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Despite the disruption and challenges that 2020 has thrown at the world, 

we have been able to achieve our strategic goals for 2019-20 whilst also 

providing a significant emergency response to the food needs caused by 

the coronavirus crisis – delivering more than 330,000 nutritious meals to 

families in need across London. We’ve achieved this thanks to the 

generosity and support of our funders, volunteers and supporters.

Looking ahead to 2021, we are confident in our long term security and 

ability to deliver on our mission, to improve the health of children, 

through better food and food education in schools.

The following report details our activities and financial statements for the 

period June 2019 to August 2020.

TRUSTEES’ STATEMENT



ABOUT CHEFS IN SCHOOLS

Chefs in Schools was established in 2018, with a plan to replicate a 

successful model of transforming food and food education from three 

schools, into a hundred over five years. Since our launch, we have worked 

already with thirty two schools, training more than a hundred school 

chefs to deliver innovative, creative, real food for more than eleven 

thousand school children across London.

We believe that the food made in school kitchens is a vital opportunity to 

educate children and young people about food, and that integrating this 

closely with education about food in the classroom is the most effective 

way to shape future eating habits. 

More than a third of children in areas with the highest levels of socio-

economic deprivation are leaving primary school obese. In 2020 alone, 

cases of children being admitted to hospital malnourished doubled in the 

first six months of the year. Whilst food in schools can’t solve these issues 

outright, it can make an immediate and long lasting difference. By 

demonstrating that great school food is possible, valuable and widely 

accessible, we aim to inspire and enable thousands of schools to prioritise 

and deliver outstanding school food and food education.



Addressing the food and food education served up in schools won’t alone 

solve diet related inequality and disease, but we believe it’s a great place to 

start. Research by the McKinsey Institute identified eighteen proposed 

interventions to tackle the Western obesity crisis and a third of these were 

in schools.

Our philosophy is simple. We treat food made in school kitchens and food 

education delivered in the classroom as interlinked opportunities to shape 

better, long term eating habits. In order to achieve that, school chefs need 

to be passionate about food, and trained, valued and empowered to the 

same level as teaching staff.

We train school kitchen teams to run their kitchens with the passion for 

food and skill of top restaurants, we help schools to integrate food into 

their culture and we campaign to showcase the transformation possible 

and ensure nutritious food in schools is prioritised.

We aim to change the food culture within a school; we want food to be at 

the heart of a school, part of the daily language and something that brings 

people together. 

OUR APPROACH

We work in three main ways to achieve 

this:

1. Continuously innovating and honing 

What Works Well in school food and 

food education 

2. Working directly School by School to 

implement our model and learnings, 

transforming the standards of food 

and food education offered

3. Showcasing that Better is Possible to 

raise the profile of school food, 

developing  resources and training 

to help all schools improve



In March 2020, in partnership with the LEAP Foundation, we opened 

The Hackney School of Food. This is a community garden and cookery 

school, set in the grounds of a primary school equipped with an outdoor 

pizza oven, productive gardens and even some bees! Whilst the timing was 

challenging, at the start of a first national lockdown, we are pleased that 

local children were able to enjoy time cooking and gardening at the school 

throughout the lockdown, school year and summer. The school curriculum 

cookery courses for local pupils include a range of skills – from preparing 

vegetables, making soup and bread, and knife skills.

WHAT WORKS WELL

Chefs in Schools will be delivering 

professional training programmes 

and classes, for school cooks, 

chefs, and keen amateurs at the 

school. Income generated from 

these programmes will be invested 

back into the School of Food to 

ensure it remains accessible to 

children and the surrounding 

community.

“Some children have limited ideas of what they can 

achieve — ‘that’s not my world’ kind of thing. We 

hope that after this, they won’t question healthy 

eating.” Marc Thompson, Associate Headteacher at 

Mandeville Primary School, Hackney

https://www.hackneyschooloffood.com/


We work on the ground in schools to transform their food, food culture and 

food education on a school by school basis. Through this, we are 

demonstrating that it is possible to deliver great, cost effective, innovative 

school food. We tailor our involvement to support each school’s needs, 

training up existing kitchen teams, or helping them to recruit new chefs.

Over the last 12 months, we have worked directly with a further twelve 

schools, reaching another five thousand children who are now benefitting 

from improved school food and food education. This included helping 

schools to recruit ten new head chefs, supporting the chefs to make the 

transition from restaurants into the school setting. For example chefs Jacob 

and Sam, who initially trained at St John restaurant, joined the team at 

Woodmansterne School in Streatham, South London. They now lead a 

team feeding 700 children, who are enjoying trying new things including 

crispy kale and even mussels, they are teaching children about food both in 

the classroom and dining room, and through the process are training up the 

existing kitchen team with new skills and inspiration.

SCHOOL BY SCHOOL

“It’s more than just the food 

on the plate. It’s the 

education that comes with it. 

By the time the pupils leave 

at 18 you want to make sure 

they know how food can help 

keep themselves healthy, but 

also keep their brain 

engaged.” Samantha Palin, 

Headteacher at 

Woodmansterne



Chefs in Schools started working with Soho Parish Primary School in 
June 2019. This tiny primary school in the heart of the city centre 
has less than 200 pupils and was outsourcing their catering 
provision to a small owner operator catering company. Food was 
ostensibly ‘freshly prepared’ but ingredients being ordered included 
pre-baked frozen jacket potatoes, parents were unhappy with the 
food provision and the school felt that innovation had stagnated and 
they had little control.

Working with Chefs in Schools, the school recruited Amy, a teacher 
turned chef, to lead their kitchen team. Starting in September 2019, 
Amy reintroduced fully fresh cooking on site, a healthy afternoon 
snack trolley and began integrating the menus cooked in the kitchen 
with the curriculum, utilising produce grown in a rooftop garden. 
Reducing the cost of food purchased through fresh production, 
removing the management fee paid to the contractor and gaining 
parents trust enough to make meals compulsory helped the school 

halve the total cost of 
catering. 

This was achieved whilst 
investing more in the total 
labour cost to produce meals 
through appointing a senior 
head chef and extending the 
hours of the second chef 
supporting her. 

The move has worked well for 
both Amy and the school, will 
pupils more engaged with 
food than ever before and 
Amy reaping the job 
satisfaction that comes with 
that.

A CASE STUDY



“Amy, our Chef joined our school in September last year and the change 

to our catering provision has been enormous.  It is a joy to see our 

children enjoying healthy, freshly cooked food daily.  Even during 

lockdown Amy has continued to provide the same quality lunches in new 

and innovative ways – delivering hot and healthy ‘packed lunches’ to 

class bubbles – even our Christmas lunch was a huge success!

As a small school, we always struggle financially to provide lunch within a 

budget and we have always had to fundraise for the shortfall. We believe 

that a healthy diet and a good nutritional meal is vital for all our children 

and we will endeavour to continue to provide it. You cannot put a price 

on children’s health and wellbeing.

We have reduced the cost but of course, with the pandemic and school 
closure it's been difficult to show that (and we were doing so well). We 
were on track to half our spending (still are) and am confident we will get 
back on track. Of course Amy has managed to do this without 
compromising quality and variety!
We are very happy” – Tracey - School Business Manager

“Since the school joined Chefs in Schools last September, there has been a 
real shift in the food on offer and the love and engagement that the 
children have for the offer. The first priority was to freshen things up- to 
get away from frozen jacket potatoes, bought in sauces and pizzas and 
the like and to get back to making everything from scratch. The smell of 
fresh bread baking each day was something that everyone delighted in 
and was a real quick win- the children loved it! We have a wide array of 
fresh, seasonal produce every day and we have not shied away from 
encouraging the children to be bold in their choices and to try new things. 
They don't love everything and can be really tough critics but we get to 
share our passion for food and healthy eating each day and engage with 
them about the menu and preferences. Lunchtime really is an enjoyable 
time (Covid-restrictions make it harder at the moment but we will be 
back with a dining hall again soon and cannot wait for the day to 
welcome them back) and we love the engagement” – Amy - Head Chef 
Educator

A CASE STUDY CONT.



With the coronavirus pandemic causing the shutdown of all schools in 

March 2020, we quickly identified that children attending our partner 

schools (most with more than twice the national average of children 

entitled to free school meals) would be most at risk of going without food. 

We established a team of furloughed restaurant chefs, borrowed empty 

school kitchens, and thanks to an army of volunteers and the generosity of 

funders, restaurants and food suppliers, managed to send 330,000 

nutritious meals out to children & families at risk of going hungry. We 

partnered with organisations including Fareshare, The Felix Project, Mission 

Kitchen and School Food Matters to use up surplus food, support local 

caterers and reach even more schools.

RESPONDING TO THE PANDEMIC

“Some of our pupils act as carers, they help run 

their household. Giving them a crate of food 

makes a huge difference. Some of them were 

worried about how they would feed their younger 

siblings, I’m talking about 10/ 11 year olds here, 

the hampers helped take that worry away. Some 

parents can’t get out because of health 

conditions and so delivery made a huge 

difference. Single parents couldn’t leave children 

at home to go shopping, the deliveries really 

mattered to them.” Headteacher

Our hampers reached the families who 

needed it most, not only those eligible for 

free school meals but also those whom 

schools identified as being vulnerable who 

were not yet eligible, including families 

with no recourse to public funds.



Despite the disruption caused by the pandemic, we felt strongly that our 
mission to campaign on, showcase and demonstrate the importance of 
good school food was as crucial as ever in 2020. Through our food 
hamper programme, we heard directly from families about the realities of 
food poverty - the shame, the stress, the reluctance to admit they 
needed help. We saw families slipping through the gaps of the important 
nutritional safety net provided by free school meals.

In 2020 we have been campaigning, alongside 20 other charities, to urge 
the Government to adopt the National Food Strategy recommendations:

• Expanding free school meals to all families in receipt of Universal 
Credit (or equivalent)

• Providing meals and activities during school holidays to all children 
entitled to free school meals

Progress has been made, with the Government increasing the value of 
Healthy Start vouchers and extending the Holiday & Activities Fund (HAF) 
to all children entitled to free school meals in 2021. We will continue to 
campaign for action to extend free school meals to all those who need it, 
and to ensure that food is good quality, nutritious and tasty.

“The pandemic has exacerbated the issue of food poverty - but children 

were going hungry long before the pandemic and they will go hungry 

afterwards if we don’t see lasting reform. Hunger and malnutrition have 

long-term impacts on the health and life outcomes of children.” Naomi 

Duncan, Chief Executive of Chefs in Schools 

We worked with Director Libby Burke Wilde to create a campaign film 

‘Tinned Pears’ to raise awareness of the issue of child food poverty.

BETTER IS POSSIBLE

https://www.chefsinschools.org.uk/our-news/2020/10/21/creating-tinned-pears-the-directors-story


One of the families who received our food hampers during lockdown 

shared their story.

“During the lockdown my family received food crates. Me and my 

partner were unemployed and unfortunately we are still not currently 

in work although we are hoping things will change soon. The crates of 

food were a lifeline during the hard times. During the pandemic it was 

a lot harder to access certain foods and the fear of having to step out 

during lockdown brought terrible anxiety. The crates offered so much. 

From basics to actual dinners! The food was delicious! From healthy 

snacks to fresh fruit and vegetables! It was a godsend.

On the budget we are on, we can only have the regular meals which 

aren't always the healthiest and we cannot always afford those 

wonderful items that were in the box, things like, fresh fruit and 

cereals. It was a joy to receive the extra good quality food. It also 

meant there was extra money to buy household item essentials like 

laundry softener, or a body lotion, or a disinfectant, or even a box of 

vitamins.

REAL LIVES

I will always be grateful for the 

support we received and the 

service was excellent along 

with the quality of food. The 

dinners were delicious! I can't 

stress how much we needed 

this. I can imagine the support 

it brought to all the families 

and I hope it can continue. 

Thank you.”



“I just wanted to say it has been 

amazing working with you all. It is 

such an unbelievable thing you do. I 

hope this isn't the end of my 

involvement with you, I'd love to help 

with anything in future. Regardless of 

what help I gave, it was absolutely a 

two-way street. I was miserable and 

had no direction before I started, and 

simply it completely changed 

lockdown for me. Actually was a bit 

of a life changing experience in 

general.” Chefs in Schools volunteer 

driver Lindsey

“Working in the kitchen was an eye opener 

for me. Physically seeing the food divided 

up in to hampers by volunteers, then 

loaded on to vans and delivered all over 

Hackney made the volume of people in 

need feel unbearably big.” Libby Burke 

Wilde, Director and Chefs in Schools 

volunteer

OUR VOLUNTEERS

With only five full time staff in March 2020, we needed an army of incredible 

volunteers to provide a response at scale to the immediate hunger crisis of the 

pandemic. Chefs who had been furloughed offered their services to cook up 

delicious vegetarian meals every week for the hampers. They were supported 

a team of dedicated, hard working volunteers who packed up the hampers and 

delivered them to families’ homes.



With schools reopening in September, we have resumed our usual 

activities with the mission of transforming school food and nutrition for 

many more thousands of children. In 2021 we will:

• Work closely with at least ten new schools to take them through our 

school food transformation programme.

• Continue to raise the profile of school food, challenging myths and 

unhelpful preconceptions that are holding back progress on quality

• With funding from Impact on Urban Health, a part of Guys & St 

Thomas’ Charity, develop an accredited national training programme 

and qualification for school chefs, that will take our programme 

outside of London and into hundreds more schools 

• Work with Michael Nelson, Professor Emeritus of Public Health 

Nutrition at Kings College to ensure we have robust evaluation of our 

programmes and evidence to support our campaigning

The pandemic is not over and we know that it has exacerbated poverty for 

so many children and families. We will therefore continue in 2021 to work 

with partners schools to provide nutritious emergency food support for 

their most vulnerable families. We recognise that this is only a short-term 

intervention and so we will continue to work with other charities to 

campaign for the Government to take meaningful action to ensure every 

child who is in need of a good, nutritious free school meal receives it.

Demonstrating the positive impact 

improving food  has on school communities 

will encourage others to follow our 

lead. To support this we will gather 

and publish robust case studies for schools,

councils and funders to follow.



Thank you

We are so grateful for our incredible supporters and partners who have made our 

work possible; providing funding, food donations and volunteers.

Libby Burke Wilde

Belazu Foundation Mark Leonard Charitable Trust

Blevins Franks Charitable Foundation Natoora

Esmée Fairbairn Foundation Ocado
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INTRODUCTION TO FINANCIAL STATEMENTS

In a year that has brought enormous financial challenges to the 

charitable sector, Chefs in Schools has sought to balance the need to 

maintain the investment required to have maximum impact and scale 

our programmes, with the need to be financially prudent and ensure 

our long term sustainability. In 2019-20 we:

• Raised over £400,000 in one-off restricted funding to support our 

emergency covid-19 response programme

• More than doubled our income from traded activity, to continue on 

our path to minimising long term reliance on charitable donations

• Invested in our team, growing from two employees to end the year 

with five full time, one part time employee

• Ended the year with just over eight months unrestricted reserves. 

This gives us an additional level of financial security above our six 

month target, heading into the uncertainty, caused by covid-19, of 

2020-21

We remain very confident in our long term ability to continue 

growing sustainably, despite the uncertain circumstance.
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