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PROJECT AIMS

1. THE 2. COOKING
NETWORK WORKSHOPS

Provide support to the Working with partners to
Food Resilience Steering provide food training and
Group to ensure an cooking workshops to

expanding and children and families
sustainable working throughout Somerset.
network.
around support
provided by
Citizens Advice
Promote and expand Somerset.

the food alliance
model in different areas
of the county.

5. STRATEGIC

With steering group
members, further
strategic conversations
about food resilience in
Somerset.

3. GRANT
SCHEME

Develop and administer a
small grants scheme to
allow organisations to

fund the workshops



Summary of achievements, outcomes and learning

At least 3,618 people of all ages across Somerset, from children through to Septuagenarians,
benefited both directly and indirectly from the funded projects.

“For a couple of our SEN children who have had a fairly bland approach
to food in the past, trying colourful and flavourful foods that they have
prepared and cooked for themselves has been amazingly positive”.
(Stogursey Wrap-around)

“[At 73]  wasn'’t expecting to learn much. | thought my decades of
experience had taught me all there was to know. What I discovered within
the workshop completely changed my perspective.”

(ESS Education & Support Services)

Although not a condition of funding, engagement with Public Health
Somerset's Healthier Lifestyles team was actively promoted and
encouraged by the Food Resilience Project Lead.

Impacts of funding:
¢ More people have better access to good food
e More people have developed skills in food preparation and cookery
¢ More people have become engaged in growing activities

Resulting in:
e Improved confidence
e Reduced social isolation
e Increased collaboration between community organisation and Public Health Somerset
e Stronger communities
e Positive impacts to health and wellbeing
e Heightened awareness of food resilience activities across Somerset

“One of the nicest things Good Vibe Veg is able to do is to give donations of lovely, fresh, locally grown fruit
and veg to the Local Pantry at the West Somerset Food Cupboard. This brilliant initiative helps to provide
food for those on lower incomes or in financial difficulties, easing food insecurity”.

Aim 1: Set up and promote small grants scheme, attract applications and distribute funding
Outcome 1: 27 applications received, [of which 24 were assessed to meet the funding criteria].
Outcome 2: £30,080 was distributed to the 24 local and community groups across Somerset.
Outcome 3: Feedback gathered from all grant recipients.

Learning: Setting up a small, one-off grants scheme from scratch on part-time hours was time-
consuming, which impacted on wider engagement work.

Aim 2: Engage more people in food preparation and cookery activities

Outcome 1: Nine food preparation and cookery projects funded

Outcome 2: People of all ages were supported to prepare and cook healthier meals and learn new
skills

Learning: Using fun, inclusive and creative approaches, especially where the ingredients and
equipment needed to cook from scratch are supplied, incentivises and enables more people to try
new foods and cook at home.



Project Food

100% of participants in the Recipe Box Project in Chard
reported feeling more confident making healthy meals on a
budget and that their understanding of healthy cooking
methods had improved. 86% reported cooking more from
scratch and eating less convenience food. Historically a
difficult area to reach, the high level of engagement was
unexpected and encouraging.

Crewkerne Community Kitchen

“Our Chop & Chat group enables more vulnerable residents to get together
once a week for a social occasion and eat really healthy, freshly cooked
food. One regular said: 'l really look forward to our friday chop and chat
session. Its great to be able to cook with others instead of on my own at

rmn

home and we have a laugh'.

Lufton Youth Club

“As our sessions are teaching teenagers to cook from scratch, |
think the long-term implications of increasing food resilience for
the next generation are massive. It will hopefully encourage
teenagers to cook at home and, when they leave home, they will
have a much better understanding of how to cook from scratch
which is cheaper and healthier.”

Stogursey Wrap-around

“A small school with a very high level of children in deprivation, our pupil premium percentage is much
much higher than even the local average, with over 20 of our approximately 55 students being from low
income families. The funding helped to support Easter and Summer Holiday clubs (4 days at Easter and 8 in
the summer), where 30 children per day attended and weekly food education classes as part of our
‘Adventurers’, where one class takes part in a cooking activity preparing, cooking and eating a huge variety
of different foods from around the world.”

ESS Education and Support Services
A 73-year-old who joined one of our
free cookery, budgeting, and nutrition
workshops in Highbridge said:

“I arrived believing | would not learn a
great deal. Isabella’s initial quiz proved
me vastly wrong. Age and memory loss
was a poor and wrong excuse for my
incorrect or unknown answers”.




West Monkton - Our Community Fridge and Garden

“Year 6 pupils from West Monkton Primary School were invited to attend the Youth Cafe where our newly
qualified volunteer Youth Worker led food preparation and cooking sessions over the summer. The young
people really enjoyed collecting food from the garden and community fridge and learning how to
cook/make simple meals.”

In The Mix & Wivey Kitchen

{ “One young person who participated in our

4 young leader’s workshop, also completed a
level 2 food hygiene course in advance of

i learning Hospitality and Catering at Bridgwater
and Taunton College, as well working part time
in the college restaurant. The funding provided
this young person with the time and support to
achieve a personal goal, developing their skills
and experiences which will hopefully lead to
paid employment”.

North Taunton Partnership

“The funding supported our free summer activity days, which engaged with lower-income families in the
local neighbourhood. Children took part in smoothie making, healthier lifestyle and healthier eating
activities from Public Health Somerset. They were given recipes for nutritious meals to cook at home, and
various items of food to encourage healthy food swaps.”

Moor Outdoor

“Working with a group of children with varying knowledge about food and cooking, was both positive and
rewarding. They carried out comparisons between the ingredients in a pre packaged snack and the
ingredients they used to make some food from scratch, and also looked at pricing. The children loved
making food themselves and it was great to see them questioning the extra ingredients and sugar that was
added to the ready made food, and knowing it was cheaper to cook it themselves.”

Aim 3: Engage more people in growing, harvesting and eating fruit and vegetables

Outcome 1: Eight growing projects funded.

Outcome 2: Stronger communities with increased levels of mutual support.

Outcome 3: Improvements to mental and physical well-being.

Outcome 4: Great social networking opportunities in tandem with growing activities.

Outcome 5: Better access to fresh fruit and vegetables for more people on lower incomes.
Learning: The unexpectedly hot and dry conditions curtailed some of the planned activities later in
the summer because there simply wasn't enough water on the sites to grow as much as anticipated.

Trull Gardening Club

“In our first year of growing, our small plot has produced several
boxes of produce, which we shared in a Community Vegetable Box
outside our village hall. This encouraged private garden owners to
contribute to the box, creating a wider movement of sharing food.”




Transition Town Wellington, winners of the
first-ever RHS award for Sustainable Gardening
“We wanted to write to you to say a huge thank you
for the support that you have given Transition Town
Wellington over the past year. Without the funding
from the Food Resilience Grant [and others] our group
would not be able to function.

This year, Transition Town Wellington has won the
first-ever RHS award for Sustainable Gardening. This
reflects our team’s commitment to working in our
community to create and maintain 11 green open
spaces around the town, including the community orchard at Longacre and Fox’s Field forest garden.

Your money has enabled us to buy tools and trees, plants and compost, to host events and publicise our
work throughout our community with maps, guidebooks and posters ... in a way that is good for everyone’s
physical health and mental wellbeing”.

Frome Field2Fork CIC
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¥ | “Through regular attendance at both the
‘Growing Food and Friendships’ and ‘Growing
Strong’ sessions a 23 year old person with

L autism and a history of severe family abuse,

| has developed a love of food, veg harvesting
and cooking. They have greatly enjoyed
connecting with the other people in the
sessions, and the project helped them to gain bt %
confidence and inspiration to secure a 1 year educational placement at
Ruskin Mill College in Sheffield.”

Good Vibe Veg

“We usually now have volunteers
jJoining us on our weekly harvest days
(as well as regular volunteer days).
They often remark on how much they
look forward to coming to Good Vibe
Veg, and | believe the social side of
volunteering (including a chat over
cake and a cuppa!) is even more
important to most than the veg
growing!”
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With The Wild, Roadwater

“After visiting our 'pick your own' day for the
' first time, a mother from the village was

« thrilled with the quality of the fruit and how
easy it was for her children to get involved.
She encouraged other parents and families,




that she knew through her children's school, to visit as well.”
‘ ' The Growing Space,

“A group of school leavers and
young adults came together at
The Growing Space for various
horticultural and landscaping
activities, for four weeks in july
and August. Four of them have
been inspired to grow at home
and two will be returning to
undertake their DofE with us
as volunteers growing food for
our kitchens and possibly for
the food bank as well.”

Frome Seed Library and Canteen
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“When helping harvest the potatoes grown in a residential care
home’s communal garden, | was joined by several residents, including
an elderly Spanish resident with dementia, who would only speak
Spanish. This resident was quite restless for most of my visit, apart
: . e from when we uncovered the golden potatoes, whereupon they started
Pecstont S UM s, to smile and then said YES! That was a real highlight for me and really
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“The project
harvested 26kg
of potatoes, from 100 growers, all of whom were
invited to sample their harvest at a communal
dinner in Victoria Park, called Canteen. As well as our
dish of honour, the community potato salad, other
dishes were available showcasing local producers
and growers, as well as our much-loved community
fridge, which provided surplus fruit which would
have otherwise gone to landfill by the supermarkets.
To see a community mobilised around locally
sourced food was incredibly potent, and the potato growing project in particular really brought home to
many how as a community we can provide for others.”




Aim 4: Strengthen community food resilience infrastructure

Outcome 1: Seven community food projects funded.

Outcome 2: Better support infrastructure for people in need.

Outcome 3: Collaboration between projects and mutual learning opportunities facilitated.
Outcome 4: More and better engagement with local Communities.

Learning: Even small amounts of funding, when targeted appropriately, can make a tangible
difference to the quality of life for people in need.

Chard Community Hub

“As well as providing better storage solutions, the grant allowed us to update technology at the community
hub and pantry, enabling clients experiencing food insecurity, homelessness and other issues to access
further support from other agencies.”

Henstridge Community Fridge
i “The replacement fridge is so important
to our community, with the project being
described as a 'lifeline’ by people in
need.”

' Wensuidge Commniy Fridge and Larder ‘
Wekcome|
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Cultivating Community, Frome

“By increasing the range and quality of fruit and veg in the fridge, and involving people in growing their own
food, we're helping residents eat better, reduce waste, and build stronger connections to where their food
comes from. The project is helping foster a more resilient, inclusive and connected local food culture—
something that simply wouldn't be taking root without this work”.

Milborne Port Foodshare Project

“Several of our clients have formed a friendship group and were heard comparing their soup recipes derived
from the cookery book provided by the grant and using the plastic containers for bulk cooking. One client
with cancer of the mouth reported that making soup with the blender provided by the grant was their main
way of nutrition.”

Purple Elephant Family Support

“The aim of the service is to enable people to access free or low-cost healthy food, in partnership with Fair
Frome, along with advice and guidance from support workers. For a single parent family with two children,
who are displaced (currently living in a van) and facing complex challenges, coming to Food@5 has been
transformative. It enables them to have a proper hot meal in a warm place, access a wide range of support
including signposting and the parent can socialise with other adults and benefit from a little respite whilst



the children can access positive, enriching activities, supporting their development (one of them has
additional needs).”

Westfield Pantry

“A single-parent family with five children was referred to our project in crisis, with no access to electricity,
gas, or food. Immediate food support and referring the family to relevant external agencies for additional
assistance, helped to stabilise the family’s immediate food needs and reduced isolation during a very
challenging period. Through ongoing engagement, the family built trust with our project, and this parent is
now a volunteer, helping to help others in similar situations”.

Root Connections

“This project has made a positive and practical contribution to food resilience in our local area by
supporting individuals as they move from homelessness into supported and independent living. By
providing Dairy House residents with a slow cooker and cookbooks when they are ready to leave the hostel,
the project has helped remove a key barrier to cooking affordable, nutritious meals at home.”

Batcombe Village Hall
Batcombe Village Hall are in the process of purchasing a new cooker which will be used for preparing
food for the regular lunch clubs for older residents in the local community.

Other notes

The grants have enabled the funded organisations to improve their engagement with local
communities and have, in many cases, made a tangible difference to the quality of life of their
clients/service users, with positive impacts across the board.

The youth engagement projects have vital importance in normalising and embedding behaviours such
as healthier food choices, developing skills and confidence in preparing food from scratch from an
early age.

Each funded project has its own unique character, and great creativity has been demonstrated in the
team-building and engagement strategies employed to maximise the benefits for their target
audiences and volunteers. Fostering a sense of ownership and belonging has helped to bring staff and
volunteers together:

“We bought staff and
volunteer t-shirts to help
promote the project and
make us more visible,
especially at markets,
events, visits and whilst out
delivering veg shares”.
(Good Vibe Veg)

These benefits include increasing personal resilience and positivity, both of which have a tangible and
long-lasting impact on people’s ability to cope with change, adapt their mindsets more readily and
embrace solutions which might previously have seemed impossible.
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The reported positive impacts of the various funded projects, on health (both physical and mental),
general wellbeing, personal confidence, skills development, reductions in social isolation and
improved community cohesion, have been notable and widespread, in both urban and rural settings.

Good Vibe Veg

“The grant funding has greatly helped us produce masses of healthy local food, without the use of pesticides
or artificial fertilisers, and show others how to grow their own food. Through this funding we are now far
better equipped for future education visits, with a new compost toilet, new children's wheelbarrows, and lots
of extra seed and compost covered by this grant. The insect/bird mesh has also made a massive difference
to our crops, notably reducing the damage done by butterfly caterpillars and pigeons. The compost toilet
has been a major positive, very much appreciated by our volunteers, staff, guests at our Garden Feast and
visiting school groups. Many volunteers have remarked that they now stay on at the field a little longer than
before”.



