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[image: ]Personal Details
Name – Naomi Morgan-Cresci
Address – Penybanc Road, Ammanford, Carmarthenshire.
Postcode- SA18 3QP

Experience
I currently have 10 years’ experience of working in primary school setting, working in both the foundation phase and key stage two. I am currently a qualified level 4 higher level teaching assistant where I have taken sessions and led the leader role of the afterschool club cooking club and have a sound passion to make a difference to the health and well-being of the children of today.
 Level 2 food hygiene certified. 
GCSE cooking- B.


Executive Summary
Cogydd Campus when translated to English is Smart cooks, and that is our aim, to enable children to become smart cooks, to reduce the 19% child obesity statistic in Wales NHS (2018) and also to enhance the young children’s well-being and future.
Business Brief – Cogydd Campus will be a three-stage cookery programme set up for primary school aged children that range from 3 to 11-year-old. With over 10 years’ experience working as a teaching assistant, I have a deep understanding that there is a need to teach children the importance to eat healthily and to provide them with hands-on opportunities to do so. The programme provides stimulating hands on opportunities for children to prepare and cook healthy meals from home-grown produce.  Cogydd Campus provides children with benefits to develop holistically and also deepen their knowledge and understanding of food choices through a range of exciting skills and activities.
Stage one is when Cogydd Campus will venture out to the school setting and provide them with a suitable area to grow their own fruit and vegetables. Planters will be made, or miniature greenhouses will be provided alongside the soil, seeds and equipment needed. The trainer together with the children will then plant and learn to care for these vegetables, a range of lesson plans will also be provided to incorporate the sessions into the curriculum.
Stage two will then begin once the vegetables have grown (3/4 weeks subsequently to stage one). This stage is where a trained cookery teacher will visit the school on a daily basis for two hours a day to carry out exciting cookery sessions with the chosen class. Within these sessions’ children will learn the basic cookery skills of washing produce, peeling, knife skills, table skills and manners and basic baking and cooking. The children will also work in partnership with the cookery teacher to make a recipe book of their favourite meals and will have opportunities then to prepare and cook these meals. With the success of these sessions, the school will then invite parents and carers to the school for a number of sessions after school to join forces and demonstrate to the parent and carer how to carry out and make cooking exciting and safe for their children, which they will then be able to participate and implement similar sessions at home.
Stage three (will be provided when stage two begins) is the compost bins. The school will have been provided with a compost bin, which they will use during stage two of the programme. This stage will teach children the importance of recycling and reusing, aiding them to gain the knowledge and understanding of becoming a sustainable citizen of the world. This stage will demonstrate the cycle of growing vegetables, recycling and being able to reuse the waste to create compost for the next cycle of vegetables and fruit to grow. This will encourage an understanding of the world around us and living organisms.
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Benefits
[image: ][image: ]7 learning outcomes of the Foundation Phase







[image: ][image: ]
The education for sustainable development and global citizenship (ESDGC) within Wales, (Welsh Government, 2017) demonstrates that there is a need for children to be aware about the challenges that may occur in their future, therefore Cogydd Campus will be beneficial as it educates children on the importance this process plays in their future by reducing the use of plastic in packaging and in turn reducing the carbon footprint. This programme works towards all 7aspects of ESDGC that are healthy living, consumption and waste, wealth and poverty, choices and decisions, identity and culture, natural environment and climate change.
Not only does Cogydd Campus work towards the 7 aspects of ESDGC, but also the 7 learning areas of the Foundation Phase (2015), where each session can develop the children’s numeracy, literacy, mathematical, language, physical, creative and imaginative development. Cogydd campus also develops a child’s personal social and emotional skills alongside their knowledge and understanding of the world. Therefore, Cogydd Campus is able to develop a child holistically.
Furthermore, to this, Cogydd Campus promotes the 6 learning areas of the upcoming curriculum, the successful future (2015), which are maths and numeracy skills, language, literacy and communication skills, science and technology, health and well-being, expressive arts and humanities, enhancing the children’s opportunities to become:
· [image: ]Ambitious, capable learners,
· Enterprising, creative contributors,
· Ethical informed citizens and
· Healthy, confident individuals. [image: ]

[image: ]Cogydd Campus Team
The Cogydd Campus team will be fully established once schools apply for the programme, however, to begin, for the trial run, it will consist of three members, those being, my partner who will build and help assemble the garden patch areas, myself who will work with and mentor  the children through stage one of the programme and a qualified retired cookery teacher.
[image: ][image: ]When Cogydd Campus grows, the team will also grow and there will be a need to recruit more staff, these being qualified cookery teachers to implement stage two of the programme. This will be done by using a supply teaching agency. Myself and my Partner will continue to participate in stage one of the programme throughout, as we have the space and resources available, enabling us to continue as Cogydd Campus grows and save Cogydd Campus financially.





SWOT ANALYSIS
Strengths – The team consists of welsh speaking experienced childcare practitioners with an extensive understanding of the importance that healthy eating and healthy minds has and impacts on children. This is a unique three stage business to educate primary school children in a thrilling hands-on approach.
Weakness’ – I have limited experience in start-up businesses. There are only a limited number of primary schools in Wales.

Opportunities – There are 1,287 primary schools located in Wales, therefore there is a large customer base, with the leading chefs and health campaigners stating that for the first time cookery lessons are to become a compulsory part of the school curriculum Telegraph (2013) which is also supported by the education secretary (nodate) who suggested that Schools can really help our children get a healthy start in life from knowing what a healthy diet means so we can secure the future health of our young people. Cogydd Campus allows for these issues to be dealt with.
 Threats – There are cookery courses available for children to attend out of school hours however it would become a threat if these companies were to offer training to schools within school hours.
Goals
Short term goal- The short-term goal would be to get Cogydd Campus established and in action within the 97 primary schools of Carmarthenshire, to demonstrate fun and exciting sessions to the parents and guardians that they are able to enjoy cooking sessions at home with their children.

Long term goal- The ultimate goal would be that every school in Wales, all 1,287, would have the opportunity for Cogydd Campus to attend their school and deliver the programme to an exceptional standard, developing children’s outlooks on eating habits and promoting healthy eating. Cogydd campus’ goal is for children to embrace the enjoyment of cooking and to educate the children on how they can aid the environment.  Once Cogydd Campus has been successful in delivering the programme to primary schools in Wales, the next stage would be to expand the business and to reach out to schools in neighbouring countries such as England. Providing children with the guidance and knowledge to enable them to lead a healthy lifestyle by eating well.
The dream would be that every child has the opportunity to be educated within this are of learning. And impacting their food choices for their later life, a heathy life = a healthy mind.

[image: ]Marketing strategies
Questionnaires were sent out to the parents and carers of my current school setting, with 90% of feedback suggesting that a cookery programme would be beneficial to their children. Teachers feedback suggested that children need to establish healthy eating patterns and trends from a young age to avoid complications in later life that are related to obesity. Feedback also suggested that teachers were not confident in teaching children to cook themselves.
Firstly, Cogydd Campus will be trialled in my current setting, and feedback will be presented to the school governors. I will then present this business opportunity to the local councillors and governing bodies of the surrounding schools, where I can then offer this opportunity to the surrounding schools.
Flyers will be made and handed out to local schools and a business presentation is made ready to present if the local schools are interested.
[image: ]Finances – Cogydd Campus will initially be funded by personal savings with the majority invested in the resources and wage of the cookery teacher, however, there is a need for a sound financial plan to enable the project to proceed, especially if the business is to expand to help with the wages and resources. The Development Bank Wales has determined Cogydd Campus as eligible for a start-up business equity loan of £50,000 - £2million.
This section of the assignment will consist of a critical analysis of the impact Cogydd Campus could have on the children of today’s society. Recent research studies report that young children’s diets do not meet recommended nutritional requirements (Geissler and Singh, 2011; Public Health England, 2012) and consequently there is a 35% of over-weight children and a 19% obesity statistic in children living in Wales NHS (2018). Cogydd Campus’ main aims and objectives are to not only enhance the children’s understanding of their food knowledge, but also to develop healthy eating trends and patterns to reduce the obesity levels and to educate the children in how they can aid the environment. This will allow children to deal with current issues and consider the impact of their actions when making decisions, thus working towards the successful futures outcome (2015). “From a citizenship perspective, …. the citizen group with the greatest stake in achieving sustainability are children.”  Mogharreban and Siraj-Blatchford, (2016.p1) therefore, teaching children how planting your own vegetables and reusing the peels to refeed the soil and regrow fruit and vegetables will develop the children’s knowledge and understanding of the importance in sustaining the world and by allowing the children to play a role in saving their world for their future; If the children of today are not made aware of what problems they may face in the future, they are unable to act towards it and it may be too late later on.  Welsh Government (2015) has suggested that the challenges schools face is the opportunities they can offer for teachers and learners to consider and learn about global issues, Cogydd Campus allows for these opportunities to be taught and takes on the ESDGC aims by allowing children to make decisions that will impact on their the economy and the environment Welsh Government (2017). If the children are aware of the issues facing them, they are more likely going to want to play a part in helping sustain the world, as children like to please, Davis (1996) stated that the greatest tasks for society is to prepare children with the attitudes, values, knowledge and skills necessary to rethink and change current patterns of their action and to secure healthy and sustainable futures for all.
 Research (GOV.UK, 2011) also shows that children in schools which grow their own food tend to eat more than one and a half more of their five-a-day than school children who do not grow their own food.  Therefore, getting children to grow fruit and vegetables in school will not only promote healthy eating it will also develop many skills within a child and will provide hands on experience, also providing the children with fresh healthy food, and the opportunity for the children to be active in the outdoor area. There are so many positives, and many with long-term benefits for the children’s future. 
Furthermore, Thomas .et al (2003) states that healthy eating is vital from a young age and that children should be given opportunities to experience and experiment with a healthy diet in order for them to eat well, and this is particularly true if children are to develop the knowledge, understanding and skills needed to make appropriate food choices and develop positive attitudes to a healthy diet for later life. Bristow et al (2011) identifies that being overweight or obese carries a stigma, which can then lead to additional negative health consequences, Professor Stokes-Lampard (2019) also states that obese or overweight children will develop several mental and physical problems if their weight problems are not sorted, therefore, interventions to improve children’s food choices need to be addressed early on and Cogydd Campus aims to do so by making growing and cooking an exciting on-going activity which encourages the child’s voice to be heard, where we listen to the children’s ideas. Children’s input is essential as the child will value that their opinions are being listened to, Rinaldi (2006) suggest that there is an importance for learning relationship in which adults and children feel able to contribute their own theories, this is also in accordance to Article 12 of the UNCRC, 2010, where every child has the right to express their views, feelings and wishes in all matters affecting them, and to have their views considered and taken seriously. Touhill (2012) suggested that children learn best when they are interested and engaged in an activity, therefore, listening and allowing the children to make decisions will give them a sense of ownership this will be done whilst the children prepare and cook their ideas, and therefore will want to succeed.
In 2006 the welsh government launched a cooking bus, a scheme as part of the food and fitness plan, in the hope that, this mobile bus could visit schools around Wales, educating children of food safety and hygiene, however, Sergott (2017) found that there was insufficient effective evidence to enable the bus to continue, and the scheme collapsed. However, the Education secretary Greening, (no date) suggested that Schools can play a vital role in providing our children with a healthy start in life from knowing what a healthy diet and healthy eating really means, therefore, as schools we can secure the future health of the young people, furthermore to this Caraher (2013) suggested that cooking interventions have provided children with a higher understanding of a healthy diet and increased pupils confidence to cook and eat healthy foods. Mitchison (2017) findings suggest that binge eating is increasing in society and can impact later life, for this reason, healthy eating trends need to be established at an early age in children. The preparation and tasting of the foods and the hands-on opportunities that Cogydd Campus provides will accustom children to healthy foods which is important because new food types may be introduced (Jones et al., 2012, cited in Sergott 2017).  Blissett (2019) states that some children have neophobia which is a fear of trying new foods and this impacts adulthood, these children tend to be reluctant to trying fruit and vegetables, hence, the need for early intervention, Conti (2016) implies that early life experiences have an impact on adulthood health, and therefore, Cogydd Campus aims to address these needs such as promoting healthy eating trends at a young age, in order to influence the children for their future. Unlike the cooking bus is limitations, Cogydd Campus will be an on-going programme, with cookery competitions between the local schools and session for parents and caregivers. Encouraging involvement from outside the school setting and developing the home-school links.
Cogydd Campus develops a number of skills within the Foundation Phase, Mathematical and numeracy skills can be developed in terms of number concepts, simple addition, patterning by layering or decorating, Measurements, Data collection, voting on who wants a particular recipe and simple fractions by cooking and sharing. A child’s creativity will be developed as the children will be drawing and designing their own recipes and using edible art. Sharp (2004) suggests that creativity encourages children to be critical thinkers. Their personal Social and emotional skills will be enhanced as they will have to communicate and cooperate with others, the children will also learn about the important role of a farmer, linking in to fair trade, Responsibility from caring for plants. An Understanding as they learn about cause and effect and share family recipes which will cross with their understanding of the world along with the life cycle, making predictions, and investigations where they change forms from a solid to a liquid, however this may be more suitable for the older children. Communication, language and Literacy skills will be developed throughout as children will develop their vocabulary, they will have to work as a team, and create their own recipe cards are just few examples of this. Cogydd Campus works towards all outcomes of the Foundation Phase (2015) and The ESDGC learning outcomes (2017). Cogydd campus’ works towards developing a child holistically, holistic development is to encourage children to feel empowered and skilled to take on challenges. Children strive from enthusiasm, empathy and curiosity (Reference.com, 2019). Cogydd Campus taking on a holistic approach provides the children that are participating, the opportunity to experiment and risk take within their natural environment, allowing the children to discover and explore, being actively engaged, Foundation education (2018) suggests that the holistic approach develops early connections between children’s development and the natural environment and through active learning and social activities. A holistic approach that involves the caregivers as well as the whole school will promote home school links, and Teaching Times (2008) suggested that the partnership, encourages children to do well, as they have both support from their home setting and school setting where they spend most their time, which motivates the children.  Steer (2010) also suggests that home-school links helps sustain high standards of development. However, if parents and caregivers do not want to participate at home, the child will still have the opportunity and involvement in the school setting, so every child will take part in the sessions, no child will be excluded, although the home school link encourages the sessions to be enhanced at home setting.
To conclude, the world in which we live, is deteriorating at a vast pace (WWF.org) and there is a need for people of the world to act in order to sustain it, to decrease the negative impacts, we as humans have caused, Cogydd Campus’ aims is to teach the children, the people of the future to do this. Cogydd Campus when translated to English is Smart cooks, and that is our aim, to enable children to become smart cooks, to reduce the 19% child obesity statistic in Wales (NHS,2018) and also to benefit the young children’s well-being and future and although the Cogydd Campus programme would start off small scale within the local community, this could be implemented across the early years field throughout the United Kingdom, so every child has the opportunity to help sustain the world and eat healthily to create positive impacts on their future and minds.
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