopted during this period are likely to be maintained into adulthood, underscoring the importance of encouraging healthy eating as early as possible (Shepherd et al, 2005).

1.2 The programme is promoted in the following government strategies and policies:
 
· Healthy Weight, Healthy Lives: A Gross Government Strategy for England(DH,2008)
· Every Child Matters(2006)
· Choosing Health: Making healthier choices easier (DH 2004)
· Commissioning Framework for Health and Wellbeing (2007)
· NICE Guidance CG43(2006)
· Vital Signs 2009/10
· Tackling Health Inequalities (DH 2008)
· Tackling Health Inequalities a programme for action (2003)
· Eat Better Start Better (2013)
· Fair Societies healthy Lives (2009)
· Childhood obesity strategy (2016)
· The Eatwell Guide (2016)
· Change 4 Life(2016)
· SET Procedures- Child & Adult  (2017)


	
2. Scope


	
2.1    Aims and objectives of service

The Cook4life programme as part of the Department of Health ‘Change 4 Life’ programme aims to promote healthy eating on a budget, budgeting and healthy breakfast and lunch sessions by engaging with schools, community settings, and Children’s Centres. This will be achieved by conducting cookery courses to and with parents and carers.

        The Provider shall: 

2.1.1	Deliver healthy living objectives, food preparation and budgeting in the current financial climate through cookery demonstrations

2.1.2	Specifically teach participants to cook a healthy dish in a hands on way, where   applicable.
[bookmark: _GoBack]2.1.3	Signpost parents to “graduate” activities i.e. referral to walking groups.

2.1.4 Signpost parents to healthy lifestyle programmes

2.2   Service description/care pathway

The Provider shall deliver a minimum of 62 sessions for the Cook4life programme.

This Cook4life programme forms part of the agreement between Southend Borough Council   (Public Health Department) and the Provider for the provision of basic cooking skills to parents/carers at schools, community groups,  and children centres.  The Provider will ensure that sessions  are delivered by a qualified chef and cover the following:

2.2.1	Balance diet (‘eat well plate’)

2.2.2      Cookery skills

2.2.3      Food safety and hygiene

2.2.4      Budgeting and limited budgets

        2.2.5      Hands on cooking tuition where applicable.

        2.2 6      Tasting and evaluating dishes

· The Provider will put in place and maintain a Food and Hygiene certificate (and register with the Council, as appropriate) and public liability insurance (to £1,000,000) – and will provide copies to the Commissioner on request.

· All equipment will be maintained to high standard and be Portable Appliance Testing (PAT) tested as per Health & Safety Standards. 

· The Provider will ensure that each session will demonstrate the cooking a range of healthy nutritious dishes agreed with the council, followed by a group evaluation of the dishes and feedback about likes and dislikes and how the dishes might support a healthy lifestyle. Every participant will receive a recipe booklet to accompany the course provided by the provider.

· The Provider will work with the Local Authority commissioner to ensure that each session will aim to accommodate a minimum of 5 individuals and up to a maximum of 40.  

· The Provider shall ensure the delivery of basic cooking skills to participants, giving them the opportunity to learn about different types of food in the context of a balanced diet (using ‘The eat well plate’), helping them plan, budget, prepare and cook meals, gain an understanding of the need to avoid the consumption of foods high in salt, sugar and fat and increase the consumption of fruit and vegetables.

· The Provider and the Public Health team shall work in partnership with parents/carers using evaluated methods to facilitate goal setting and behavioural changes that will lead to sustainable lifestyle choices. 
· The Provider will signpost to other council services, including the healthy lifestyles hub. 

· The Provider will ensure that all staff involved in delivering the programme have undergone training appropriate to their role and must have an enhanced DBS before they have access to Schools/Children Centres.  

· The Provider shall meet the agreed hours as set by the Public Health using flexible time to meet the needs of the users on evenings and weekends as required.

· The Provider will deliver an agreed number of Healthy Lunch/ breakfast /healthy dinner session for 90 minutes for 1 session.

· In total each demonstration session will last 3.5 hours, a session is defined as:

· 1 hour setup.

· 1.5 hours of cooking and evaluation.

· 1 hour clearing away.

· As a developmental step hands on cookery sessions will be offered where venue is appropriate. Participants in the hands on session will be up to a maximum of 12. In total each hands on cookery session will last 4 hours, a session is defined as:

· 1 hour setup.

· 2 hours of teaching and cooking with all participants preparing their own dish

· 1 hour clearing away.

· On completion of the 4 week programme, each participant shall receive from the Provider a recipe booklet to accompany the course and a signed certificate on completion.

· The Provider shall ensure that parents are signposted to various health and wellbeing programmes as may be notified from time to time by the Commissioner (Public Health Team). These referral routes support the Department of Health Change4Life campaign, “Eat better and move more”.

2.3  Population Covered 

2.3 1    The programme aims to target children, young people, targeted groups of people, or families/carers in Southend-on-Sea Unitary Local Authority who would benefit from the intervention

2.4   Any acceptance and exclusion criteria

          Not applicable

2.5   Interdependencies with other services

The programmes interdependencies are the schools and child health centres and the Public Health Directorate



	
3.  Applicable Service Standards


	
3.1     Applicable national standards e.g. NICE, Royal College 

The Programme is linked to the following:

3.1.1 National Obesity Observatory Evaluation Framework

3.1.2  Children’s Food Trust 

3.1.3 Department for Children, schools and families (“Eatwell Plate”).

3.1.4 Me size Plate



	
4. Key Service Outcomes


	
Increased basic skills in healthy cooking for a child or family among participating families.
Increased confidence in those participating in hands on courses.
Increase in knowledge of healthy eating, working within a limited financial budget. 
Increase in participation among and parents/carers living in Southend. most deprived 20% MSOAs.

	
5.  Location (s) of Service Delivery


	
5.1 Children’s centres, community venues and bespoke schools or groups – 4 week Cook 4 Life sessions- (Either demonstrations or hands on sessions)

5.2 Children’s centres, community venues, and bespoke schools – Healthy/Breakfast/ Lunch   and dinner sessions






















Quality Requirements

	
Quality and Performance Indicators
	
Threshold
	
Method of Measurement
	
Consequence of Breach
	
Report due

	Service user Experience
	80% of those completing a questionnaire indicate they have gained life-skills through the course

	Commissioner-approved questionnaire filled-in on completion of course.
	See below 
	On completion of programme

	Influence positive behaviour
	30% of telephone interview respondents indicate that they have changed their behaviours following the course in respect of one or more of the following:
· eating more fruit and vegetables as a result of the programme
· using spices as an alternative to salt as a result of the programme
· planning meals in advance for the week
· using of the Eat well Plate principles when serving meals / portions
· doing more home cooking as a result of this programme

	Commissioner-conducted phone interview after 3-6 months following course.
	See below
	On completion of programme



Consequence of Breach:
For each of the indicators set out above, if the Provider fails to meet the required standard, it shall prepare a remedial action plan which meets the approval of the Commissioner within 14 days of such failure.  The Provider shall implement the remedial action plan within timeframes reasonably required by the Commissioner.  Any failure to comply with this paragraph shall be deemed a material breach of the Agreement.
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