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FUEL THE FUTURE

HOW WE

OUR PROGRAMMES



THE CHALLENGE

“A quality school meal
shouldn’t be a privilege. It
should be the baseline: fuel
that enables young people to
think clearly, engage fully,
and maintain wellbeing
throughout the day.”
 

“Kids are at school 190 days of the year. That’s a lot of 
meals and a big opportunity to have a positive impact. 
But right now, one in three children are leaving primary 
school overweight or obese, which puts them on a path 
to diet-related disease. We can and we must do better. By 
looking after what our kids are eating at school, we’re giving them the best
chance of thriving beyond.” 

Jamie Oliver

Health & Wellbeing
Diet-related disease costs the
UK £126bn annually.
Poor nutrition is linked to type-2
diabetes, heart disease,
cancer, and mental health
issues.
Ultra-processed foods
currently make up 75% of UK
school meals.

Learning & Attendance
38% of teachers report children arriving too hungry
to learn; in the most deprived schools, this rises to
63%.
Food insecurity affects mental health, attendance,
and attainment - with children in poverty more
likely to skip meals, miss school, or feel stigma
around food.
Nutrition is directly linked to cognition - studies
show dietary fat intake and overall nutrition are
stronger predictors of brain function than physical
activity or socioeconomic status

With the right support, schools can lead the change:
better food, better learning, and better futures.

Emmanuela, 17, Biteback ambassador

“My daughter had anxiety about eating at school. Now she
looks forward to meals and talks about how delicious they are.
It’s made a huge difference.”
Parent, Laurel Park School



250,000 CHILDREN

Since 2018, Chefs in Schools
has reached over 250,084
children, working with 776
school chefs, across 454

schools

Chefs in Schools is on a mission to transform kids’ health through food -
plate by plate, class by class, school by school. We train school kitchen
teams to make tasty, exciting and affordable meals that are packed with
fresh, local produce.

We are specialists. A team of chefs, nutritionists, caterers, campaigners,
researchers and procurement specialists brought together to drive
change in our schools.

Better is possible in school food. Kids are the future, let’s feed them like it.

WHO WE ARE

“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. I would encourage every school to do this.”

Deputy Headteacher at Redriff Primary School



SCHOOL 
CHEF TRAININGMEMBERSHIPSCHOOL 

THREE PATHWAYS

TRANSFORMATIONS

WHAT WE DO
At Chefs in Schools, we believe every child should have
access to fresh, nutritious, and delicious food—alongside
an education that empowers them to make healthy
choices for life.

We work with school leadership teams to support a
whole-school approach to food — making sure what's
served in the dining hall reflects your values and supports
student wellbeing. Whether you want to train your
catering team, embed food education into the school day,
or transform your entire approach to meals, we're here to
help.

88% saw increases in lunch 
consumption, fruit & veg intake, 

and pupils trying new foods

88%



SCHOOL 

Our in-depth, bespoke training turns kitchen
teams into confident chefs and food
educators, ensuring children enjoy innovative
fresh, flavourful meals every single day.

1.     

2. 

3.    

Packet mixes and ready meals are out.
School-made masterpieces are in. From
fish to focaccia and curries to chilli, dishes
are made onsite with incredible produce. 

We also embed food literacy at the heart
of the school, giving guidance on linking
the curriculum with the kitchen and
growing produce onsite.

TRANSFORMATIONS

“The programme gave us
confidence, structure, and a
whole new culture of food that
has become part of the school’s
identity.”
Headteacher, London

WANT TO
KNOW MORE?

https://chefsinschools.org.uk/download-our-schools-brochure/


SCHOOL 
CHEF TRAINING

MENU CREATION FOOD CULTURE FOOD EDUCATION NUTRITION

REDUCE FOOD WASTE STANDARDS HAPPY TEAMS CRAFT SKILLS

MORE INFO?

95% feel more able to
explain nutritious options to

children

95%

Our bite-sized, fully-funded courses are packed
with know-how, tips and tricks, specifically
designed for school kitchen teams, both in-house
and outsourced. 

Through both in-person and online sessions,
kitchen teams learn about school food standards,
child nutrition, food waste, and much more.

“I feel like I’ve gained a new confidence 
in my role, and in the kitchen.”

https://chefsinschools.org.uk/support/training/


Our ever-growing membership network shares
resources and inspiration for in-house kitchen
teams across the country. This puts everything
in one place for people involved in school food. 

Training events, recipe libraries, kitchen
exchanges, menu support and a peer network
— all on offer to our growing network of school
food innovators

MEMBERSHIP

“Being part of a community that
genuinely is about to make huge

change feels really exciting.”

CLICK FOR
DETAILS

https://chefsinschools.org.uk/support/chefs-in-schools-membership/
https://chefsinschools.org.uk/support/chefs-in-schools-membership/


CASE STUDY

The Challenge
Students were tired and disengaged
after lunch. Rising costs, limited
sustainability, and high food waste
added to the problem, while children’s
palates remained unadventurous.
Headteacher Hilary Priest knew her
team had the passion to do better -
they just needed support.

Our Support
Senior Chef Trainer Nerissa assessed
the school’s needs, then helped recruit
Marco as Head Chef Educator - an
experienced chef eager to make a
difference. Together, they introduced
new menus with local produce, shared
expertise on nutrition, food education,
and standards, and brought food
learning into lunchtime through
conversations with children.

The Result
Children are excited to try new
foods, meal uptake has risen, and
costs have stayed steady. With veg
and herbs grown onsite, pupils
learn where food comes from and
return to class energised. The
Grove has even won a national
award for its food.

Read more of our Case Studies here

“My child is enjoying the
new lunches. He’s tried
everything (even lentils!)
and has said how
delicious everything is. I
love knowing how
adventurous he’s being
at school, and that he’s
also receiving such tasty,
nutritious food.” 

Parent at The Grove

https://chefsinschools.org.uk/about-us/past-projects/


REVOLUTION
JOIN THE

Charity number: 1178964. Registered address: First Floor River House, 1
Maidstone Road, Sidcup, Kent, DA14 5RH.

Click here to arrange a Discovery Call
with our Engagement Team

https://chefsinschools.org.uk/contact-us/
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