Home Economics Lead Officer Meeting
Wednesday 10th September 2019

Update – Frances Duffy, Development Officer (Food for Thought)
· Good Food skills for 3rd and 4th level now available on glow - https://education.gov.scot/improvement/learning-resources/hwb51-food-education-good-food-skills 
· Simple recipe books for primary and secondary pupils also available.
· Staff reminded to keep abreast of updates and resources from Education Scotland via GLOW. 

· Recommended Reading: ‘Healthier Future Scotland’s Diet & Healthy Weight Delivery Plan’ document available - https://www.gov.scot/publications/healthier-future-scotlands-diet-healthy-weight-delivery-plan/   – SG input to make positive change whilst mitigating unintended consequences.  Some of the document can be used to aid teaching practice, particularly the graphics.

· The ‘food for thought’ fund comes from the outcomes stipulated in this document, particularly Outcome 1 where the ambition is to ‘improve the skills CYP need to make healthy choices from age 3-15 years’.
Food for Thought – Jeanette Smart
· Now into Phase 7 – 1,565 bids, resulting in 852 awards.  Total money awarded to schools is over £2.5 million 
· Number of schools 1200 schools have been involved (some cluster bids, nurseries in primary schools etc.) 100, 000 beneficiaries as a result of the programme

· It is (almost) confirmed that this funding will be available for schools to bid for the next 2 years.  Staff should be aware that they should be able to submit proposals from February 2020 for Session 2020-21, deadline is usually end of March (before Easter holidays). Staff advised to keep up to date on social media platforms.  
· For schools that have successfully been awarded money, small alterations to your proposed project and the list of things to buy for your project is allowed.  Education Scotland appreciate that you need to submit your plans for the school year ahead and that some things will change over the course of time.

· Ideas for projects include raised garden beds, polytunnels, hospitality projects, working with local colleges, primary and secondary collaboration (N.B. you can apply for more money if there are a number of schools working together)
SQA Update

· Re: no ‘Understanding Standards; event for the National 5 Practical Cookery’ – SQA have advised none are planned for this year as priority is being given to Higher (to reflect on evidence from the first year of RNQ) and Advanced Higher (to elaborate on the changes in the revised assessment). The events held last session reflected on RNQ evidence for National 5, and the materials from these events are available on the Understanding Standards website. SQA are currently working on additional exemplification for National 5, and hope to publish this later this session.
· Diet 2018-2019 HFT/Fashion and Textile/Practical Cookery/Cake Craft statistics from SQA are readily available.
· Course reports should be read, understood and used to help discuss with staff and candidates to explain why they did/didn’t get marks on particular questions/discuss performance.  

· Subject update letter usually out in November 2019 will stipulate any changes to courses – staff should be aware of this.
· Assignment briefs will be on the secure site from 30th September 2019 for Fashion and Textile Tech. (National 5 and Higher) and Health and Food Tech. (National 5 and Higher).  Be aware of submission dates for assignments:  
	Nat 5 F&TT 
	23rd April 2020

	Nat 5 H&FT 
	16th March 2020

	Practical Cake Craft 
	23rd April 2020

	Practical Cookery 
	23rd April 2020

	Higher F&TT 
	23rd April 2020

	Higher H&FT 
	23rd April 2020

	Ad H H&FT
	23rd April 2020


· Advanced Higher HFT – Course spec, and course support notes, course work info about project and specimen paper now available.

· Name change - ‘Hospitality’ prefix has now gone.  New titles are ‘Practical Cake Craft’ and ‘Practical cookery’ – please use the most up to date paperwork.

· Upcoming Events – 
· H&FT Skills Day – 14th Sept (Dundee)

· H&FT Ad H Webinar 19th Sept

· H&FT Higher – Understanding Standards 24th Sept, Stirling
· H&FT Higher – Understanding Standards 25th Sept, Aberdeen

· F&TT Higher – Understanding Standards, 26th Sept, Stirling

· H&FT Ad Higher Understanding Standards, 1st Nov, Stirling
HWB Good Practice – Holyrood RC - Edinburgh
· HWB from a Food and Textile Tech Perspective 
· IDL – ‘Triple Wrap’ – wrap (HFT), Slogan (English), poster to advertise with ingredients (computing), rap song (music) and wrapper (D&T), business plan, etc. All on GLOW and evaluated using this too.
· Food for thought – DYW theme involving S4-S6, chefs into school, banqueting workshop at a local hotel.  Peer teaching – learning about sustainability and practical skills.

· Food for Life – https://www.foodforlife.org.uk/ Food tasting events in schools with S1 and S2.  

· Attainment Challenge – funding provided to raising the importance of food education with families, evening sessions, 1 a term.  Great idea for parents networking.  To get parents to buy in, they liaise with P6 pupils/families so that when they come into S1 they have the HWB experience. 

· HWB initiatives – activities during tutor time, all staff are teaching HWB related to food.  For example, ‘Rethink your drink’, once or twice a term.  

· Subject specific health and wellbeing poster – (using AD H art and design to create them) all SHANARRI wellbeing indicators related to the subject. Used as a point of reference on HWB importance in every subject at the start of each term.
· Staff fun – HWB training and ‘Bake Off’

Home Ec. Teacher Training

· Undergraduate programme now available – ‘BSc Education and Curricular Studies with Teacher Qualification – Home Economics’, Strathclyde University – schools should encourage senior pupils to pursue HND route via college in a fashion or food course.  Please market the course for students aspiring to be HE teachers.
· This will lead on to 3rd year on this course.  There are 18 students this session.  Candidates 4th year integrates with post graduates - 18 weeks in university, 18 weeks on school placement.

· Be aware that this current year is the last that some of the colleges are teaching practical skills in the HND Hospitality courses.

· UCAS applications for current college student can be made now for start next year.  

· In addition, there are 28 Post-Grad students this session at Strathclyde University.
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