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Entrepreneurial Education

‘Wake and Bake’ Healthy Cake Sale 

Rationale 

Healthy cake sale is a great entrepreneurial education opportunity that not only develops children’s creativity and critical thinking skills, but also several of other skills that are essential in the 21st century. Furthermore, it touches on a very important issue that many schools in United Kingdom are discussing. 
Healthy Cake Sale- The term ‘healthy’ plays a key role here. The assumption that food which is served in schools directly affects learners; their learning, health and eating habits that they will have in the future is supported by many, not only in the UK but also worldwide (Healthy Schools Campaign, 2018). 
Many schools in Britain and Wales are focusing on promoting healthy eating and supporting numerous of initiatives like ‘School Fruit and Vegetable Scheme’, ‘5-a-day’ or ‘Eat Like a Champ’ to name a few. Such initiatives that promote healthy eating habits, mainly aimed at reducing obesity of children and young people, all point out the importance of schools’ food policy and the power that it has on learners’ life and learning (NHS UK, 2015). Although Jamie Oliver argues that schools cake sales create ‘high-fat culture’ (Cambridge, 2017) and that children are bribed with cakes, pizza, and generally unhealthy foods to attend school, personally I believe that healthy cake sale is great entrepreneurial education opportunity that develops many essential skills, if done correctly and creatively. Sheffield University (in Cambridge, 2017) support Oliver’s view on how cake sales have negative impact on children’s health therefore there are few suggestions of what schools could do to improve the situation. Firstly, the schools need to think creatively and consider that they should not ban the cake sale in their school, rather make it better. Although cake sale can be time consuming and needs careful planning e.g. terms of risk assessment, McArthy (in Kelly, 2015) argues that cake sale is a fun way of promoting healthy eating in schools and encouraging children and their families to eat better. Instead of banning the cakes, primary schools should use it as an opportunity to educate and get children excited about better-for-health-sweets. Cake sale is a great opportunity for schools to raise awareness of healthy eating at the same time making in fun for everyone; for children who bake several of healthy cakes, and for children who consume them, with the advantage of school increasing their profit. This profit then could increase their school budget to buy healthy food for canteen. Furthermore, schools could use this entrepreneurial opportunity to develop creativity in children and teach them to think outside the box.  It is about teaching children to think of carrot cakes and muffins instead of carrot sticks, and using coconut oil instead of unhealthy butter. This entrepreneurial education opportunity not only provides children with numerous opportunities to think creatively and teach them the importance of healthy eating in fun and enjoyable way, but also supports government initiatives on healthy eating in schools (Johnson, 2012). 






How is cake sale linked to Entrepreneurship education?
Entrepreneurship Education aims at developing and supporting attributes, behaviours, and competencies that have a significant impact on student’s carer prospects which therefore lead to social, economic and cultural growth (Penaluna, 2018, p.2.). Current entrepreneurial policies aim at engaging with learners through the education system and provide them with skills to set up and run their own businesses (GOV, 2015). However, Kelly (2015) argues it is important to highlight that not every student will want to set up their own business and therefore current entrepreneurial policies also aim at developing various of entrepreneurial skills like creativity, social skills, interpersonal skills, problem-solving, planning, organizing and ability to take risks (Rajesh, 2018). Penaluna (2018, p.19) argues that these skills enable children and young people to develop an entrepreneurial mind-set and allow them to translate their ideas into actions. Cake sale links to all above and to current entrepreneurial policies, as it not only supports schools healthy eating initiatives but also allows children to develop these entrepreneurial skills that are essential for their future in education and employment. 
The process of baking and the cake sale will support the ACRO model of entrepreneurship which are four characteristics of entrepreneurial behaviour and were introduced to meet the needs of 21st business needs. Children will follow these four attributes; attribute, creativity, relationship, organization of entrepreneurial behaviour prior to making cakes, when making cakes and when selling cakes (Business Wales, 2018). Furthermore, cake sale is not only a great example of the Youth Entrepreneurship Strategy which aims at nurturing entrepreneurial young people in Wales but also can be part of the ‘Enterprise Village’ that teachers can use as their school-based business idea (GOV, 2015). 
Cake sale supports the YES Action Plan 2010-2015 through engagement, empowerment, and equipment. How the cake sale will allow children to develop these entrepreneurial skills will be discussed below in the description of the entrepreneurial opportunity. 

The development of the entrepreneurial skills is essential and relevant to the 21st- century learning. Baugh (2010) argues that schools rather than focusing on practical skills, are concentrating on several of subjects that are not essential for student’s future life. This is supported by Charles Fadel (in Morrison 2010) who argues that individuals who are leaving school are unprepared for the work-place. He argues that schools must support learners and provide them with opportunities to develop skills that will help them in 21st- century world which include, being digitally literate, be able to think critically and creatively and develop leadership and accountability skills. Wagner (2010 in Driscoll, n.d.) supports Baugh (2010) and Fadel (in Morrison 2010) as he states that teachers must embrace children for the present and the future, to develop entrepreneurial skills that will allow students to cope with various situations in their later life. Although Harris (2016) contradicts this and claims that current primary school curriculum is meeting all of children needs, Baugh (2010) argues that learning to be successful and practical should take place beyond the curriculum also. Davey (2016) claims that schools should focus on providing holistic education and providing enjoyable experience for children so that they are motivated to learn. This includes entrepreneurial opportunities that every school needs to provide so that children are developing various of practical skills like risk-taking, team-building, or initiative-taking that will help them stand out in the competitive world of work and further education (Jenner, 2013). It is about developing these soft and core skills in children that will provide them with numerous of opportunities in their future. And although, Zhao (2012 in Driscoll, n.d.) argues that taking risks and developing entrepreneurial skills can be challenging, Pink (2009 in Driscoll, n.d.) and Hill (2012 in Driscoll, n.d.) argue that they play an important part in 21st-century learning, and this is what schools should focus on. Simple fundraising activity in schools like cake sale not only allows teachers to engage with children and support the healthy eating imitative in schools but also go step beyond to focus on 21st century needs of learning and provide children with opportunity to develop entrepreneurial skills. 

Target Group
The target group of the ‘Wake and Bake’ Healthy Cake Sale will be both males and females of the year 6 group at the Primary School. The reason why year 6 is the target group is mainly due to the health and safety of children when baking the cakes. Although Daly (2017) thinks that children aged ten should not be fully trusted in the kitchen, personally I believe when supervised by an adult are mature enough to bake. Negrin (2010) supports this by saying that this children at this age can operate in the kitchen safely on their own when being supervised by an adult e.g. teacher or parent. Children at that age should be given a chance to let their creative imagination get free and not be limited by people’s opinions on age. However, age is a subject of discussion as claimed by Dr Wendy Rice (in Negrin, 2010). Dr. Rice argues that age is just a number, and it should not be considered as the main factor when deciding whether children are independent. For her, the level of maturity is a key upon making the decision here. Year 6 is a focus as younger children could possibly take less notice of important aspects when cooking, meaning that the possibility of them burning or cutting themselves would increase. The aim of this entrepreneurial education opportunity is not only to develop various of skills but also more importantly to maintain safe at all times. Since 2014, cookery sessions have been compulsory and although Jamie Oliver has negative views on cooking sessions in lessons, arguing that making fairy cakes does not bring any benefits for children, this is not true if done in correct way (Cooke, 2015). Daly (2017) outlines the issue some people argue that cooking sessions do not bring any benefits possibly because children are simply too small to understand what the cooking sessions can bring into their learning, which was a reason why this entrepreneurial opportunity only focuses on year 6.  Currently, in 2018 practical cookery sessions are compulsory in primary school curriculum and nutrition sessions are taught on daily basis and children’s knowledge is assessed using SAT’s (Primary School and Children’s Centre, 2016). The mixture of both genders will allow children to look at things from different perspectives and be more motivated, as Caiens and Fraser (2015) argue that boys have higher enrolment rates when being surrounded by girls. Furthermore, the Aviv University (2008) research on gender-mixture in classes argue that girls have great influence on the classroom environment, concluding that boys behave better when are surrounded by girls.


Brief of the educational Entrepreneurial Opportunity 
Enterprise and entrepreneurship education has never been more important than it is in the 21st century. British Council (2017) argues teacher’s responsibility is to encourage students to develop resilience, be adaptive and flexible. He concludes that these skills will enable young people to find it easier to cope with the competitive world around us. However, how do teachers do that? Even though the school curriculum tells teaching professionals that they need to promote enterprise and entrepreneurial education, they have got to think of ways to do so. This entrepreneurial opportunity provides hands-on real life experience where males and females of year 6 primary school can feel like entrepreneurs. As seen above, one of the aims of this entrepreneurial opportunity is to firstly, develop enterprise and entrepreneurial skills, secondly, develop awareness of healthy eating, thirdly, develop critical thinking and creativity skills, and lastly, increase the chances of successful career for children, which research suggests is essential for the lives of future employees (Harrington,2012).  Business Wales (2016) argue that these entrepreneurial skills are not only useful for individuals who want to start their own business, but are also essential for all career choices as they enable individuals to develop positive approaches do the tasks given. For this reason, another major aim of the cake sale is for children to develop the ACRO behaviour of entrepreneurship through the cake sale. Children will have the right positive attitude before baking session, they will develop motivation and aspiration to succeed making the cakes. Children will develop creativity when decorating the cakes, build upon their relationship skills through working with other children and adults and by being leaders in the groups. They will also develop organisational skills through careful planning on the steps that they will use when baking, decision making when deciding who is going to be the leader of the group, managing resources/ingredients, and set goals for the group e.g. what do we want our cakes to look like, and what will the prices of the cakes be. It will require children to think critically about the cakes that they will be making. Although there will be recipes attached to this portfolio, it is important for all schools to consider any allergies and possible cultural differentiation. Teacher would pass this information to children, and as a group children will need to think of alternatives to make sure healthy cakes are suitable for all children in the school.  
This cake is to be taken place every Friday during lunchtime. This is because research conducted by Jones (2016) suggests that on Friday, children do not tend to focus on the lessons therefore it would be a good idea to provide them with something that they could look forward to leading them to stay motivated throughout the whole week. The assumption that children’s concentration levels drops by the end of the week is supported by Margie (2016) who argues that attention and concentration levels drops significantly towards Friday. A suggestion for the primary school’s curriculum would be to leave the practical activities like physical education or cookery sessions to the end of the week so that children could stay focused during the first four days of the week. Walker (2015) who has done a research on how four-day school week is better for children has found that children’s achievements in curriculum lessons are higher after the introduction of such policy. And although, Walker (2015) argue that there is no evidence to suggest whether the change of day-structure in school is beneficial for teachers and their teaching delivery, it is worth providing children with something fun and enjoyable that can stimulate their thinking and develop practical skills on the last day of the week. The baking session would take place on Thursday afternoon, after lunch time so that firstly, the cakes have time to cool down before the sale on Friday and secondly, in case something goes wrong, teachers and children have the time to conduct the contingency plan. For children to stay focused after the lunch hour, the teacher will conduct ‘Zen Buddhism’ method of bringing the concentration back. The children would all sit down in a group and meditate for approximately ten minutes. This method encourages children to deeply think about what is going to happen at the session and allow them to calm down after their break. Brown (2014) argues that this method is very successful at schools for teaching children how to control their thoughts and emotions. The control of thoughts and emotions beneficial for the baking session as children could have more time to think of the possible risks and hazards and about the process of baking the cakes. Children will also be more aware of what skills they will develop and how they will they do so. There will also be scheme of work and lesson plans available for teachers to manage their time effectively and to consider learning aims and objectives (See Appendix 1). 
With regards to the resources, they are all listed in the lesson plans. All of the resources needed to conduct baking sessions are available in all primary schools. Children would be provided with all the ingredients from school, other children of the primary school will also have their own contribution to the cake sale as they will be able to bring any fruit and vegetables that they have at home which they will unlikely use. School children will be informed of the fruit and vegetables needed for Friday’s cake sale during Monday’s assembly. This way there could be less waste and schools would spend less money of their school budget to buy all the ingredients. The funding from this entrepreneurial opportunity will be taken from school’s budget. All of the money made from the cake sale will go back to the school budget with majority 50%+ profit. The recipes of the healthy cakes with the costs are attached to this portfolio (See Appendix 2). 

Discussion Session
After the two-hour baking session, children will go back to their class to get feedback on the learning process they have made and on the skills that they have developed when baking. Children’s learning will be assessed in formative way; mainly observation, peer and self-assessment and on-going feedback. Example of self-assessment sheet is attached (see appendix 3). This will allow teacher to have a better understanding how the learner is feeling about the baking sessions, and the child to express their individual opinion on how they have felt during baking and when selling cakes. Teacher will keep the evaluation sheets, and will review them every month to see if learning progress have been made.
Each child will also have a copy of their own feedback sheet and personal progression profile, which will allow teachers to monitor individual progress of every child and encourage children’s’ self-awareness. Morin (2016) claims that children’s self-awareness is essential for children’s learning as they allow them to determine their strengths and weaknesses and determine their gaps in knowledge. Although Jacobson (2017) argues that self-awareness can sometimes have negative impact on individual’s mental and emotional wellbeing, Hattie and Timperley (2007) believe that children’s awareness of the process they are making is extremely important as they can tackle more challenges and appreciate higher quality experiences which consequently improves their learning as they know the best way to get to their desired goal. During the discussion session, teachers will be able to use the questions provided (See Appendix 4) to stimulate children’s thinking. They will firstly use questions like e.g. what did you like about the baking session and why, what did you not like about it. These types of open questions will not only allow teachers to get more information about how children felt about the session and understand the attitudes children have towards it but also show learners that they express genuine interest in their opinions.  Smith (1998 in House 2017) states that children who are frequently questioned have higher IQ and that classrooms were discussions are stimulated have more conductive environments therefore learning better. Although Cotton (2001, in House 2017) contradicts Hattie and Timperley (2007) and Smith (1998 in House, 2017) as he thinks that the questions and feedback can bring bias, personal experience showed that questioning is a successful method of assessing and evaluating work. Furthermore, question number seven, eight and nine on the discussion sheet allow children to think about their own skills and think of the ways in which they have developed these specific skills, consequently being more aware in the future of the skills developed in various education and entrepreneurial situations. 

Link to the curriculum
The first way in which baking session will support the curriculum has been mentioned above, and it is the nutrition and cookery lessons which are a compulsory component of the primary school curriculum (Ensor, 2013). Although children will only bake once a week, they will still develop numerous of healthy baking techniques and meet demands of being aware of healthy eating and reducing the chance of obesity which The School Food Plan (2016) argues is a goal of introducing the cookery sessions to the curriculum. During baking the cakes, children will also support the Literacy and Numeracy Framework (LNF) as they will develop their numeracy and literacy abilities in several of ways. Example includes developing children’s literacy skills when reading the recipe and then setting it into practice. They will develop their maths skills without realising when measuring, weighing, timing and mixing, making sure that they are following all the guidelines on the instruction sheet. The cake sale will also cover the entrepreneurial component of the curriculum. Furthermore, children will also develop their science abilities when learning about how ingredients work when mixing it together or when learning about the process of making ingredients to make the end product. All of above are not only supporting the primary curriculum but also are great examples of unconscious learning. Children will also be assessed by the end of year SATs test on nutrition.

Key entrepreneurial/enterprise skills 
Key entrepreneurial skills that children will develop through the ‘Wake and Bake’ Healthy Cake Sale include;
Creative Thinking and Lateral Thinking
[bookmark: _GoBack]One of the ways in which children will develop their creative thinking skills is through the activity sheet (Appendix 5) that will be given to them during session 2. Children will take the worksheet home and complete it with their parents. This will not only develop their creative skills but also allow them to think like entrepreneurs, problem-solve and develop their imagination. Such activity supports Donaldson’s Successful Futures and Dr.Edward de Bono’s six thinking hats methodology. Children will also develop their creative skills when decorating cakes, thinking about entrepreneurial opportunities in their schools (see lesson plan for session 2). Furthermore, children will be able to develop their creative thinking skills when thinking about mixing various of ingredients together to make the end product. 
Problem Solving- Children will develop these skills when teacher will tell them about any restrictions that there are in the schools that will affect their baking. Children will have to take into consideration of all the aspects told by the teacher and come up with appropriate solutions. Children will also problem-solve in their groups during baking sessions and during sessions in classrooms (see lesson plans). 
Taking challenges- Children will take challenges to make the cakes healthy and to promote school’s initiative on healthy eating. Children will be challenged to make the appearance of the cakes appropriate so that other children will buy them. Children will also be challenged when completing the activity sheet that will be given to them at lesson two. Children will be challenged to make the cakes accessible to all.
Leadership- one member of the group being a leader, taking control of the group and making sure that the group is doing what is supposed to do. Child who is the leader make sure that the end goal has been met. 
Imagination- how to decorate the cakes in ways that will attract other children, how to create healthy cakes, complete the activity sheet, and during the tasks given to them from lesson one to lesson four (see lesson plans)
Organization-team management, organization of working space in the canteen, problem-solving 
Attitudes- motivation to be the team leader, to make healthy cakes, 
Relationships- with other team members and adult supervisors before baking session, during cake sale and feedback session. 

Other skills developed 
Numeracy and Literacy- all listed above in links to curriculum section and money handling when selling cakes.
Social and Emotional-  working with other team members, self-assessment, empathy for other children when thinking about allergies etc., active listening to instruction, sharing ingredients, helping others, peer-assessment.
Communication- communication with other team members, communication with school staff and children at school when discussing allergies, speaking clearly about instructions of the tasks. 
Critical thinking- observation, reflection, evaluation, decision making- reflection on their learning process, evaluation of the feedback provided, evaluating lessons aims and objectives, group leader observing other children work, decision making when deciding on who is going to be the leader, decision making of what alternative ingredients to use when something is missing or not suitable for someone, problem solving and imagination also link here.

Benefits for children
See appendix 6 for summary of skills that children have developed through the entrepreneurial opportunity. There will also be a diagram illustrating how children benefit from developing these skills.
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