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WELGOME

This year we celebrated our fifth birthday,
giving us the chance to reflect on our
achievements and the journey we have been
on to develop our programmes to reach over
110 schools to transform their food and food
education. We are proud of the progress we
have made in such a short space of time,
whilst navigating turbulent times which

have only given us further impetus to set our
ambitions even higher. Of course, we couldn’t
do any of this on our own - we are privileged to
work alongside inspiring school communities,
chefs, funding partners and other like-minded
organisations who share our vision for a better
school food system.

A QUEST FOR QUALITY

Despite the pressure of rising food costs,
supporting schools to serve up food that

is creative, nutritious and of great quality
remains our priority. Our solution-focussed
approach empowers schools to achieve this
with our training and guidance to develop cost
effective recipes, working with affordable but
high quality suppliers. Aimost 90% of school
leaders we surveyed reported satisfaction
with the quality of their food, compared to 15%
before working with us. Our network of school
chefs continually demonstrate the endless

possibilities for feeding children well on a
budget. A school chef can be a challenging
role but also one that is hugely rewarding.
Chefs we have supported are reporting
increased job satisfaction, with over 90% of
those surveyed agreeing that they would
recommend working in a school kitchen.

This year we recruited a Procurement Manager
to navigate the complexities of food inflation,
aiming to develop a long-term solution

for schools to access quality ingredients

at the best price. This will form a key pillar

of our wider Chefs Alliance programme, a
membership model that will support the
development and aspirations of school chefs
across the country. Our recent expansion out
of London into the South West and Yorkshire
has provided an opportunity to work with more
rural school communities, understanding

the different challenges they face but also
exploring how we can capitalise on the rich
landscape of quality, local food producers.
Our School Chef Educator training programme
is going from strength to strength, moving
beyond the pilot stage and ready to roll out to
school kitchens in these new areas.



MORE NEED THAN EVER

We are still hearing how the cost of living crisis
is impacting families, forcing them to cut
back on food at home, further reinforcing the
need for equal access to nourishing school
food. For some children, their school lunch is
the only food they will eat - we must make
sure it is good, nutritious food. In October, we
announced our involvement in the Feed the
Future Campaign; joining forces with other
passionate food organisations and charities
to call on the Government to urgently expand
eligibility for free school meal entitlement in
England. We were therefore delighted to hear
the announcement from the Mayor of London
in February to extend free school meals to

all primary school children in London. This
universal approach crucially ensures that no
children in primary school fall through the
safety net of support, and also offers a golden
opportunity to robustly prove the
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wider benefits for all children in the school.

To help make the implementation a success,
we created a free digital toolkit packed with
advice on meeting increased demand without
impacting on quality.

We draw hope and inspiration from the
incredible school food we see each day across
the country. From focaccia and samosas

to tacos and butternut squash bhaiis, all
cooked from scratch using fresh ingredients,
demonstrating that it is possible to feed kids
nourishing, colourful, beautiful food on a
budget. We want to thank the unsung food
heroes - school chefs who go above and
beyond to not only nourish children but feed
their imaginations too, setting them up to
thrive at school and beyond.

NICOLE PISANI
CO-FOUNDER

NAOMI DUNCAN
CHIEF EXECUTIVE






VISION

Our vision is that every child has access

to quality, tasty, exciting, nutritious school
food and food education — and therefore is
equipped with the knowledge to choose, and
make, nourishing food throughout their lives.

MISSION

Our mission is to transform kids’ health
through food — plate by plate, class by class,
school by school. We recruit chefs and train
school kitchen teams to make tasty, exciting
meals that kids enjoy, packed with fresh,
nutritious produce. We support schools to
embed good food culture, educating their
pupils about food in the dining room and the
classroom. We inspire and enable others to
follow our lead, and we use our expertise to
inform policy and campaigns that seek to
tackle systemic barriers to progress. Kids are
the future, let's feed them like it.

WHY DOES OUR WORK MATTER?

Positive, solutions-focused interventions are
needed now because child health is at a
tipping point. Obesity is one of the biggest
health crises facing our country; it's the
second biggest cause of preventable cancer
and costing the NHS £6.5bn a year'. In the most
deprived areas, 1in 3 children leaves primary
school obese, almost double the rates in more
privileged areas?. Child obesity levels soared
during the pandemic with research showing it
would cost the UK more than £8bn in costs to
the NHS and the economy?.

There are complex causes of this health crisis,
but research by the McKinsey Institute* is clear,
schools can play a significant role in tackling
the issue in the long term.

Investing equally in the next generation,
equipping every child with the skills to eat and

cook real food for themselves, is a proven, vital
intervention into their future health, wellbeing
and happiness. Yet while the school food
system has come a long way, there is still too
often beige, boring, bad for you food being
served up in schools.

Nationally, the quality of school food is
inconsistent; often not viewed as a priority
amongst the competing demands placed

on headteachers. We know that schools
recognise the important role food has to

play in contributing towards a thriving school
community, but too often they are held back
by the complex system which creates barriers
to improvement. We have shown that with the
right support, it is possible to feed kids well in
school on a limited budget.

Food education is a vital part of changing

a school’s food culture and it's needed now

more than ever with research® from the Food

Foundation revealing that:

«  94% of secondary school aged children
eat less than 3.5 portions of vegetables a
day, with just 1% of primary school aged
children meeting the recommended
amount.

« Afifth of vegetable intake now comes from
foods classed as ultra-processed.

- Diets low in vegetables and legumes are
associated with 18,000 premature deaths in
the UK each year.

The system can be reimagined and changed.
Good school food and food education isn't
expensive. Better is possible. We're proving
that generation-powering, mind-opening,
society-changing food can be served every
day within school budgets. Now we need to
make this the norm.

' https://healthmedia.blog.gov.uk/2023/06/07/government-plans-to-tackle-obesity-in-england/
2https:/ [www.nuffieldtrust.org.uk/resource/obesity?gclid=CjwKCAIA _OetBhAtEIWAPTeQZyvOFwdfSQXTrOAP5PGA _t-9gj80AP7¢-NFnrCriuoxcIMpz_ZddrRoCxsQQAVD _BwE
# https:/ /www.theguardian.com/society/2024/jan/24/child-obesity-in-england-still-above-pre-pandemic-levels-study-finds

4 McKinsey Global Institute, ‘Overcoming obesity: An initial economic analysis’
% Food foundation report: Veg facts 2021.
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17 NEW SCHOOLS

supported on our School by School
programme with 9,600 pupils enjoying
nourishing, delicious school food

o
ol

0

78%o OF HEADTEACGHERS

reported that pupils are now
consuming more fruit & veg and are
more likely to try new foods since
working with Chefs in Schools
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93%

of school chefs surveys agreed they are

proud to work with Chefs in Schools
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335 DOWNLOADS

of our food education and universal
free school meal toolkits
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4,053,946

estimated number of nutritious &
delicious school lunches eaten across
our 75 partner schools

MORE THAN HALF

of headteachers reported seeing an
improvement in pupil behaviour &
concentration since working with
Chefs in Schools
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87%

of our school chefs surveys reported feeling
satisfied or very satisfied with their job

>
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new visitors browsing
our website
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OUR APPROACH

This year we finalised our strategy for how we
will increase our immediate reach to 1,850

schools and over 700,000 children nationally,
and create influence across the whole school

system. We will do this in three keys ways:

1.

Leading from the front: continuing to deliver
our flagship School by School programme
to establish centres for excellence and
innovation, providing inspiration for the
catering industry and schools to follow our
lead.

Enabling others to follow our lead:
delivering training and resources to
empower chefs and schools with the skills
and knowledge to improve school food. We
aim to be the leading voice on school food
with the mediag, decision makers, schools
and the food industry to tackle change at a
systemic level.
Inspiring long-term change through the
development of our Chefs Alliance; a
membership network for school chefs to
support their professional development
and ambition.




LEADING FROM THE FRONT

Our School by School programme takes
schools on a year-long food transformational
journey, tailored to their individual needs and
ambitions to dramatically improve the quality
of their food and food education. We support
schools who want to make the transition from
externally contracted catering to in-house, or
schools already in-house who want to develop
their kitchen teams and improve their food
culture. We set school kitchens up to deliver a
high quality and efficient service; this includes
help with recruitment, training, suppliers,
recipes, menus, digital support and food
education.

This year 17 new schools, reaching 9,620
pupils, went through the programme including

six schools in Yorkshire in partnership with
the Astrea Academy Trust. We worked with
our first all vegetarian school - Guru Nanak
Academy; supporting them to move away
from frozen, ultra-processed ingredients to
cooking fresh meals which better reflect the
school community. We helped the school

to significantly reduce their food costs;
proving that cooking from scratch using
fresh ingredients can be more cost-effective
than buying in pre-made, nutritionally poor
products.

We worked with our first schools in the

South West, with thanks to funding from the
Fishmongers’ Company’s Charitable Trust. This
includes the Grove Primary School in Totnes.

With support from Chefs in Schools, we made the brave choice to take catering
in-house. They help us provide incredible food within our budget. The food is
what we wanted it to be - freshly made using fresh ingredients. We also have
food education at the heart of the school. Three months in, the benefits cannot be
understated, we've seen behaviour, engagement and learning improve because
of improving the food. | would encourage every school to do this.”

Deputy Headteacher at Redriff Primary
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CASE STUDY

It's a lot of hard work and very hands
on. You must be prepared to putin

the groundwork, and you must get

the whole school involved. But it’s
marvellous. The way to most people’s
hearts is certainly with food. Now we’re
educating the children in food, which
we weren't really doing before. Chefs
in Schools has helped us to take that
brave step. The kids really believe this
is the most amazing thing to happen to
our school.”

Hilary Priest, Headteacher at the Grove

We helped the Grove to recruit Chef Marco
who has worked in Michelin starred restaurants
and even cooked for the queen. Marco put an
end to processed, frozen food, replacing them
with seasonal, freshly cooked meals. We helped
Marco and his team to set up the kitchen for
success and develop enticing, cost effective

menus which appealed to the kids and are
packed with goodness. Not only has Marco
transformed the quality of food but he's started
teaching pupils to bake bread and knife skills,
making use of the dining hall as an inspiring
learning environment.

This is one of the most precious jobs I've
ever had in my life. You know, feeding
all these kids has a different meaning
to feeding paying customers. An early
education in a better diet is vital. And if |
get to inspire these children for the rest
of their lives, | can’t ask for more.”

Head Chef Marco at the Grove Primary School




o  The Children's’Kitchen

This year we surveyed school leaders from our
partner schools to understand more about the
impact and effectiveness of our work:

«  We asked about the current quality and
healthiness of their school food with 87%
reporting that they were satisfied or very
satisfied (compared to 15% with their
previous catering arrangement).

«  Over 90% were either satisfied or very
satisfied with the choice of food (compared
to 20% with their previous catering
arrangement).

+  When asked about the current morale of
their kitchen team, 82% were either satisfied
or very satisfied (this compared to 25% with
their previous catering arrangement).

+ More than half reported seeing an
improvement in pupil behaviour &
concentration.

«  78% reported that pupils are now
consuming more fruit & veg and are more
likely to try new foods.

Our findings also revealed the impact of the

cost-of-living crisis and soaring food costs:

+  When it comes to the cost of their school
meals - 59% of Headteachers reported
being satisfied or very satisfied - this
compares to 75% of Headteachers the
previous year.

« The majority of respondents, 89%, reported
taking some sort of action to help pupils
who are not currently eligible for free school
meals but whose families are struggling
financially. Initiatives include setting up food
banks, breakfast clubs and signposting.

This reflects what we are hearing from school
chefs and we have taken several measures
to support schools. This includes devising
new cost-saving recipes to make expensive
ingredients such as fish go further and
encouraging more vegetarian days. To tackle
the issue of food costs at a systemic level,

we have recruited a Procurement Manager
to harness the buying power of our partner
schools.

We have been able to link our food
experience to our working farm. This
has revolutionised the experience of
the children as they see a farm to fork
reality in the centre of London.”
Headteacher






Informed by our experiences of delivering our
school based programmes over the last five
years, this year we have developed training
and resources to share our expertise with
schools and chefs across the country. We
also want to raise public awareness so that
school food is seen as a national priority. Our
campaigning and advocacy efforts involve
working in coalition with other charities to call
for systemic change. This is underpinned by
our communications function which shares
the impact of our work through a range of
media channels.

Following a successful pilot in 2021, this

year we have refined and developed our
School Chef Educator Programme, aimed

at empowering and upskilling school chefs

to deliver outstanding school food. Through

a mix of in-person and online sessions, the
training covers a range of topics, from the

big picture of school food culture and food
waste reduction to the details of nutrition

and meeting the School Food Standards.
Participants also learn techniques to increase
pupils’ vegetable intake, how to develop food
education and create attractive food displays
that inspire children to make more nutritious
choices.

In November, we recruited a Head of Training
to drive this programme forward, scaling it up
to train chefs across the country. In February,
five chefs from three schools in Doncaster and
Sheffield completed the programme; serving
school meails to 2,847 pupils collectively.

In preparation for significantly scaling the
programme from September, we recruited two
Chef Trainers with backgrounds in nutrition
and local authority catering.

Favourite part of the programme?
Meeting new people and learning
new recipes. Watching food being
prepared.”

Trainee, Participant from Yorkshire

The team has spent time creating an optimal
learning environment for the programme,
ensuring we are providing an effective

and easy-to-use educational experience.
We invested in technology to develop an
accessible learning website, with multiple

language translations which reflect our school
chef workforce. We have developed new video
content including information aimed at school
chefs who cater for children with Special
Educational Needs.

In order to raise our profile and awareness of
the training programme, the team presented
at various education sector events including
Education Executive Seminars, Fix Our Food
Summit and the Sustainable School Lunches
Event with the Bristol Education Working
Partnership.

This year we developed two digital toolkits

to share our experience and knowledge of
what works in school food and food education
with schools across the country. Our Food
Education Toolkit was informed by our joint
project of building the Hackney School of
Food, drawing on expert advice and insights
from the architects and LEAP Federation of
Schools. This resource provides guidance

on taking the first steps of developing food
education projects e.g. starting a herb garden,
through to larger scale cooking and growing
programmes. Since its launch in March up to
August, the toolkit has been downloaded 159
times from our website.

Food education hubs are needed
more now than ever in schools and
communities. They are an incredible
resource that can lay the foundation
for a life-long love of good food, which
makes healthy choices exciting. Our
ambition is for this toolkit to be the
spark that creates a network of gold
standard food education hubs in the UK
and beyond.”

Henry Dimbleby, Chair of Chefs in Schools

In response to the Mayor’s funding for
universal free school meals for all London
primary schools, we created a Universal Free
School Meal Toolbox to help kitchen teams
prepare for the increased demand whilst
maintaining quality. Created by our Chef
Trainers, the guide provides advice, hacks,
case studies and recipes. We have been
working with the Mayor’s office to disseminate
the resource to all schools in London. It has
been downloaded 176 times between its
release in June up to the end of August.
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We have continued to collaborate on
campaigning activities, coordinating the
School Food Review Group alongside Food
Foundation, School Food Matters and Bite
Back 2030. Funded by Impact on Urban Health,
together we are calling for a government-led
overhaul of school food policy and funding.

To evidence the Feed the Future campaign
for equal access to school food, we surveyed
teachers to understand the food poverty they
witnessed during the school day. This polling
highlighted the heartbreaking reality that
many children experience at school. Over 80%
of teachers said that the number of children
coming to school hungry had increased in
the past six months. This is impacting on

their engagement and behaviour; with these
children displaying excessive tiredness, being
easily distracted and disruptive at school. We
achieved extensive coverage for this work,
including Channel Four news, Good Morning
Britain, ITN, the Guardian, Financial Times and
New York Times.

We are one of the wealthiest nations
on earth, we must do better for our
children. A meal in school provides a
nutritional safety net, but also fuel for
learning and a vital opportunity for
education about food.”

Naomi Duncan, Chief Executive

Following the development of our brand, our
website has continued to generate interest
with 4,200 new visitors and 11,000 page views
this year. We have also grown our social media
following with 9,586 followers on Instagram,
and 4,390 followers on Twitter. We were thrilled
to see the acknowledgment of our female
leadership with Chief Executive Naomi and
co-founder Nicole Pisani named as Waitrose
Top 10 Women in Food. Our work wouldn’t be
possible without all of the incredible women
working in school kitchens and classrooms
who recognise how vitally important it is to
grab every opportunity to teach children about
food. We are so proud to be associated with
their work and delighted to see school food
mentioned in these awards.

! & SOMT BUNCAN

. WAITROSE

AT

Food

WINNER!
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INSPIRING LONG-TERM CHANGE

We are developing a national alliance of
school chefs that will underpin the long-

term sustainability and impact of our work.
Currently a thriving online chat community,
our network of school chefs are sharing
recipes, challenges, and advice; we will build
on this to create an aspirational membership
body for school food which raises the ambition
and status of the school kitchen workforce.

We have started this work by addressing a key
challenge for school kitchens - food costs. This
year we recruited a Procurement Manager
and Chefs Alliance Assistant who have been
working to engage school leaders, school
business managers and school chefs to
understand the challenges and opportunities
of sustaining a quality food service. This is a
complex and significant piece of work and

we look forward to sharing our progress and
learnings which will have wider application for
the public sector.

We carried out a survey with chefs from our

partner schools to gain insights into their job

satisfaction and how we can better support

them. Findings include:

« 87% reported feeling satisfied or very
satisfied with their job

+ 93% are proud to work with Chefs in
Schools

« Over 90% of chefs would recommend
working in a school kitchen to a friend

+ We asked chefs about what would help
them further in their role; 87% said access
of professional development opportunities
and 47% said access to more recipe and
menu ideas

« When asked whether they are treated with
respect at work, 80% agreed or strongly
agreed

16



ORGANISATIONAL DEVELOPMENT

Underpinning the growing success of our
programmes has been an investment in

our infrastructure. A multi-year strategic
partnership with Impact on Urban Health,
under their ‘children’s health and food’
programme, has enabled us to grow our team

and ultimately drive forward our strategic plan.

This year we carried out a skills and
perspectives audit with our board to identify
the gaps and opportunities. Subsequently

we recruited three new Trustees, who bring a
wealth of experience, knowledge and networks
to strengthen our governance and support our
mission:

« Tamsin Cooper: Tamsin was the lead civil
servant on the National Food Strategy
and subsequently Director of Obesity
at the newly created Office for Health
Improvement & Disparities.

« Karen Martin: Karen is the UK CEO of BBH
(Bartle Bogle Hegarty), the world-renowned
creative agency.

« Melanie Jane Neill: Melanie has
professional experience as a chartered
accountant, helping set up the Bridge
Academy in Hackney as part of her work
with the bank UBS.

DIVERSITY, EQUITY AND INCLUSION

We have taken significant steps this year
towards developing our diversity, equity and
inclusion strategy. We are committed to
embedding this in our DNA, recognising our
responsibility to do this internally for our team
and organisation, and externally as a leader
in our industry. We have been working with Be

the Riot who are supporting us with training
and support to ensure this work leads to
meaningful change.

This work will continuously evolve and we want

to avoid creating a static policy which gets

filed away. Our actions this year have included:

« Introducing an anonymous screening
process for employee and trustee
recruitment.

*  Workshops for the whole team and board,
facilitated by Be the Riot, to ensure a
baseline understanding.

« Assessment of our current Board and
team to identify where we may have gaps
in perspectives, particularly focused on
socio-cultural, gender & ethnicity.

« Ensuring content for our external
communications — socials, website, news,
cookbook - reflects and celebrates our
diverse community and workforce.

We remain committed to this journey — DEI

is discussed at every board meeting, and

we have recently formed a People & Culture
committee at team level, who are scrutinising
DEl as part of their remit to support, advise and
hold leadership to account. We feel strongly
that this work is a vital part of aiming to be an
outstanding employer.



LOOKING RHERD

OUR PLAN FOR 2023-24 HIGH LEVEL
TARGET

I.Enn SGHOOL BY SGHOOL +10,000

children
reached
5m school
lunches
consumed

We will work with another 26 schools nationally,
remaining focused in London, South-West and
Yorkshire

«  We will develop a central production hub model to
help us support schools in rural locations and with
falling rolling numbers

«  We will identify our next major Local Authority or Multi
Academy Trust partnership, ready for 2024-25

I“SPIRE CHEFS ALLIANGE £200K initial

food spend
+  We will appoint a senior leader to drive within the
development of the Chefs Alliance framework

«  We will establish our first framework for fresh food,
test it with key partners. By the end of the year, will
have an initial framework for existing schools

«  We will deliver a business plan and secure initial
investment for rollout

E“ABI.E SGHOOL CHEF EDUCATOR TRRINING 450 chefsin

225 schools
+  We will develop and test a number of delivery models, | REEIERT]
training 450 school chefs across the UK 90,000
+  We will identify and develop a 3 year scaling children
plan, exploring marketing & branding, potential
partnerships, models and accreditation options Every primary
school in
CAMPAIGNING & ADVOCAGY London

aware of us
We will work proactively to share our knowledge to

help London schools manage and make successful
the Universal Primary Meals roll-out

«  We will identify our core campaign for 2023-24, with
an engaging call to action

«  We will relaunch the Hackney School of Food toolkit

+  We will update the Chefs Pack and prepare to
launch this as a nationally available best practice
resource in 2024-25




THANK YOU

We are incredibly grateful for the generosity of our partners and supporters who have
enabled us to grow our reach and continue our mission to transform school food for the
next generation. We're lucky enough to be supported by some truly amazing individuals and
organisations:

Ampney Brook Foundation
Bartle Bogle Hegarty
Charlie Bigham’s

Garfield Weston Foundation
Gerald M. Fox

Hawksmoor

Henry Oldfield Trust

Impact on Urban Health
Indigo Eight

Mandy Lieu

Pev and Susannah Hooper
The Baring Foundation

The Belazu Foundation

The Fishmongers’ Company’s Charitable Trust
The Food People

The Linbury Trust

The MJ Samuel Charitable Trust
The Rothschild Foundation

The Swire Charitable Trust

The Worshipful Company of Cooks
Victoria & Don Brenninkmeijer
William Jackson Food Group




CHEFSINSCHOOLS (A Company Limited by Guarantee)

TRUSTEES REPORT

For the year ended 31 August 2023

The Trustees, who are also directors, present their Annual Report together with the Audited
Financial Statements for the year ended 31 August 2023. The Trustees have adopted the
provisions of the Statement of Recommended Practice (SORP) “Accounting and Reporting
by Charities” (FRS 102) in preparing the annual report and financial statements of the
charity.

The financial statements have been prepared in accordance with Accounting and Reporting
by Charities: Statement of Recommended Practice applicable to charities preparing their
accounts in accordance with the Financial Reporting Standard applicable in the UK and
Republic of Ireland issued in October 2019, the Financial Reporting Standard applicable in the
United Kingdom and Republic of Ireland (FRS 102), the Charities Act 2011, the Companies Act
2006 and UK Generally Accepted Accounting Practice.

OBJECTIVES AND ACTIVITIES

Objectives

Our mission is to transform kids’ health through food — plate by plate, class by class, school by
school. We recruit chefs and train school kitchen teams to make tasty, exciting meals that kids
enjoy, packed with fresh, nutritious produce. We support schools to embed good food culture,
educating their pupils about food in the dining room and the classroom. We inspire and enable
others to follow our lead, and we use our expertise to inform policy and campaigns that seek to
tackle systemic barriers to progress.

Activities

We work to achieve change in three main ways:

1. Leading from the front to directly support schools to implement our philosophy and transform
the standards of food and food education offered.

2. Enabling others to follow; developing and delivering training and resources for chefs, schools
and caterers to improve food and food education. We seek to be the leading voice on school
food; within the media, with decision-makers, schools and within the food industry, seeking to
change the system at its roots to improve school food.

3. Inspiring the school food workforce; providing access to training, procurement, resources and
peer support.

Public Benefit

The Trustees confirm that they have referred to the Charity Commission’s general guidance on
public benefit when reviewing the charity’s objectives and activities and in planning future
activities.

The principal activities of the charity during the year continued to be ‘to advance education in
cookery and food preparation and to advance health through (but not limited to) the
improvement of food standards in schools.’

AGHIEVEMENTS AND PERFORMANGE

Fundraising

We remain incredibly grateful to all our funding partners and donors who help to ensure the
ongoing success and sustainability of our work. Our Fundraising Policy outlines our ethical
approach to fundraising activities. We carry out due diligence on prospective partners and will
not work with funders who conflict with our mission or compromise our reputation.

Our fundraising strategy to date has focused on soliciting grants from Trusts and Foundations
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CHEFSINSCHOOLS (A Company Limited by Guarantee)

as well as a small number of companies. We are also growing our income from major donors,
supported by bespoke fundraising events. We will always be honest about what we can achieve
when asking for funds, submit realistic budgets, use the funds for the purpose intended and
ensure that we provide any reports required, on time.

We do not engage in mass public fundraising, preferring a more targeted approach of
developing meaningful relationships. We do not use any third-party fundraisers and haven't
received any fundraising complaints to date.

FINANCIAL REVIEW

Income and Expenditure

This year we experienced significant growth, increasing our income by 108% on last year. A key
factor in this was a new strategic funding partnership with Impact on Urban Health which is
helping us to deliver an ambitious growth strategy over the next four years.

Total income amounted to £1,128,444 compared to £542,106 in the previous year. During the year
the charity’s expenditure was £1,045,978 compared to £578,961 the previous year.

Result for the year was a surplus of £82,466 compared to a deficit of £36,855 in 2022.

The restricted income of the charity is available only for the specific projects or purposes
determined by the funders. During the year the charity received £213,600 of restricted income
and spent £228,978.

Reserves policy

In accordance with its Articles of Association, Chefs in Schools holds free reserves to enable the
charity to meet timing variations in income or unforeseen expenditure, to provide for
contingencies or to cover core costs in the event of a shortfall in funding. Our Trustees regularly
review the charity’s need for reserves in line with guidelines issued by the Charity Commission
and the operating environment prevailing at that time. Staff and Trustees aim to accumulate
reserves equal to three to six months’ unrestricted expenditure which equates to £370,000 to
£740,000 (2022: £250,000 to £500,000).

Unrestricted funds currently stand at £430,320 and restricted funds £98,170. Our unrestricted
reserves position at the end of the financial year is equivalent to 5.2 months expenditure (after
costs covered by restricted funds are deducted) which is within our target holding.

Restricted funds were received to support our School Kitchen Consultancy Programme, our Chef
Educator Training Programme, The Chefs Alliance Programme as well as to invest in training and
development for the team at Chefs in Schools. The balance carried forward will be spent in the
forthcoming financial year, fulfilling the purpose set out by funders in committing their financial
support.

Risk management

The Trustees have reviewed the major strategic, business and operational risks to which Chefs
in Schools is exposed. These include the impact of high inflation and increased food costs where
school budgets are already under pressure, the potential for adverse publicity as a result of
campaigning activities, compliance with legal and regulatory requirements. The Trustees are
confident that systems have been established to mitigate any such risks. These mitigations
include ensuring our strategy is flexible to allow us to continue to support schools through
financial pressures, appropriate insurance cover has been obtained, sufficient budget

is available to allow legal & professional advice to be sought as necessary and that the
assessment of risks is kept under review.

The charity’s risk register is kept under constant review by the Chefs in Schools management
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team, overseen by the Audit, Risk and Compliance Committee, with key risks reviewed at least
quarterly by the full Board of Trustees.

Going concern

The trustees assess whether the use of going concern is appropriate i.e. whether there are any
material uncertainties related to events or conditions that may cast significant doubt on the
ability of the company to continue as a going concern. The trustees make this assessment in
respect of a period of at least one year from the date of authorisation for issue of the financial
statements and have concluded that the charity has adequate resources to continue in
operational existence for the foreseeable future and there are no material uncertainties about
the charity’s ability to continue as a going concern, thus they continue to adopt the going
concern basis of accounting in preparing the financial statements.

STRUGTURE, GOVERNANGE AND MANAGEMENT

Chefs in Schools is a company limited by guarantee, incorporated on 11 May 2018 and registered
as a charity on 27 June 2018.

The company is governed under its Articles of Association. The Trustees have a responsibility

to ensure that all aspects of the Charity’s activities are properly conducted and carried out in
full compliance with its Articles of Association. The Charity is governed by its Trustees who meet
four times a year. All Trustees give their time voluntarily and receive no benefits from the charity.
Expenses totalling £931 were claimed by Trustees during the year.

Role of Trustees

The Trustees provide governance and develop the policies of the charity and accept ultimate
legal authority for it. The board meets four times a year with a focus on strategic decision
making, financial oversight and management of risk. The Trustees approve budgets and are
responsible for the good stewardship of the charity’s resources. They work in partnership with
the Chief Executive to help her achieve the charity’s objectives. The Trustees, who are also the
members of the Company, each have a limited liability of £1in the event of the charity being
wound up.

The Trustees have formed two sub-committees; the Strategy and Impact Committee, chaired by
Tamsin Cooper and the Audit, Risk and Compliance Committee, chaired by Jasbir Notay.

Recruitment and induction of Trustees

The board is responsible for overseeing its effectiveness, including skills audit, and recruitment
of new trustees. A review of skills on the Board is carried out regularly to ensure these are in line
with the Charity’s strategy. The board are also ultimately responsible for implementation of our
diversity, equity and inclusion plan, and ensuring the number of trustees meets the Articles’
requirements.

Trustee positions are advertised openly through Trustees Unlimited, Linked In and similar.
Candidates that wish to apply for the role do so via an anonymised process, based on the
Applied method, followed by interviews with the Chair, other board members and the Chief
Executive.

In the year to 31 August 2023, two long-standing board members stepped down and we took the
opportunity to carry out a skills and perspectives audit. We subsequently recruited three new
Trustees in January, who bring a wealth of experience, knowledge and networks to strengthen our
governance and support our mission:

« Tamsin Cooper: Tamsin was the lead civil servant on the National Food Strategy and
subsequently Director of Obesity at the newly created Office for Health Improvement &
Disparities

«  Karen Martin: Karen is the UK CEO of BBH (Bartle Bogle Hegarty), the world renowned creative
agency
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« Melanie Jane Neill: Melanie is a retired risk and financial specialist, formerly working as Risk
Chief Operating Officer at Credit Suisse and holding senior financial management roles at
UBS. She helped to set up the Bridge Academy in Hackney.

All Trustees must undergo a DBS check and sign the Charity Commission Trustee Declaration as
well as complete a declaration of interests notice in order to be accepted onto the board.

One third (or the number nearest one third) of the Trustees must retire at each AGM, those
longest in office retiring first and the choice between any of equal service being made by
drawing lots. A retiring Trustee who is eligible (as laid out in the terms of the Memorandum and
Articles - Article 3.3) may be reappointed. There is no specific requirement in the articles to hold
an AGM. The last AGM was held in October 2022.

Role of Chief Executive

The Chief Executive provides leadership to employees and is responsible for the operational
detail and implementation of the business plan and the management of the charity, including
control of expenditure in line with budgets and delegations approved by the Board. The Chief
Executive reports regularly to the Trustees on progress against agreed priorities and objectives
and seeks opportunities to expand and promote the organisation.

Key management remuneration

Key management personnel are considered to be the Senior Leadership Team comprising the
Chief Executive and Executive Chef, Head of Communications, Head of Development, Head of
Training and the Finance and Office Manager. Remuneration for key management personnel is
reviewed annually. Benchmarking data from across the sector is considered. Any recommended
increases for the Executive are proposed by a Trustee Remuneration Committee to the wider

full Trustee board for approval. Salary increases for the remaining Senior Leadership Team are
decided by the Chief Executive.

REFERENGE AND ADMINISTRATIVE DETAILS

Trustees

Jane Amphlett (resigned 5.1.23)
Henry Dimbleby

John Michael Lee (resigned 20.10.22)
Thomasina Miers

Louise Nichols (resigned 16.11.23)
Jasbir Kaur Notay

Tamsin Cooper (appointed 19.1.23)
Karen Martin (appointed 19.1.23)
Melanie Neill (appointed 19.1.23)
Christina Adane (appointed 19.12.23)
Andre Bailey (appointed 19.12.23)

Registered Company number
11356489 (England and Wales)

Registered Charity number
1178964

Registered office
First Floor

River House

1 Maidstone Road
Sidcup

Kent

DA14 5RH
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Senior management team

Naomi Duncan — Chief Executive

Nicole Pisani — Executive Chef

Laura Mumford — Head of Training

Polly Praill - Head of Development

Danielle Glavin — Head of Communications
Anna Norman - Finance and Office Manager

Independent Auditor
Azets Audit Services
First Floor

River House

1 Maidstone Road
Sidcup

Kent

DAl14 5RH

Bankers
Coutts

440 Strand
London
WC2R 0QS

STATEMENT OF TRUSTEES™ RESPONSIBILITIES

Charity law requires the trustees to prepare financial statements for each financial year which

give a true and fair view of the state of affairs of the charity and of the surplus or deficit of the

charity for that period. In preparing these financial statements, the trustees are required to:

+ select suitable accounting policies and then apply them consistently;

« observe the methods and principles in the Charities SORP (FRS 102);

« make judgements and estimates that are reasonable and prudent;

« state whether applicable accounting standards have been followed, subject to any material
departures disclosed and explained in the financial statements;

« prepare the financial statements on the going concern basis unless it is inappropriate to
presume that the charity will continue in operation.

The trustees are responsible for keeping proper accounting records that disclose with
reasonable accuracy at any time the financial position of the charity and enable them to ensure
that the financial statements comply with the Companies Act 2006, Charities Act 2011 and the
provisions of the trust deed. They are also responsible for safeguarding the assets of the charity
and hence for taking reasonable steps for the prevention and detection of fraud and other
irregularities.

Statement as to Disclosure of Information to Auditors

So far as the Trustees are aware, there is no relevant audit information of which the charitable
company’s auditors are unaware, and each trustee has taken all the steps that he or she ought
to have taken as a trustee in order to make himself or herself aware of any relevant audit
information and to establish that the charity’s auditors are aware of that information.
Approved by the Trustees on 28th [ 03 /2024

and signed on their behalf by:

Henry Dimbleby — Chair of the Trustees
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REPORT OF THE INDEPENDENT RUDITORS

T0 THE MEMBERS OF GHEFS IN SCHOOLS
FOR THE YEAR ENDED 31 RUGUST 2023

Opinion

We have audited the financial statements of Chefs in Schools (the ‘charitable company’)

for the year ended 31 August 2023 which comprise Statement of Financial Activities, Balance
Sheet, Statement of Cash flows and notes to the financial statements, including a summary of
significant accounting policies. The financial reporting framework that has been applied in their
preparation is applicable law and United Kingdom Accounting Standards, including Financial
Reporting Standard 102 ‘The Financial Reporting Standard applicable in the UK’ (United Kingdom
Generally Accepted Accounting Practice).

In our opinion, the financial statements:

« give a true and fair view of the state of the charitable company’s affairs as at 31 August 2023
and of its incoming resources and application of resources, for the year then ended;

« have been properly prepared in accordance with United Kingdom Generally Accepted
Accounting Practice;

« have been prepared in accordance with the requirements of the Companies Act 2006; and

« have been prepared in accordance with the Charities SORP 2019.

Basis for opinion

We conducted our audit in accordance with International Standards on Auditing (UK) (ISAs

(UK)) and applicable law. Our responsibilities under those standards are further described

in the Auditor’s responsibilities for the audit of the financial statements section of our report.

We are independent of the charitable company in accordance with the ethical requirements
that are relevant to our audit of the financial statements in the UK, including the FRC's Ethical
Standard, and we have fulfilled our other ethical responsibilities in accordance with these
requirements. We believe that the audit evidence we have obtained is sufficient and appropriate
to provide a basis for our opinion.

Conclusions relating to going concern
In auditing the financial statements, we have concluded that the Trustee’s use of the going
concern basis of accounting in the preparation of the financial statements is appropriate.

Based on the work we have performed, we have not identified any material uncertainties
relating to events or conditions that, individually or collectively, may cast doubt on the charity’s
ability to continue as a going concern for a period of at least twelve months from when the
financial statements are authorised for issue.

Our responsibilities and the responsibilities of the Trustees with respect to going concern are
described in the relevant sections of this report.

Other information

The trustees are responsible for the other information. The other information comprises the
information included in the annual report, other than the financial statements and our auditor’s
report thereon. Our opinion on the financial statements does not cover the other information
and, except to the extent otherwise explicitly stated in our report, we do not express any form of
assurance conclusion thereon.

In connection with our audit of the financial statements, our responsibility is to read the other
information and, in doing so, consider whether the other information is materially inconsistent
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with the financial statements or our knowledge obtained in the audit or otherwise appears

to be materially misstated. If we identify such material inconsistencies or apparent material
misstatements, we are required to determine whether there is a material misstatement in the
financial statements or a material misstatement of the other information. If, based on the work
we have performed, we conclude that there is a material misstatement of this other information,
we are required to report that fact.

We have nothing to report in this regard.

Opinions on other matters prescribed by the Companies Act 2006

In our opinion, based on the work undertaken in the course of the audit:

« theinformation given in the trustees’ report, which includes the directors’ report and strategic
report prepared for the purposes of company law, for the financial year for which the financial
statements are prepared is consistent with the financial statements; and

« the strategic report and the directors’ report included within the trustees’ report have been
prepared in accordance with applicable legal requirements.

Matters on which we are required to report by exception

In the light of the knowledge and understanding of the charitable company and its environment
obtained in the course of the audit, we have not identified material

misstatements in the strategic report or the directors’ report included within the trustees’

report.

We have nothing to report in respect of the following matters in relation to which the

Companies Act 2006 requires us to report to you if, in our opinion:

« adequate accounting records have not been kept, or returns adequate for our audit have not
been received from branches not visited by us; or

« the financial statements are not in agreement with the accounting records and returns; or

« certain disclosures of trustees’ remuneration specified by law are not made; or

« we have not received all the information and explanations we require for our audit; or

« the trustees were not entitled to prepare the financial statements in accordance with the
small companies regime and take advantage of the small companies’ exemptions in
preparing the trustees’ report and from the requirement to prepare a strategic report.

Responsibilities of trustees

As explained more fully in the trustees’ responsibilities statement, the trustees (who are also the
directors of the charitable company for the purposes of company law) are responsible for the
preparation of the financial statements and for being satisfied that they give a true and fair view,
and for such internal control as the trustees determine is necessary to enable the preparation of
financial statements that are free from material misstatement, whether

due to fraud or error.

In preparing the financial statements, the trustees are responsible for assessing the
charitable company’s ability to continue as a going concern, disclosing, as applicable,
matters related to going concern and using the going concern basis of accounting unless
the trustees either intend to liquidate the charitable company or to cease operations, or
have no realistic alternative but to do so.

Auditor’s responsibilities for the audit of the financial statements

Our objectives are to obtain reasonable assurance about whether the financial statements as
a whole are free from material misstatement, whether due to fraud or error, and to issue an
auditor’s report that includes our opinion. Reasonable assurance is a high level of assurance,
but is not a guarantee that an audit conducted in accordance with ISAs (UK) will always detect
a material misstatement when it exists. Misstatements can arise from fraud or error and are
considered material if, individually or in the aggregate, they could reasonably be expected to
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influence the economic decisions of users taken on the basis of these financial statements.

A further description of our responsibilities for the audit of the financial statements is located
on the Financial Reporting Council’s website at www.frc.org.uk/auditorsresponsibilities. This
description forms part of our auditor’s report.

Extent to which the audit was considered capable of detecting irregularities, including
fraud

Irregularities, including fraud, are instances of non-compliance with laws and regulations.
We design procedures in line with our responsibilities, outlined above and on the Financial
Reporting Council’s website, to detect material misstatements in respect of irregularities,
including fraud.

We obtain and update our understanding of the entity, its activities, its control environment,
and likely future developments, including in relation to the legal and regulatory framework
applicable and how the entity is complying with that framework. Based on this understanding,
we identify and assess the risks of material misstatement of the financial statements, whether
due to fraud or error, design and perform audit procedures responsive to those risks, and
obtain audit evidence that is sufficient and appropriate to provide a basis for our opinion. This
includes consideration of the risk of acts by the entity that were contrary to applicable laws and
regulations, including fraud.

In response to the risk of irregularities and non-compliance with laws and regulations,

including fraud, we designed procedures which included:

« Enquiry of senior leadership, Trustees and those charged with governance around actual
and potential litigation and claims as well as actual, suspected and alleged fraud;

« Reviewing minutes of meetings of those charged with governance;

« Assessing the extent of compliance with the laws and regulations considered to have a
direct material effect on the financial statements or the operations of the company through
enquiry and inspection;

« Reviewing financial statement disclosures and testing to supporting documentation to
assess compliance with applicable laws and regulations;

« Performing audit work over the recognition of grant income and the allocation of
expenditure to funds;

« Performing audit w