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BUSINESS PLAN              
Cooking for Life:                   
A Hands-On Approach to Healthy Eating in Early Years Education.



Executive Summary
Cooking for Life is a transformative initiative that empowers young children and their families by integrating hands-on cooking education into early childhood learning, all within the school setting. Cooking is more than just a necessary skill, it is an opportunity to instil lifelong healthy habits, strengthen family connections, create positive relationships with food and equip young children with essential life skills. Through partnerships with parents, this will enable educators to create weekly interactive cooking sessions held in early year settings, parents and children will learn to prepare quick nutritious, and affordable meals together. According to the Department for Education (2024) parent partnerships in the early years play a crucial role in enhancing the quality of education and care. When parents and practitioners work together, children benefit from a more consistent and positive learning environment.                                                                                                                             
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Business Objectives:
The Cooking for Life initiative will bring families together through hands-on cooking experiences, teaching both children and parents the value of nutritious, home cooked meals. By focusing on fresh ingredients, families will learn essential skills like meal planning, portion control, and making healthier food choices. These interactive sessions will also support early childhood development by enhancing fine motor skills through activities like chopping and stirring while introducing basic maths and problem-solving concepts to help develop cognitive skills. Cooking together will encourage teamwork, boost confidence, which are essential components of early childhood growth, and it will also strengthen family bonds, this will ensure that learning continues beyond the classroom. This hands-on approach will not only cultivate healthy eating habits but will also support holistic development in young children (Malan and Bevan and Savoie-Roskos, 2022).




The programme aligns with national health objectives in several ways, such as childhood obesity reduction, improved nutrition, and overall public health goals. The UK government has implemented multiple childhood obesity plans (Department of Health and Social Care 2020) aimed at reducing obesity rates and encouraging healthy eating habits from an early age. These plans emphasise educating families about nutrition and healthy meal preparation, encouraging a reduction in processed foods and sugar intake, and promoting early interventions to prevent obesity related diseases such as diabetes and heart disease.  
The cooking sessions will also support early childhood development, fostering cognitive and motor skills in young learners. This initiative fosters community well-being and ensures that children grow up understanding the importance of fresh wholesome ingredients and home cooked meals (Hollywood et al, 2022).
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Programme Implementation
How Cooking for Life will work.
· Weekly Cooking Sessions: parents will join their children once a week for a 20 to 30 minutes guided cooking session.
· School Promotion: sessions will be promoted via online newsletters and parent engagement meetings.
· Flexible Parent Involvement: if parents cannot attend, trained staff members will work with children.


To build strong family connections through shared cooking activities.                                               Cooking for Life will strengthen family connections by encouraging parents and children to cook together, fostering teamwork, communication, and shared responsibilities in the kitchen. By making mealtimes a positive and collaborative experience, families will establish lasting traditions around home cooked meals, reinforcing the importance of quality time (Tørslev et al, 2021)                                                            To collaborate with schools, health professionals, and community stakeholders to drive widespread adoption of the programme.                                                                                                  The initiative will promote strong partnerships between schools, health professionals, and community stakeholders. By integrating cooking into the early years’ curriculum, collaborating with public health organisations, and engaging local businesses and chefs, the programme will create a community driven approach to nutrition education. It will give schools the opportunity to deepen their relationships with parents by actively involving them in their child's learning experience, extending education beyond the classroom. According to Lubis and Nisya and Lubis (2024) Bronfenbrenner’s Ecological Systems theory states that a strong support system and positive relationships with peers plays a crucial role in a child's development. The importance of teamwork between parents, teachers, and the wider community in nurturing a child's overall development during the early years is vital for positive outcomes.
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The Cooking for Life initiative aligns with the World Health Organisation’s concept of functional ability and intrinsic capability, which emphasises how environmental and social factors shape our well-being across life stages. In early childhood, intrinsic capability, such as physical and cognitive development, can be nurtured through supportive experiences like cooking, which enhances motor skills, problem solving, and social interactions. By creating an engaging and accessible learning environment, Cooking for Life can help children build confidence, develop essential life skills, and make healthier food choices, for example, safe streets and housing adapted can improve mobility in older age, structured cooking experiences in early years settings empower children to lead healthier, more independent lives (Public Health England, 2019).

 Challenges and Barriers
Implementing the cooking for life initiative may encounter some challenges and barriers, these could include: 
· Parental Constraints: many parents face time limitations and may lack cooking skills, making it difficult to participate in joint cooking sessions (Hollywood et al, 2022).
· Children's Limited Attention and Preferences: young children often have short attention spans and specific food preferences, which can pose challenges during cooking activities
· Environmental Factors: issues such as limited access to appropriate programmes, reliance on electronic media and unsafe environments can hinder the successful implementation of cooking initiatives (Ling and Robbins and Hines-Martin, 2015).
· Female Entrepreneur: there may be challenges and barriers to overcome to successfully start this initiative, as women entrepreneurs can often encounter challenges when starting a business due to gender related barriers. Women can face issues such as unwanted fear, lack of motivation, financial constraints, and difficulty in accessing skilled employees. These obstacles can limit business growth and impede their entrepreneurial journey (Jeevitha et al, 2023).



Cooking for Life is Innovative
The ‘Cooking for Life’ initiative is innovative because it uniquely integrates hands on cooking experiences into early childhood education while actively involving parents. Unlike traditional nutrition education, this programme fosters practical life skills, fine motor development, and cognitive growth by allowing children to chop, stir, and measure alongside their caregivers (Józsa et al, 2023). It aligns with the Early Years Foundation Stage (EYFS) goals by supporting physical development, communication, teamwork, and problem solving in a real-world setting (Department for Education, 2024). Additionally, it strengthens parent child bonds, reinforcing learning beyond the classroom. This initiative tackles childhood obesity and promotes lifelong well-being, making it a transformative approach to early years education by embedding healthy eating habits early (Abderbwih et al, 2022).
Target Market
Our target audience includes:
· Primary Schools: schools looking for innovative ways to integrate practical life skills into the curriculum.
· Parents and Guardians: families interested in improving their dietary habits and fostering positive mealtime experiences.
· Local Health Professionals: Nutritionists and paediatricians seeking collaborative initiatives to promote child health.
· Community organisations: groups focused on child welfare, education, and health promotion.



[bookmark: _Hlk191238136]Weaknesses
Funding challenges.
Parental availability.
Space and equipment limitations.
Dietary restrictions and allergies.
Engagement and consistency.

Strengths
Promotes healthy eating habits.
Enhances early years development
Develops social and communication skills.
Innovative and hands-on learning approach.

Logistics and Staffing
Staff already working at the setting will receive training to coordinate and oversee operations, partnerships, and curriculum development, ensuring the smooth running of the initiative. Support staff and volunteers will assist with setup, cleanup, and session facilitation, helping create an enjoyable and efficient experience for all participants.

Threats
Funding challenges.
Low parent engagement.
Health and safety regulations.
Competition from other programmes.
Sustainability issues.

Opportunities
Partnerships with schools and health organisations.
Community and business sponsorships.
Expansion into other settings.
Online and digital learning.
Public health and government support.
SWOT Analysis
 S  W
 O   T    
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Cooking for Life Revenue Streams
To ensure the sustainability of Cooking for Life, several revenue streams will be explored. Schools could subsidise costs through fund raising events like summer and winter fairs, making participation accessible for all families.          Collaborations with local businesses, health organisations, and potential government grants (Department for Business and Trade, no date) could provide additional financial support. The initiative will also generate income by selling personalised recipe cards, cooking kits, and branded merchandise. Furthermore, the programme could expand to offer community workshops and online resources, allowing families to continue their learning journey at home while contributing to the long-term financial viability of the initiative.
Competitive Analysis
[bookmark: _Hlk191249670]Cooking for Life stands out from other nutrition education programmes by offering a unique, hands-on approach that actively involves both children and their parents. This programme will encourage families to learn together at little to no cost, making it accessible to all. Instead of simply teaching about nutrition, children will engage in practical cooking experiences, building confidence and essential life skills (Abderbwih et al, 2022). The recipes are quick, simple, and designed to fit easily into everyday routines. Beyond healthy eating, the programme also nurtures cognitive development, fine motor skills, teamwork, and social emotional learning, creating a well-rounded, enriching experience.
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The demand for nutrition education has increased in response to rising concerns about childhood obesity and the over reliance on processed foods. According to Public Health England (2019), more children are overweight or obese in deprived areas by the time they leave primary school. Schools play a crucial role in shaping children's food choices, making them an ideal setting for nutrition-based interventions.
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Part 2
Introduction
Early childhood is a crucial time for learning and development, where children start building the skills they will use throughout life. The Cooking for Life initiative fits perfectly into early years education by providing hands-on cooking experiences that support key areas of development. Through these sessions, children not only learn about healthy eating but also improve their fine motor skills, problem solving abilities, and teamwork. Cooking encourages independence, creativity, and confidence, while also strengthening relationships between children, parents, and educators. This section will explore how Cooking for Life supports early childhood development, helping children build essential life skills in a fun and engaging way.
Józsa et al, (2023) states that according to Piaget’s theory, children go through different stages of development. Developing fine motor skills in early childhood are essential, as they play a key role in cognitive growth and future academic success. These skills involve the precise movement of small muscles in the hands and fingers, helping children with everyday tasks like writing, drawing, and handling objects. Research shows that mastering fine motor skills early on in life, not only supports practical activities but also boosts language development, social interactions, and overall learning. Studies showed the importance in shaping a child’s development, showing strong links to academic performance and social confidence. As children advanced through these stages, their fine motor skills and cognitive functions developed in tandem.                                   
According to Shi and Feng (2022) fine motor skills, attention and visual motor coordination, work together to support early maths skills in young children. The research suggests that developing fine motor coordination can indirectly enhance a child's ability to understand and engage with mathematics by improving their visual motor integration. This highlights the strong connection between motor skill development and cognitive growth, showing that activities that strengthen fine motor control such as cooking can also positively influence learning in other areas, such as problem solving and numerical understanding.
According to Nguyen et al, (2021) the first 1000 days of a child's life, from conception to their 2nd birthday, play a crucial role in shaping brain development, cognitive abilities, and motor skills. During this time, the brain grows rapidly, reaching around 80% of its adult size by the age of two. Good nutrition and healthy growth in these early years are essential, as they have a lasting impact on a child's intellectual abilities and emotional well-being.                                                                                        Therefore, it is important for parents to understand the importance of good nutrition during the early years for a child's healthy growth and cognitive development. The Cooking for Life initiative not only fosters parent child bonding through shared cooking experiences but also serves as an educational tool for parents to learn about balanced meals, portion control, and the benefits of fresh ingredients over processed foods. By engaging parents alongside their children in cooking sessions, this initiative empowers families to make healthier choices at home, supporting children's long term intellectual and physical development while reinforcing positive mealtime habits that can last a lifetime.
Creating an enabling environment in early years settings is also essential for fostering children's learning and development. An environment that encourages exploration, independence, and hands on engagement helps children build essential skills in a natural and enjoyable way. According to the Early Years Alliance (2019) an enabling environment offers a safe and stimulating setting where risks are carefully managed, allowing children to grow, learn, and thrive with confidence. The Cooking for Life initiative aligns with this approach by providing a welcoming and adaptable space where children can learn to cook alongside their parents. By setting up child friendly cooking areas with safe, age-appropriate tools and hands-on guidance, practitioners can create an environment that encourages exploration and learning. This not only helps children develop important life skills like fine motor coordination and teamwork but also fosters a love for healthy eating. With the right support, children can build confidence in the kitchen, develop independence, and form positive lifelong habits in a fun and engaging way. According to Webster (2022) it is essential that children's educational needs are met during their early years as this can have an impact on their overall development. When these needs are neglected, children may face significant challenges that can have lasting impacts. Secure attachments during the early years can foster better social and emotional development. 
Cooking for Life aligns with UK policies and legislative documents which focus on early childhood development, health, nutrition, and parental engagement. Key policies and legislations that support the Cooking for Life initiative include the Early Years Foundation Stage (EYFS) framework which sets standards for the learning, development, and care of children from birth to five years old in England (Department for Education 2024). Therefore, engaging young children in cooking activities offers valuable opportunities for their overall development. Through tasks like mixing, peeling, grating, and chopping, children not only enhance their fine motor skills but also build confidence and autonomy. These hands-on experiences promote personal, social, and emotional development by encouraging exploration and skill building. By participating in activities like this alongside parents and educators, children can practice teamwork and learn to follow instructions, further supporting their growth in these areas. The Department for Education (2025) also states that schools have a responsibility to encourage healthy eating and teach children about nutrition.
Critical Analysis
Setting up Cooking for Life comes with several potential barriers and challenges That could impact its implementation and long-term sustainability.                                         According to Abdulla and Albattat (2023) women entrepreneurs face several challenges that can make starting and growing a business more difficult. Access to funding remains a major hurdle, with many women struggling to secure financial support and investment. Limited access to business education and training can also lead them at a disadvantage, making it harder to develop the skills needed for success, Balancing work and family responsibilities adds further pressure, while societal biases and cultural expectations may discourage women from pursuing entrepreneurship. Additionally, a lack of tailored government support and policies create further obstacles, making it even more challenging for female entrepreneurs to compete and thrive.
According to Ronto et al, (2020) implementing and maintaining a cooking programme in schools requires financial resources for equipment, ingredients, and facilities. Budget limitations can create challenges to both the initiation and ongoing viability of these initiatives. For example, many schools operate under tight budgets, making it difficult to provide high quality, nutritious meals. These financial constraints can hinder the successful implementation and sustainability of cooking programmes in educational settings.                                                                        
Integrating cooking classes into the school curriculum presents several challenges. Time constraints and academic priorities often make it difficult to allocate sufficient time for culinary education within the existing schedule. Additionally, a lack of policy support and inadequate training for school staff can hinder the successful implementation of such programmes. A study has highlighted that without sufficient guidance and professional development, educators may struggle to incorporate cooking activities effectively into their teaching. Implementing effective cooking programmes in schools requires the availability of qualified instructors with culinary expertise. However, a shortage of qualified professionals can significantly impact the quality and success of these initiatives. Inadequate training and capacity building opportunities for school staff, including teachers and supporting staff, pose substantial barriers to executing nutrition related programmes. Studies have highlighted that professional development is crucial for school nutrition professionals to successfully implement meal standards, however, training needs may vary based on factors like the locality of the schools. Addressing these challenges requires targeted training programmes and support to ensure staff are well equipped to deliver effective culinary education (Meshkovska, 2023).
Blom-Hoffman et al, (2008) states that building strong partnerships with parents and the wider community is essential for the success of school nutrition programmes. Without their involvement, participation may be low, reducing the programme's overall impact. Research highlights that when families are engaged in health and nutrition initiatives, children benefit from improved outcomes. Studies also suggest that children whose parents take an active role in their education are more likely to develop healthier eating habits and perform better academically. By fostering collaboration between schools, parents, and the community, nutrition programmes can be more effective in promoting lifelong healthy habits among children.
There are supermarkets that support school initiatives (Tescoplc, 2024) however, according to PTA (2020) securing funding from them for Cooking for Life could come with several challenges. Many supermarkets support community initiatives, but competition for funding is high, with multiple organisations applying for the same grants. To be successful, the programme would need to align with the supermarket's goals and demonstrate a lasting impact. Additionally, funding may be limited or come with conditions that require regular reporting and proof of success. Some supermarkets may prioritise larger, well-known projects, making it harder for smaller initiatives to gain support. Relying on external funding also carries risks, as support may be withdrawn or redirected over time.
The Cooking for Life initiative has the potential to grow beyond a single early years setting and be implemented on a wider scale across schools and community programmes. Future developments could include expanding the curriculum to incorporate cultural foods, different cooking techniques, and sustainability education. Conducting further research could explore its long-term impact on children's eating habits, fine motor development, and family engagement. Additionally, digital resources, such as virtual workshops and recipe sharing platforms, could extend learning beyond the classroom, making nutrition education more accessible for everyone.
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