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Food – a fact of life conference for 
Food and Nutrition teachers in Northern Ireland

Speaker biographies and top tips
Ewen Trafford, Nutrition Education Officer, British Nutrition Foundation
Following a BSc in Biological Sciences from the University of Bath and an MSc in Nutrition and Food Science from the University of Reading, Ewen joined the British Nutrition Foundation (BNF) as a Drummond Nutrition Intern in January 2019. He was employed on the Marks & Spencer industrial placement for 12 months, before returning to BNF as a nutrition scientist.
Ewen is now working with the British Nutrition Foundation’s education team, creating educational materials for teachers and pupils alike, and participating in virtual and in person training sessions. He is also charged with creating and implementing the digital strategy for Food – a fact of life, the British Nutrition Foundation’s education website.
Ewen’s takeaway message

The combination of COVID-19 and the ongoing cost of living crisis has further increased the burden upon pupils, their families and their schools. Understanding the implications of the crisis and how it relates to your school, your classes and most importantly your pupils will go some way towards alleviating the negative effects, but ultimately, the burden lies with policymakers to support schools in this difficult time.

Richard Orr, Meadow Farm, Downpatrick

Richard is a 37 year old farmer who farms just outside Downpatrick, Co Down. He is married to Sharon and has 2 children Alfie and Mia . His farm is a mixture of crops and animals and has diversified over the last 20 years with a farm shop bakery and tearoom. 

Richard was an AHDB monitor farmer from 2018-22 hosting meetings with farmers and interacting with industry experts to try and improve all their farm businesses by shared learning. Richard is now CAFRE technology demonstration farmer for minimum tillage where the emphasis is on improving soil - the world's most important asset.  Richard also sits within committees of the Ulster Farmers Union trying to guide and influence government policies relating to agriculture. 

Richard’s key messages
1. Farming and nature must work together.
2. Sustainable farming costs money which in turn consumers must contribute too. 
3. Farming needs highly skilled business minded young people immediately. 





Colin Smith, Industry Development Manager, Livestock and Meat Commission

Colin has been Industry Development Manager with the Livestock and Meat Commission for Northern Ireland (LMC) since 2012.  He has responsibility for a wide range of business activities from the Northern Ireland Beef and Lamb Farm Quality Assurance Scheme to LMC’s Industry Development and Sustainability activities.  In 2018 Colin joined the Board of Animal Health and Welfare Northern Ireland.
Colin is a graduate of the University of Newcastle Upon Tyne and after returning to Northern Ireland worked as a Policy Officer and Senior Policy Officer with the Ulster Farmers Union for 5 years covering the Animal Health, Pigs, Poultry, Rural Enterprise and Rural Development portfolios in this time.
A former Vice President of the Young Farmers’ Clubs of Ulster, Colin has a passion for food and agriculture.  He thoroughly enjoys all sports, particularly rugby and spending time with his wife and three children.

Colin’s take home messages
1. Agriculture is part of the solution to climate change
1. The FQAS logo lets consumers know that food has been produced to designated standards in Northern Ireland.
1. Production of food in Northern Ireland is done responsibly and recognises the need for efficient and profitable food businesses that complement the natural environment and deliver benefits for people and their communities.


Dorothee Wagner, Education Manager / CCEA (Council for the Curriculum, Examinations & Assessment)

Education Manager / CCEA (Council for the Curriculum, Examinations & Assessment) since 2008
Responsible for ELQ Home Economics, GCSE Child Development, GCSE Food and Nutrition and GCE Nutrition and Food Science since 2017.

Joanne O’Neill, Home Economics Teacher, Magherafelt High School

Joanne is a Home Economics teacher within a rural secondary school in Northern Ireland (Magherafelt High School).  She has taught since 2006 and her passion is inspiring young people to enjoy food and enjoy cooking. Joanne attended the Northern Ireland Catering College, Portrush after completing A Level study (Home Economics, Religious Studies and Sociology).  She continued my university career path at Ulster University, Jordanstown (Consumer Studies) and finished further education with a PGCE in Home Economics at Ulster University, Coleraine.
Joanne loves her job but most importantly loves the children she gets to interact with every day.

Joanne’s top tips
1. Be freezer friendly
The freezer is everyone’s friend…use it! Almost all left over fruit and vegetables, dairy produce, meats and fish can be portioned (raw or cooked) and frozen. Make sure to follow freezer guidelines from Food a Fact of Life. Available at https://www.foodafactoflife.org.uk/5-7-years/cooking-5-7-years/hygiene-and-safety-5-7-years/ 
2. Stick to store cupboard basics 
This helps to reduce the cost of a weekly or monthly food shop and helps to cook on a budget. This makes meal planning healthy and affordable. Herbs and spices reduce the needs for excessive use of oils and spreads and their long shelf life helps to reduce wasted food. This is literally ‘smart shopping’. A great resources of young people and families during the cost of living crisis is available from Food a Fact of Life. https://www.foodafactoflife.org.uk/media/4fnddnwn/cooking-on-a-budget-factsheet-3-16.docx  
3. Challenge your taste buds! 
Make meal planning fun and exciting by experimenting with taste and texture. Make use of energy saving cooking appliances. The trend of swopping the traditional oven appliance for the air fryer is worth it! Save money on energy use as well as the time spent cooking. Food a Fact of Life has a fantastic resource that is user friendly for all ages and stages. This is available from https://www.foodafactoflife.org.uk/media/2908/using-your-senses-p-316.pdf 
4. Consistency is key. 
Plan your meals. Make a budget and stick to that budget. This also helps to reduce food waste. “The average family of four can save as much as £70 per month by reducing their food waste” (Food a Fact of Life, 2019).


Professor Jayne Woodside, Queens University Belfast 

Jayne Woodside is Professor of Human Nutrition within the Centre for Public Health and the Institute for Global Food Security at Queen’s University Belfast.  She specialises in the conduct of human nutrition intervention studies with whole foods and whole diets examining clinically relevant endpoints and in interventions to promote long-term dietary change.  She has published widely in the nutrition field (>250 original papers) and has current funding from the UK Prevention Research Partnership, UKRI (MRC and BBSRC), NIHR, EU and the Northern Ireland Research and Development Office. Jayne heads the Generating Excellent Nutrition In UK Schools (GENIUS) network, aiming to build a community working towards a more health-promoting food and nutrition system in UK schools.

Dr Niamh O’Kane, Queens University Belfast
Niamh O’Kane is a research fellow and science communication and research impact officer within the Centre for Public Health at Queen’s University Belfast. She completed her PhD in the Centre for Public Health, investigating the use of social media in public health communication and behaviour change. 
She has conducted post-doctoral research in the Institute for Global Food Security and the Centre for Public Health, primarily in food and nutrition in young people, working with multi-stakeholder groups to co-develop interventions, in school and university settings. Niamh worked as a research fellow on the Generating Excellent Nutrition In UK Schools (GENIUS) network. 

Jayne and Niamh’s take home messages
1. The GENIUS network facilitated new interactions and collaborations among researchers and non-academic stakeholders working within the UK food and school system, provided access to resources, information and training, and awarded pump priming funding for small scale research projects across the UK
2. Our research produced ten research priorities within school food research which provides vision for the future of school food research, and a systems map of the school food system which demonstrates its complexity
3. The collaborative network established by GENIUS will be continuing on as a special interest group, and there are more opportunities for school stakeholders to get involved in school food research in future


Dr Ernest Purvis, Policy Officer, Children in Northern Ireland

Dr Ernest Purvis joined Children in Northern Ireland as their Policy Officer in August 2022. His role involves representing the views and experiences of Children’s Sector organisations across a wide range of government policy areas. He coordinates two policy forums: the Child Poverty Alliance and the Children with Disabilities Strategic Alliance on behalf of community and voluntary organisations. He also manages the ‘Gets Active’ Project alongside a range of delivery partners (which comprises a number of food and activity programmes throughout the school holidays); and is working with a Youth Advisory Group to develop evidence-based recommendations to tackle child food insecurity. Ernest has previously worked in politics and academia. 

Ernest’s top tips
1. Tackling food insecurity / poverty is everyone’s business.
2. YOU can’t solve the problem, but you can contribute to the solution.
3. YOU can’t solve the problem, but you must ensure that you do not inadvertently exacerbate it.

Robert Fell, Director and Chief Executive, Metal Packaging Manufacturers Association

Robert has over 30 years’ experience in the metal packaging industry, 16 years as a senior R&D manager at Ardagh Group (now Trivium); with a similar time at Crown Corporate Technology where he working across a range of scientific research and operational roles. During this time Robert was also an MPMA Council Member and latterly acting Chairman. 
Following nearly three years as chief executive of British Metals Recycling Association he rejoined the metal packaging sector as Director and CEO of the MPMA and Canned Food UK. He is also a Fellow of the Institute of Materials, Minerals & Mining.

Robert’s top tips
1. One of our greatest tools in avoiding food waste is prolonged shelf life, and nothing prolongs shelf life quite like metal packaging because the food is cooked in the sealed can.
1. Products that can be stored at room temperatures, i.e. in our kitchen cupboards, help us avoid adding to our carbon footprint from the energy required for refrigeration or freezing
1. Cooking from room temperature also reduces our carbon footprint when compared to cooking from either chilled (~4°C) or frozen (~-20°C) as the cooking process has les work to do.

Liz Simpson, Department of Agriculture, Environment and Rural Affairs
 
Liz Simpson has almost 20years experience lecturing on CAFRE’s food-related BSc (Hons) and Degree Apprenticeship courses. With a background in food production and a specialism in procurement and supply chain management, she brings a breadth of knowledge and experience to her lectures. Liz sits on the Steering Committee for ‘Speakers for Schools NI.’ and is a STEM Ambassador. She is committed to encouraging more females into STEM-focused career pathways. More recently, as an Education Adviser for CAFRE, Liz has the lovely job of promoting agri-food study routes to GCSE & A-Level school leavers. Outside of work, Liz is passionate about the promotion of integrated education in Northern Ireland and for the last 8yrs, has sat as Chair of Board of Governors in a local integrated primary school. Currently, she is overseeing a £6.5m ‘new build’ project for the school. Needless to say, she is a busy lady, but loves what she does!

Liz’s three top tips:
1. Invite local food artisans/entrepreneurs with novel food products into the classroom to talk to your pupils about real-time industry adventures (both good and bad!). You’ll be guaranteed a passionate presentation.
1. Task your pupils to compare food sector salary bands with other careers that they might perceive to be ‘well paid’. They’ll soon learn that careers in agri-food tend can be just as lucrative! 
1. Encourage your pupils to visit websites like How to get a job in the food industry | BBC Good Food to get a better understanding of what’s involved in a variety of food-related careers.

Laura Kelly, Saint Columbanus College

Laura Graduated with a First-class Honours degree in Consumer Studies. Having completed her PGCE in Home Economics, she was appointed as Head of Department. Laura is a member of the BNF Education working group in Northern Ireland and the BNF additional needs working group. Within these roles, Laura has contributed case studies of good practice. She is the Independent author of the Key Stage 3 Home Economics textbook and has experience writing resources for pupils with additional needs. She is the Principal Moderator for CCEA GCSE Entry Level Home Economics. Laura is passionate about teaching and ensuring a positive and inclusive learning environment for all.

Laura’s top tips
1. Be a reflective practitioner. Evaluate your current practice, what could you do to enhance the teaching and learning experiences for your learners? 
2. Openly engage with Parents/Guardians and specialists to ensure you have the most up-to-date information about how to effectively meet the needs of each pupil. Be creative when planning lessons and adapting resources to meet the needs of the pupils in your care.
3. Explore food as an opportunity for pupil growth, including the development of fine, gross and sensory skills, providing social experiences and having fun! Keep up to date with subject developments and share your passion and enthusiasm with future generations!

Claire Theobald, Education Services Manager (Early Years, Primary and Communities), British Nutrition Foundation

Claire graduated from the University of Lancaster with a BA (Hons) QTS (Qualified Teacher Status). During her teaching career, she taught pupils in middle and primary schools where she held a number of responsibility posts including being a member of the Senior Management team, Upper Key Stage 2 Co-ordinator, PSHE/Citizenship Co-ordinator and a Teacher Governor. 
She joined the British Nutrition Foundation as an Education Officer, was promoted to Senior Education Officer in 2009 and Education Services Manager in 2016.
Claire develops educational materials, and delivers training, to support the teaching of healthy eating, cooking and where food comes from in primary schools. Claire acts as a consultant to review, develop and evaluate educational materials and programmes for independent and government organisations, as well as the British Nutrition Foundation’s Corporate Members.
Claire is Lead for the British Nutrition Foundation’s annual Healthy Eating Week, Chair of the four Education Working Groups and part of the Foundation’s Communications Strategy Group.
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