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Food – a fact of life conference for 
Food and Nutrition teachers in Wales, in collaboration with Meat Promotion Wales (HCC)

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.

Abi Reader, Goldsland Farm, Wenvoe
Abi Reader is a third generation mixed farmer, farming in partnership with her parents and uncle in Wenvoe just outside Cardiff. Goldsland Farm is home to 200 milking cows, 150 sheep, 90 beef cattle and 120 acres of arable. Abi is the current NFU Cymru deputy president, co-founder of Cows on Tour, an Open Farm Sunday host and a former NFU Cymru Wales Woman Farmer of the Year.

Abi’s key messages
1. The range of farm jobs is vast from cow health, nutrition, breeding, rearing, harvesting, growing, engineering. All of this takes place in the natural environment and with the ambition to be carbon neutral by 2040.
1. All dairy farms adhere to red tractor standards to ensure the milk we produce is safe and traceable.
1. All cows, bulls and calves have passports and their location must be reported to the government. 
1. Cows will only produce milk if they are relaxed.






Rachael Madeley Davies, Head of Sustainability and Future policy, HCC Meat Promotion Wales
Rachael has worked in food and farming for over 14 years with experience throughout the supply chain. Prior to joining Hybu Cig Cymru in 2022 she was a sustainability consultant for the dairy and red meat supply chains working with farmers, processors and retailers throughout the UK, specialising in the carbon emissions of livestock systems.
Rachael also farms with her husband, Geraint, in Bala, North Wales, farming beef and sheep organically alongside a strong environmental focus.

Rachael’s key messages
1. Welsh farms are uniquely placed to both produce climate friendly food alongside maintaining and enhancing the natural environment
1. Welsh red meat has one of the lowest carbon footprints globally
1. Focus on the nutritional density of food products when comparing carbon emissions i.e., every food product has a carbon impact but what do you get in terms of nutrition.
Lloyd Henry, Ysgol Gyfun Gwyr
Lloyd is a food teacher at Ysgol Gyfun Gwyr. Lloyd has been teaching food at all Key stage levels for over 10 years now, having come in to teaching with a degree in International Hospitality Management and then experiencing  years of employment in the food industry working different roles at a variety of hospitality and catering establishments across the world. 
Lloyd has been member of the British Nutrition Foundation Welsh Education Working Group for over 7 years, and has worked with Hybu Cig Cymru on a variety of projects over the previous 3 years, from having an input into a resource distributed to all secondary schools in Wales with regards to Food Education, as well as being invited to do a live cooking demonstration and Q&A at last year’s Royal Welsh Show. 
Lloyd recently published a Welsh medium book with over 30 recipes which has been a huge sense of personal achievement which came to the fore from a popular Instagram page set up during lockdown, where Lloyd shares recipes, his love of food and what pupils produce in the classroom.  
Lloyd’s biggest personal achievement to date though was his nomination and subsequent success in winning the 2021 British Nutrition Foundation Award for Food Teacher of the Year in Wales.

Lloyd has a passion for food and all it encompasses, passing on and sharing knowledge from personal experiences and from the food industry is what he enjoys doing.

He feels it is of the utmost importance that pupils are educated about an array of factors that affect food. It is essential that they know how to cook and where to source their food, but also just as important is their understanding of the function of ingredients and the important role food has towards their health and well-being.

Making pupils aware of their choices and giving them the correct information can only be a positive influence for future generations. 

Lloyd is very proud of his Welshness and tries to incorporate this in lessons as well. He feels very lucky and privileged to be in the position where he can share his enthusiasm to the next generation. 

Lloyd’s top tips
1. Choose what you think is important for your pupils to learn on a local/regional/national level.
2. Before thinking about assessment focus on what progress will look like.
3. Don't be afraid to experiment, this is new to everyone and will take time to getting used to.

Judith Gregory, Education Catering Business Manager, Cardiff Council
Judith trained as a Home Economist at the University of North London, and worked for Marks and Spencer as a Catering Manager, before moving onto Cardiff University and University of South Wales. Judith has worked in Education Catering at Cardiff Council for over 17 years, and the service provides meals to 116 schools across the city, supporting over 17,000 Free School Meal pupils.

In 2005, as Welsh Government’s Free Breakfast Coordinator for the authority she worked closely with Welsh Government to develop and pilot their Free Breakfast Initiative across Wales. In 2015, Judith was a member of the team which developed and piloted the multi award winning Food and Fun holiday programme. It was adopted and funded by Welsh Government in 2017 and rolled out across all 22 local authorities in Wales. Judith is now lead officer for the programme at Cardiff Council, as well as being a member of the Food and Fun National Steering Group. 

During the pandemic Judith worked closely with a leading cashless catering payment provider to develop an unique direct payment system to support Free School Meal pupils across Cardiff.

More recently, Judith has been working with Welsh Government representing education catering providers during the implementation planning of Universal Free School Meals for primary age pupils in Wales.

Judith has been LACA Wales Regional Chair for the last six years, and is currently LACA National Vice Chair Elect. In 2017 and 2018, Judith was listed as one of the UK Public Sector Catering Most Influential People.

* LACA represents 3,300 education catering providers across England and Wales, providing over 3 million lunches in schools every day.  

Emma Holmes BSc (Hons) RD, Strategic Lead for Community Dietetic Services, Cardiff and Vale University Health Board.
Emma  qualified as a registered dietitian in 1996 from Leeds Metropolitan University following a BSC (Hons) in Biology from University of Wales, Cardiff. 

Emma has extensive experience in public health and until recently  was the Public Health Dietetic Lead for Cardiff and Vale University Health Board . Emma has a special interest in schools and school aged children and advises schools on a whole school approach to nutrition and healthy eating via training through the Nutrition Skills for Life Programme, food provision and curriculum and policy guidance.  

Emma was a member of the initial steering group setting up  the Food and Fun programme in 2015 and continues to sit on both local and national Food and Fun steering groups. She is the all Wales lead for the nutrition and dietetic element of the programme. 

Emma is a member of the British Dietetic Association, is registered with the Health and Care Professions Council and an active member of Public Health Dietitians in Wales. 

Judith and Emma’s take home messages
· Find out the name of the Food and Fun lead officer for your local authority
· Discuss delivering Food and Fun in your school with your Headteacher
· Consider how you can contribute to the delivery of Food and Fun in your school     

Allison Candy, Subject Officer Food qualifications, WJEC
· Food and Nutrition, Catering and Health and Social Care teacher and HoD with 22+ years’ experience
· Subject Officer All Food Subjects at WJEC, Domain Leader Business, ICT and Health and Social Care – 15 years 
· Diverse role managing subjects directly within my remit and overseeing all other Subject Officers and subjects in her Domain
· Involved with the development of the new GCSE Food and Nutrition qualification - but this will be her last qualification development – she hopes!

John H McKendrick, co-Director of the Scottish Poverty and Inequality Research Unit in the Glasgow School for Business and Society at Glasgow Caledonian University
John is Co-Director of the Scottish Poverty and Inequality Research Unit in the Glasgow School for Business and Society at Glasgow Caledonian University. He is primarily concerned to inform the work of practitioners and campaigners beyond the academy who seek to tackle poverty in Scotland. He was co-editor of Poverty in Scotland 2021: Towards a 2030 Without Poverty? (CPAG) and writes a column in the Scottish Anti Poverty Review (Poverty Alliance’s quarterly journal). 
He sits on the group of National Partners offering advice and support to local authorities and local health boards in relation to the preparation of their Local Child Poverty Action Reports.  He is also an external member of the Scottish Government’s Child Poverty Programme Board. Much of his recent research has explored issues relating to food insecurity and school meals. 

John’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

Liane Hutchings Summers, Risca Community Comprehensive School 

Liane’s top tips
· Allow flexibility regarding personal and cultural factors where pupils can make something with similar skills.
· Consider setting up a ‘an ingredients food bank’ where parents could donate food such as flour to school.
· Ask supermarkets if they could provide a ‘magic bag’ which costs a lot less for ingredients that are close to their sell-buy date.





James Hicks, Strategic Development Manager (Wales), The National Skills Academy 
James moved back to Wales 14 years ago and worked as Group Director for training company working in 26 prisons across the UK before leaving and joining the NSAFD almost 7 years ago.

James runs a number of projects to help support people back into work in the Food and Drink industry, one called the Careers Passport that offers fully funded online training for Food Safety, Health and Safety, HACCP and Allergen awareness. Working with DWP, Charities, Communities for work programs, Apprenticeship providers to offer the course to those doing an Apprenticeship and also food and drink companies who use it as part of their induction process.

James also runs the project in all 6 Welsh Prisons working with food and drink manufacturers and the prison service to look at offering fulltime employment to those leaving prisons.

James also runs the Tasty Careers program across Wales, which includes the Tasty Careers Schools challenge, Tasty Tours (taking pupils round Food and drink businesses) and Ambassador training programs so we can support more schools and skills events, and work schools with special needs schools to help support via a number of our programs.

James also recently created a Junior Schools Tasty Careers Climate schools challenge based around the existing program but also looks at the miles the food has travelled and how pupils can learn and understand how this affects the carbon footprint.

James’ take home messages
· Read the brief properly to fully understand what is required in the challenge.
· Think about the ingredients that you are going to use to make the dish and think of how you can make it healthy, have you thought about its sugar/salt content or could someone have an allergy to some of the ingredients. It’s about being a healthy nutritional dish.
· Think about where you get the ingredients from for the dish/ are you products locally sourced/think of the carbon footprint of the products you use.

Frances Meek, Education Services Manager (Early Years, Primary and Communities), British Nutrition Foundation
Frances graduated from the University of North London with a BA in Hotel and Catering Management and then worked in the catering industry as a catering manager for a number of years.  Following this, she set up a consultancy business running health and safety and food hygiene courses.
Frances then decided to retrain as a teacher and followed the Graduate Teacher Programme to gain her QTS.  Frances has worked in a variety of educational establishments and in particular as Teacher in Charge of Food Technology at a girl’s grammar school in Kent.  Frances joined the British Nutrition Foundation in August 2014 and is responsible for supporting the Foundation’s work with secondary schools and their students. 

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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