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COULD THURROCK PRODUCE THE NEXT JAMIE OLIVER?

Kids in Thurrock could be the next generation of celebrity chefs following a government announcement of more local money for healthier ingredients, a network of regional training kitchens and top-quality cookery lessons.

Thurrock MP, Andrew Mackinlay who has been lobbying government ministers about the quality of school food, children’s diets and campaigned to end the sale of junk food in school vending machines and tuck shops, welcomed the extra money.  He said:- 

“It’s a great idea to get kids interested in diet and taking responsibility for their own nutrition and healthiness. Through extra money and training, kids and schools will be able to work together to tackle obesity. You never know, one of our local kids could be the next Jamie Oliver!”

- Ends-

BACKGROUND INFORMATION

Last year the government announced minimum nutrition standards for school food, which came into force at the beginning of this school term, but a new announcement this week saw healthy school food finally cemented into the curriculum by:

1. £240m to continue to subsidise ingredients until 2011 – equivalent to over £300,000 for Thurrock
2. Training kitchens -  £2m for the establishment of a network of regional training kitchens to act as centres of excellence, hosting the area's school cooks for training on day release; 

3. An Entitlement to learn to cook - cookery courses in all secondary schools by 2008. The new entitlement from 2008, for all pupils starting secondary school from that year onwards.  By the time they are 16 (i.e. by 2013 for the first 11-16 year old cohort); they will have learned to cook, as well as about diet and nutrition, hygiene and safety, and wise food shopping. Pupils will receive:

· Basic cooking skills (16hrs) (CD ROM with demonstrations & possible celebrity chef cook book ) 

· A knowledge of diet and nutrition, linked to the KS3 curriculum (4hrs) (on line materials & assessment, similar to driving theory test)

· A knowledge of food safety and hygiene (4hrs) (on line materials & assessment)

· Consumer awareness  - (virtual supermarket for practice shopping)

4. A Specific fund for building kitchens - funding will be made available early to Local Authorities that have the most need for new kitchens
5.  Increasing tendering opportunities for small and local producers.
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