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Swansea Sustainable School Scheme 2010 Assessment Form

FOOD & FARMING





School: _____________________________________________
Level: BRONZE ___  SILVER ___  GOLD ___ ((or ()

Teacher: ____________________________________________
Please refer to the assessment guidelines before completing this form and submitting your application.

Put a tick or cross next to each action to indicate whether or not you have achieved it. Use the comment box to explain how it has been achieved or why it has not been achieved – use as much or as little space as you feel is appropriate. Also refer to any accompanying evidence (e.g. photos) that you are sending to support the action – all evidence should be labeled with the action code number. 
Once you have completed the assessment forms for at least three topic areas, please send them, along with any accompanying materials to: SEEF Coordinator, The Environment Centre, Pier Street, Swansea SA1 1RY. If you have any queries call SEEF on 01792 480200.
	BRONZE STANDARD: SCHOOL MANAGEMENT
	(or (

	FFB1. Fair trade, organic or local produce is used for at least one school activity e.g. community or fundraising event

	

	Comment:



	FFB2. Staffroom tea and coffee is fair trade

	

	Comment:



	FFB3. Pupils have access to fresh drinking water at all times

	

	Comment:



	FFB4. Green garden waste and fruit tuck shop waste, if applicable, is composted

	

	Comment:




	BRONZE STANDARD: CURRICULUM ACTIVITIES
	(or (

	FFB5. All pupils grow fruit or vegetables organically in school, using either containers or the school garden, and harvest, prepare and eat the produce grown
	

	Comment:



	FFB6. Pupils plan and prepare at least one healthy meal

	

	Comment:



	FFB7. Each year at least one visit is arranged from an outside speaker involved in the local food supply chain e.g. farmer, animal welfare officer, butcher
	

	Comment:



	FFB8. Pupils learn about aspects of growing food in more than one curriculum area e.g. history of farming; food mile calculations; effects of climate on farming
	

	Comment:



	FFB9. Pupils investigate the source of a favourite meal e.g. where it comes from, how it is produced, how many food miles are involved
	

	Comment:



	FFB10. Pupils investigate food miles and fair trade or organic options when sourcing food for a school activity or event

	

	Comment:




	SILVER STANDARD: SCHOOL MANAGEMENT
	(or (

	FFS1. Fair trade, organic or local produce is often used for school events and in teaching e.g. cooking, food tasting

	

	Comment:



	FFS2. Only healthy food options are available in tuck shops and as supplemental lunch foods

	

	Comment:



	FFS3. Parents are given information and ideas about healthy packed lunch options

	

	Comment:



	FFS4. A school healthy eating club or organic gardening club is available to all pupils and includes growing edible crops

	

	Comment:



	FFS5. All green garden waste, raw fruit and vegetable waste from the tuck shop and at least some waste from other school activities is composted
	

	Comment:



	FFS6. School compost is used for growing crops in school

	

	Comment:




	SILVER STANDARD: CURRICULUM ACTIVITIES
	(or (

	FFS7. Pupils plan and prepare a meal from locally sourced, organic and seasonal foods


	

	Comment:



	FFS8. Every pupil experiences a visit to a local arable or pastoral farm at least once during their time in school e.g. pick-your-own site or dairy farm
	

	Comment:



	FFS9. Food and farming issues are incorporated into several parts of the curriculum with an emphasis on citizenship and sustainable farming methods
	

	Comment:



	FFS10. Pupils learn about the welfare of farmed animals within the context of our food chain


	

	Comment:



	FFS11. Pupils learn about the importance of maintaining diversity in arable and pastoral farming and the role of insects in crop production
	

	Comment:




	GOLD STANDARD: SCHOOL MANAGEMENT
	(or (

	FFG1. All school food, wherever possible, is locally sourced, organic and seasonal and/or fair trade

	

	Comment:



	FFG2. The organic gardening or healthy eating club establishes community links e.g. with a local allotment society or community food project
	

	Comment:


	FFG3. An organic garden area is established to grow crops for use in the school

	

	Comment:



	FFG4. All green garden waste and raw fruit and vegetable waste from the whole school, including kitchens, is composted

	

	Comment:



	FFG5. If incubating and hatching chicks or ducklings, the school ensures animal welfare at all stages

	

	Comment:




	GOLD STANDARD: CURRICULUM ACTIVITIES
	(or (

	FFG6. Pupils share responsibility, under the supervision of a named adult, for the welfare and care of school animals

	

	Comment:



	FFG7. Through international link schemes, pupils learn about food supply and production methods in other countries

	

	Comment:



	FFG8. Pupils investigate sustainable food production methods e.g. organic growing, rainforest conservation, marine fisheries conservation
	

	Comment:



	FFG9. Pupils investigate and implement organic methods for improving crop health and yield e.g. companion planting, crop rotation, composting
	

	Comment:
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