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Introduction
As in many cases within urban areas such as towns and cities, students are given little opportunities to understand where their food comes from, or even the lifestyle of rural counties and often think it comes from supermarkets such as Tesco, the project will primarily focus on improving the knowledge about where our food comes from. The aspect for my project will allow students to become according to the Welsh Curriculum (Welsh Government, 2020) “ethical, informed citizens” who understand the impact their actions may cause according to where they buy their food, become more knowledgeable about their community, and begin to become more committed to the sustainability of the world. Completing a project about where our food comes from will also allow students to think more about the area of learning and experience (AoLE) “Health and Wellbeing” (Welsh Government, 2022). The AoLE allows students to explore their physical health by eating more healthy, how mental health is affected for themselves as well as their community and as well as how their food is produced by their local community. I have chosen to focus on the aspect of ‘Farm to Fork’ to help students and community to understand where their food comes from, how it is created and allow students to explore the countryside through visits and connections with organisations as well as encourage the community to eat healthy and support the local economy. 
According to Office for National Statistics (2022), it is clear majority of people live in urban areas of Wales with the capital Cardiff being the most densely populated with 2,572 people per square kilometre. While rural areas such as Powys have as low as forty-two residents per square kilometre. This is a noticeable difference as to where families are being brought up in Wales. This is shown clearly in appendix 1 (Welsh Government, 2021a) which identifies how many schools are in each local authority in Wales. The area with the most schools in Wales is Cardiff with 116 schools with the lowest number of schools found in Blaenau Gwent with only twenty-three schools. This reflects the number of children in education in each local authority and the ones with more schools are more likely to be within urban areas and may have not visited the countryside or understanding how food is produced in their country.
 ‘School A’ which is the school I will be focusing this project on is based within Swansea city centre and has little links to rural life and often buy food and produce from supermarkets or the local shop rather than from local communities and businesses. It is important that I anonymise the schools name to protect the school’s identity and the students within it so it cannot be identified through my work by identifying the school as ‘School A’ (BERA, 2024).

Literature Review
School A being based primarily within an urban area of Swansea has little links to the countryside and where their food comes from. Understanding where food comes from in Wales has a wide impact on the community we live in. The Welsh Government focuses on the word “Cynefin” (Welsh Government, 2020) which is defined as somewhere where you feel like you belong in social, geographical, cultural, and historical sense. This links to my project as it allows the local community to begin to engage with the wider community of Wales and explore the produce that is created in Wales as well as begin to connect the local community to become supportive citizens to the local area and its businesses within it. Griffiths (2024) also discussed that ‘Cynefin’ can open a variety of opportunities in education to allow learners and local communities to explore their surroundings around them. 
Following on from this sense of community, the project will allow the community to begin to think of a healthy lifestyle by supporting local produce that can improve both physical and mental health of not just themselves but also the communities involved. Firstly, sourcing local food and produce from the surrounding community can have a positive social impact. For those who live within the community and buying produce begin to feel a sense of trust, a positive sense of place and a special bond with the producers of their food through farmers markets or from directly from the producer themselves (Frost, 2024). This in turn can also have a positive impact on the producers and farmers as the agriculture sector has one of the highest mental health problems and suicide rates due to loneliness and the difficulty of working in the sector (The DPJ Foundation, no date). By having the chance to discuss their work with the public and the difficulties that can arise such as financial support can educate others as well as encourage consumers to buy local produce to support local businesses with the possibility of also improving their own mental health by being able to have the opportunity to talk to their consumers of their produce. This is something the ‘Farm to Fork’ project will encourage through a farmers’ market as well as visits from charities and farmers which will encourage discussion and community engagement about the process of their food, describe the issues that may arise and possibly the struggles of the industry. As well as improving the mental health of producers, by eating a healthy varied diet can also improve the mental health of consumers as it can help regulate mood, improve concentration as well and reduce fatigue according to Mental Health Foundation (2022), Milsanek (2016) and Jacka (2017).
In addition to this, exploring local produce within the community can allow an improvement of food literacy and lead to more informed consumers or in the Welsh Government (2020) “ethical, informed citizens”. ‘Food literacy’ can be defined as understanding the full process of selecting food from planning a meal to eating (Lisciani, Camilli and Marconi, 2024). This in turn could impact healthy eating in Wales which is not only important for the children within the school but also the wider community. By eating a healthy diet and promoting healthy food options through ‘Farm to Fork’ it could make people more aware of what they are eating and could even reduce the risk of certain diseases such as diabetes and strokes which impact the whole community (British Nutrition Foundation, no date). According to statswales (no date a.), the county of Swansea where the school is based, has around “50%” of adults have at least one longstanding illness with around “71%” of people say they are in good or very good health. This evidently shows that’s the health within the county could be improved and possibly through healthy eating as it is shown that only “66%” of children aged between three and seven within the Swansea health board eat vegetables every day with more eating fruit every day with around “87%” (statswales, no date b.). By allowing healthy choices to become available to the community, it could be possible to improve the health of adults as well as improve the consumption of fruit and vegetables which are locally sourced. This could be through the farmers market or through farmers and local producers coming to the community to talk about their produce, what is included in their ingredients and how it produced.
Finally, the project could strengthen and improve environmental awareness in the community. To begin with, it could allow the community to support local food production which in turn could have a positive impact on food miles as well as the carbon footprint. WRAP Cymru (no date), works with governments and businesses to work towards a more environmental and sustainable Wales. In 2021/2022, Wales produced around 309,000 tonnes of food waste (WRAP Cymru, no date) with a substantial proportion of food being thrown away because it looked off or was past the use by date. UNEP (2022) mentions that the amount of food wasted could be prevented by buying locally produced products from places like farmers markets. This shows buying at a farmers’ market could have an impact on the environment and could impact the amount of food wasting by buying locally produced and grown products and only buying what is required. Furthermore, Wales has a target of reducing “60%” of food waste by 2030 (Climate Action Wales, no date) which could be completed by buying local food which has been produced sustainably and with less packaging. By completing this project, the community can begin to make an impact on the environment in their area and may be encouraged to waste less food and eat healthier for both the environment and them.

Aims, objectives and practical considerations.
The aim of the ‘Farm to Fork’ project is to promote and support local food systems, production and improve community well-being both mentally and physically for producers as well as the local community through visits, talks with producers and charities as well as the final result of a farmers market organised by the students at school A. 
The ‘Farm to Fork’ project will allow the community to have an increased awareness and understanding of where and how their food is produced through educational visits and talks. This could in turn increase the consumption of local, fresh food which may lead to better nutrition and overall health across the community. This will be completed through a visit to the Royal Welsh Winter Fair at the Royal Welsh Showground in Builth Wells. According to the Royal Welsh Agricultural Society (no date), the show allows students to learn about food production as well as cooking nutrition, animal welfare and much more. The students also have the opportunity to see animals up close and personal and watch them get prepped to be shown in the rings. Furthermore, students have the opportunity to look at a wide range of butchery competitions displays with sausages and bacon as well watch a wide range of demonstrations of how to make all kinds of dishes before seeing the finished products in the Food Hall from farmers, breeders, and producers from across Wales. A benefit going here is that entry is free for students to visit all day so only a small fee will need to be charged for the transport to and from the show which will allow all students even those in a low-income family to be able to participate. Having a hands-on experience can be more beneficial for students and can increase active engagement and personal growth and promote critical thinking (Dewey, 1938) and (Beard and Wilson, 2006) which has can have positive effects on students in the future for employment and further education as well as within their community. On the other hand, having trips does mean that their risks such as getting lost, being around strangers and transport as well as safe even outside the school environment through safeguarding (Welsh Government, 2021b). To prevent and analyse every part of the process of this project including visitors coming in, going on trips and even when we conduct the farmers market, it is important that we complete a risk assessment to understand what could possibly happen and how we can prevent it from happening such as how many staff need to be present etc. (Bendall, 2024).
 Another objective to this project is to improve the food literacy of the community. To include the local community within this objective, local producers will be invited into the school to discuss how their products are made and what makes it different to those in supermarkets. They give demonstrations, food tasting or even include a hands-on experience. Having this conversation with the producers of the community can have many benefits including, improving local food literacy which is important to keeping a healthy lifestyle as well as improve conversations and mental health in the area (Frost, 2024) and (British Nutrition Foundation, no date). It is important that all visitors have been approved by the headteacher and pass all relevant safeguarding checks if applicable to ensure the safety of the children. These discussions made by local producers may link to the pupils visit to the Winter Fair and help the community to further expand their knowledge of the local produce and its importance in their wellbeing. A downside to this idea would mean staff would have to expand their knowledge about the local issues of food literacy in the area and discuss with outside agencies such as the council or the local food bank to be able to teach effectively to students its importance. This would cause a loss of time for planning and assessment for learning from teachers, however, this would cost little financially as it does not include going on a course.
The final objective of the project is the students at the school will help organise their own farmers market in the school ground with the guidance from visitors and staff as well as the local community. The students will create their own advertisement and plans as well as also working on becoming “enterprising, creative contributors” (Welsh Government, 2020). This includes creating their own ideas, play different roles within in an aspect of a team and solve issues and problems all of which are important attributes to their future education and careers. The project will allow students to follow a pupil led approach in education which in current education is important to become independent and share their own views and ideas (Sharpiro, 2018). An Estyn report that is based on the idea of student-led curriculum has shown that students have become more engaged in education. Improved their self-esteem and the work produced is at a higher standard as well as staff had become more confident and progressed in their own professional teaching (Estyn, 2019). Throughout the project, students will design their own advertisement, decide on which producers to invite into the school to talk to them as well take the lead role of organising the farmers market including what they would want to sell, how much they will charge each stall and where each stall will be placed. As a teacher, it is important not just the students are improving in their education but also myself through the ‘Professional Standards’ particularly the professional learning standard (Welsh Government, 2019). This will be completed through consistent learning from visitors and trips as well through wider reader through charities and businesses to help understand the production of local produce and the importance of a healthy lifestyle in the school community. On top of this, I can help and guide students in the right direction to ensure the learning is essential in building skills which are useful for the future.

Measuring Impact
It is important that the project has a positive impact on not just the students within the school but also the school community and the wider local community. It has been shown in current and previous projects to have been a success in communities across Wales as well as the UK who followed a similar project to the ‘Farm to Fork’ mentioned by Business Wales – Food and Drink (no date). 
To begin with a project by ‘Glasgow Community Food Network’ was given as an example by Business Wales – Food and Drink (no date). The project aimed for the community to reduce the amount of food waste and to build a healthier food system in conjunction with organisations. This was completed through events where chefs, foodbanks etc. would share meals and work on how they were improving the local food system to become healthier and more beneficial to the community. More recently the project expanded to giving workshops to local community groups and schools about nutrition and its importance as well as being rewarded a grant funded by James Oliver foundation to expand the knowledge of the community about the sugar present in their food. In addition to this the project has aimed to reduce food poverty in the area by providing affordable food opportunities and distributions to those who need it most. However, the project has highlighted that COVID-19 has influenced funding and it has impacted the number of workshops that have taken place This project has similarities to the ‘Farm to Fork’ project which will be run within school A. The project has expanded the knowledge of the community about food literacy and has been proven to be successful and recognised by campaigns to receive additional funding to fund continuous support of the community. It has been able to improve food poverty in the area which can be measurable through data collected through statswales (no date b) and an improvement should be seen within the authority of how much fruit and veg is consumed daily. 
A popular case study in Wales as mentioned by Business Wales -Food and Drink (no date) is ‘Big Bocs Bwyd.’ The projects aim was to allow the children of the schools to have a better understanding of their food they eat, its effects on wellbeing and the local economy. The project allowed students to grow their own vegetables to reduce food waste as well as creating their own farm shop within a container which was mentioned that it made it less like a food bank. The project highlighted a variety of achievements including increased parental involvement through learning at home with their children, a reduction of food poverty through increased education and understanding about food and its nutrients as well as improving the wellbeing of the community. The project was such a success that the Welsh Government has established 35 Big Bocs Bwyd locations across Wales to continue to improve food literacy across communities. Challenges of this project were identified as securing funding for the project as this required expertise and time to apply. It was also shown that health and safety must be always maintained which was proven difficult during the pandemic which was when it was at its busiest. This project shows that the ‘Farm to Fork’ project can effectively improve the wellbeing of the community as well as bring the community closer by being able to access food produced locally as well as potentially reduce food waste as families will only be buying what they need from the market.
The final case study available through Business Wales – Food and Drink (no date) is ‘Food Cardiff.’ The aim of the project is to promote a healthy and environmentally sustainable food production across the city through communities as well as businesses. The project worked with Food Sense Wales to begin to influence how food was produced and consumed in Wales in a sustainable way linked to Wales as well as improve local food economy and becoming connected to our own food system. However, the project quickly realised that “food system is a broad” term in a large city where there is a range of opinions who may prioritise different areas of food production higher than other areas of the city. In addition to Cardiff, the project launched a campaign which involved the wider areas of Wales to improve food systems in Wales to allow the communities to become more ethical and choose healthier choices when it comes to food. This is a particularly important aspect to the ‘Farm to Fork’ project as it will allow the community to have an opportunity to choose sustainably sourced produce and support the local economy through their own ethical choices. This in turn could lead to a healthier lifestyle across school A’s community.

Evaluation
The ‘Farm to Fork’ project will allow the school to engage with a unique opportunity in exploring local food systems, food literacy and engage with the local community. Conducting a SWOT analysis (see appendix 2), allowed me to assess the project’s strengths, weaknesses, opportunities, and threats to prompt decision making and the overall objectives of the project. 
To begin with the project benefits several strengths that impact the school community through visits, talks and the farmers market. Firstly, the project will allow the students at the school as well as the wider community through hands-on experiences. As discussed by Dewey (1938) and Beard and Wilson (2006) both pieces of literature discuss that having a first-hand experience can be more beneficial to learning and help enhance engagement in an activity. As well as students being able to see exactly how their food is produced in their local community and allowing opportunities to ask questions and engage in discussions with the local community. In addition to this, another strength of this project is the ability to bring the community together which is an important aspect of the curriculum also known as “cynefin” (Welsh Government, 2020) (Griffiths, 2024). This is an important aspect of any project, and this particular one engages the local school community with communities that produce local produce. This in turn will allow the community to build relationships and create a sense of ownership of their area which “cynefin” promotes in the curriculum.
Despites the strengths of the ‘Farm to Fork’ project, there are also weaknesses which could cause problems in implementing the project to the community. Health and safety are the biggest concern when completing a project which includes going on trips and having talks with people you may not know. This could cause safeguarding issues for the students which may have a long-term effect if not controlled adequately. To prevent this from occurring, it is important that all appropriate risk assessments are in place to fully understand the risks of each part of the project and how to control these risks as discussed by Welsh Government (2021b) and Bendell (2024). Other possible weaknesses to the project could include seasonal limitations to the market due to fruit and vegetables need to be fresh as well as resource constraints including staffing to implement the and budgeting to arrange visitors and transport to the Winter Fair.
Although the weaknesses could cause some problems implementing the project, ‘Farm to Fork’ will also allow a range of opportunities to become open to the community. Some opportunities include students taking a lead in their own learning which is a key factor in education to grow independence and skills that will be used throughout their education and future careers (Estyn, 2019) (Shapiro, 2018). Furthermore, the project will improve the health and wellbeing of not only the students and school community but also the producers. As discussed earlier on is this proposal, agriculture is largest industry for mental health problems do loneliness of the job (The DPJ Foundation, no date). By allowing them to talk with consumers in a farmers’ market can help improve their mental health while also assisting with the improvement of food education and literacy in the school community to help prevent long term diseases such as diabetes and certain cancers (Miksanek, 2016) (British Nutrition Foundation, no date). The project will allow the community to help and connect and build on the theme of “cynefin” (Griffiths, 2024).
While the project holds significant promise to be successful, it can also face some threats that could impact the running of the project. These could include families feeling that there might be an elevated risk going to a show where there are animals or working with food. However, families will be assured that all correct risk assessments have been considered and safety precautions have been put in place following the guidelines created by the Welsh Government (2021b) which focuses on keeping learners safe both inside and outside the school. Parents can also be invited to the school to discuss any concerns they may have, and staff will be on hand to take them through every step of the process and how their children will be involved.
The SWOT analysis of the ‘Farm to Fork’ project, has been able to recognise the strengths, identify areas of improvement and acknowledge factors that could bring opportunities and threats to the project. While the project could face issues with funding, seasonal limitations and health and safety concerns, it also presents opportunities to engage the community allow students to lead their own learning and improve the food literacy and knowledge of the community. By looking at the strengths and addressing the weaknesses of the project, it can be seen can maximise a positive impact of students, the local community and the food system surrounding it. Through adequate planning and management, potential weaknesses and threats could be avoided and ensure a successful project. Ultimately, the farm to fork project has the potential to engage students with their local communities, promote healthier eating habits that can improve both their physical and mental wellbeing and strengthen the ‘cynefin’ of the school community.

Conclusion
In conclusion, the ‘Farm to Fork’ project offers an opportunity to cultivate sustainable local food systems, encourage educational experiences and foster the importance of community well-being. By having an integration of hands-on experiences through visiting the Royal Welsh Winter Fair and having a farmers’ market of school grounds, promoting healthy eating, and fostering partnerships with local farmers and producers the project will allow the whole community to aim to become “ethical, informed citizens” (Welsh Government, 2020) of Wales.
The project highlights the importance of student-led learning to promote collaboration and team work as well as community engagement by addressing the importance of food production, nutrition, and wellbeing. Through innovative approaches such as talks with producers, visit to the Royal Welsh Winter fair and a creation of a local farmers market to become curious and understanding of producers as well as promote connections within the school and beyond the school gates.
Moreover, the project has substantial potential to enhance the wellbeing of the students at the school. This can be achieved through learning lifelong skills such as cooking and creating and growing healthy produce, connecting with the community, and exploring the “Cynefin” of Wales (Welsh Government, 2020) (Griffiths, 2024). 
In addition, the project will also allow the staff of the school to promote their own learning following the Welsh Government (2019) teaching standards. By completing and leading this project staff will be following the “Leadership” standard by offering support to other staff to influence others teaching. Also, the project links to the “pedagogy” standard by promoting real life authentic contexts and cross-curricular activities to engage learning in the students to make learning more enjoyable and memorable to create future skills for education and careers.
In conclusion the ‘Farm to Fork’ project holds an opportunity to model a holistic education through student led learning (Beard and Wilson, 2016), promoting community engagement and a healthier lifestyle for all the community. Allowing this project to run gives an opportunity to cultivate a healthier, resilient and community led future for all in Wales and beyond.
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Appendices
Appendix 1 – A graph from the Welsh Government showing how many schools is in each local authority in Wales.
[image: Cardiff had the highest number of schools overall at April 2021 and Gwynedd had the highest number of Welsh medium schools.]

Appendix 2 – SWOT analysis of the ‘Farm to Fork’ project
	Strengths
	Weaknesses

	· Hands on Learning Opportunities – The project will allow students to have hands-on learning experiences and connect classroom learning to real-world. The project will engage students and the community with school trips to local shows, demonstrations and talks with local producers, taste testing produce etc. to help deepen understanding of their local food system and where their food comes from.
· Promote Healthy Eating – The project will emphasise importance of fresh, local produce and promote healthy eating through exposure of fruit and vegetables to promote better nutrition and wellbeing.
· Community Engagement – The project fosters community engagement from students, teachers, parents, local community, and local producers through talks, show visits and the farmers markets. This in turn will create opportunities for interaction and relationship building across the local and wider community.
	· Resource Constraints – The project will require a considerable number of resources, funding, and time for both staff and the community. Such as, contacting producers to discuss their products with the community, transportation to trips as well as time to organise the farmers market.
· Seasonal Limits – At times, the market may not have as much produce due to the agriculture calendar affecting the attendance. This could be due to growing season, weather patterns as well as day-to-day work.
· Health and Safety – Engaging with produce, visitors and trips could pose a potential health and safety risk to students. Risk assessments would have to completed as well constant supervision which takes time to plan to risk accidents and injuries.

	Opportunities
	Threats

	· Life Skill Developments – Participation in the project could lead to students becoming equipped with practical skills such as team-working, cooking, and problem-solving which are transferable across all aspects of life and improving their personal and social development.
· Sustainable Futures – By completing this project, students will become informed and engaged citizens who have an understanding of making Wales a more sustainable country in the future.
· Health and Wellbeing – The project allows students to deepen their understanding of their own physical, mental, and emotional development and wellbeing by also interacting with the outdoors and eating healthier and nutritious food.
	· Health, Safety and Environmental Regulations – When working outdoors and with food there is a higher threat to students and the community. It is important that food safety standards, consistent hygiene practices and risk assessments and constantly assessed to prevent disruptions to the project due fines and liability issues.
· Perception of Risks – Concerns about students’ safety by parents and the community may prevent participation with the project through visits to shows and engaging with hands-on experiences.
· Limited Community Support – a lack of support from the community could lead to the project not reaching its aims and the farmers market not being successful at improving food literacy in the community.
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