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Aim of Session

To reflect on what we are
fundamentally trying to achieve for
children and young people who
access HAF provision with regards to
food and its associated activity.
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✓ The Kirklees population is approximately 422,000 (2021 Census)

✓ 5,900 working age people are unemployed

✓ 1 in 3 households are in poverty

✓ 1 in 5 children are living in poverty (21.5%)

✓ In 2017 the percentage of pupils claiming FSM was 18.9% (higher than the 

national average)

✓We know that only 20% of 14year-olds eat a healthy diet (and meet the 

recommended daily level of physical activity)

✓ Food Poverty  results in: lower intake of fruit & vegetables & can lead to 

diet related disease/conditions (obesity, cancer, diabetes and heart disease)

Setting the Scene with Statistics
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Malnutrition

Malnutrition is a serious condition that occurs when a person’s ( 

including children) diet does not contain the right amount of nutrients

Under nutrition – when you don't get enough nutrients 

Over nutrition – when you get more nutrients than you need 

Its quite possible that many children therefore are ‘malnourished’ and 

reiterates why school meals are an important provision. Essentially 

during the school holidays we need to be conscious we are replacing 

that meal…and that it could be the only hot meal they receive daily
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Con’t

So…this is why its really important that food/menu 
planning is integral to your provision design and that 
in addition…food/nutrition education and literacy are 
also built into your activities to enable good dietary 
habits to be re-enforced. 
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Easter 2022 Monitoring 
Visit Forms (51 submissions)

Growing

Jacket Potatoes-
various toppings-
allergen friendly 

choice

‘Carb’ heavy-
unbalanced 

meals

Bread Making & 
related activity 
including goody 

bags to take 
home

Healthy 
Eating 

Activity 

Baking

Crisps

Tube yoghurt & 
cookies

Plant Based

Making own 
Pizza’s

HAF Funded & Paying 
children having 

different food offers

Hot meal ‘tasters’

Application 
stated hot 
meal but 

reality was 
cold 

sandwiches
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‘Deeper Dives’

If you feel more carbs 
are necessary to ‘fill’ 
children up-the meal 
overall should still be 

balanced with the 
inclusion of 

salad/vegetables/fruit 
(5 A Day)

Were the crisps 
essential-could 

something healthier 
have been provided or a 
brand under 100 cals a 

bag?

If application  
states providing 
hot meal-mega 
important this 
is adhered to-

your 
application may 

have been 
given 

preference over 
another due to 

this fact

Could more 
thought, budgeting 
and pre-planning 
have resulted in a 

menu both ‘funded’ 
and ‘paying’ 

children could 
enjoy-lessening the 
potential for stigma

Yoghurts-
were labels 
checked for 
sugar content 
and was it 
necessary to 
also include a 
cookie?
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Food for Thought - Summer 2022

• Will your children/young people have the access to fruit and 
vegetables which they like and/or are suitable for their diet?

• Is 5 A-day included on your meal offer (preferably at least 2 items 
that count towards)?

• What food and nutrition education/literacy type activity could you 
undertake that is suitable for your type of provision (whether 
Sports/PA, Arts & Crafts etc). With a little pre-planning and 
imagination it can be achieved…Please put it on your radar now!
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Example of Good Practice-Easter HAF
The Watershed-Slaithwaite

Core Meal Offer

• Lots of 5 A-
Day items

• Rainbow of 
colours

• Other food 
groups 
included:

• Protein source 
(humus

• Dairy (Grated 
cheese)

• Nachos-
appeal to 
children and 
give texture 

• No cook if 
limited 
facilities
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Good Practice-Continued
The Watershed-Slaithwaite

Enrichment 
Activity-Baking

• Bread-Making

• Looked at 
breads from 
around the 
world and 
different 
cultures-
Inclusion and 
Diversity

• Crossed over 
into craft 
activity-shadow 
boxes based on 
bread 
theme/classroo
m learning
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Good Practice-Continued
The Watershed-Slaithwaite

Family Activity-
beyond the session
Goody Bag-as 
suggested in the 
FINE Easter e-
brochure resource

• Bag

• Book/Recipes

• Bread Mix/Kit

• Cutter

• Baking Tray

• Small Easter 
Treat-Bunny 
Lolly
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FINE Support

• Each year we have added  guidance 

and resources to the HAF library/toolkit 

as well as presenting at open forums 

such as today

• The aim being to save you as 

providers having to start from scratch-

especially if your food and nutrition 

knowledge is limited

• We try to design our resources to be 

creative and fun

• We try to offer suggestions and 

solutions for those with limited facilities 

(both for core meal provision and food 

enrichment)

• We are constantly reflecting and 

checking back to ensure we are in 

keeping with the DfE ethos
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Some Resources already in the 
‘Library’
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Resources ‘Library’ Con’t
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Now over to you….in the chat/raise virtual hands

• What (if any) further help would you require to
achieve the offering of a nutritious meal, drinks and
snacks every session?

• Do you feel confident delivering food based
enrichment activity with children, parents, carers etc

• Is there anything more you need from FINE leading up
to Summer 2022 with regards to
support/guidance/tools?


