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Summary

'Froots Roots En Shoots’ at Buckland St Mary Primary School in Chard in Somerset is a food co-op project integrated into the school day, with strong support from teachers and pupils. The scheme offers organic vegetable bags to parents and the local community. Families order and pay in advance every half term, paying by cheque - the money is banked by the school. The pupils from years 5 and 6 sort and pack around 20 bags a week. School-grown produce is sold in addition, when in season.

Background

The project was initiated as part of a local food enterprise competition to support the start up a successful school healthy food business, involving pupils. The initiating group assessed local need and found a gap in the market for local organic vegetables. The project was supported and developed through staff commitment and gaining pupil’s interest and motivation. Somerset Food Links also offered advice and support with the co-op start-up. Staff and pupils at Buckland St Mary Primary School have run it for over two and a half years. 

Supplier

The food co-op is supplied by a local organic growers’ co-operative, who are keen to support food-buying groups. The school chose the ‘pack your own bags’ model as the produce is cheaper and this process could include a larger group of students.

Sorting the produce

Thursday mornings see a group of pupils from years 5 and 6 working as a team to get the vegetable bags ready to go. Older pupils mentor younger pupils and teach the necessary skills. The business-like procedure sees pupils rotating into different roles. The finance team log the cheques, the vegetable co-ordinator allocates the number of vegetables for each bag, the I.T. team print off the forms and other teams sort the different produce. A nice touch is the addition of a healthy recipe for some of the produce, chosen by one of the team. This all takes place in the space of half an hour.

Promotion 

The food co-op is directly publicised through the school and pupils using leaflets and posters.  They have also promoted the project in the local press. The project was featured in the Somerset ‘Healthy Schools’ magazine.

Achievements

Older pupils continue to mentor younger children, which helps the continuity of the project. The school also take part in national promotions and awareness days e.g. Fair trade fortnight, to compliment the project. Growing, gardening activities and composting happen at the school too; food co-op activities are part of a larger sustainable and healthy school approach. Information comes from the supplier about where the produce is grown and pupils develop knowledge of vegetables and seasonality. One of the pupils stated ‘we have a head start when it comes to understanding what’s in season as we live in the countryside and some families are growing their own vegetables or are farmers’. Positive outcome as described by the teaching assistant - ‘we have a sense of working together for the good of the community’.

The future

The project has survived a recent price increase from the supplier, indicating people are satisfied with the produce and service and want to continue their support. When asked why they thought the project has kept running one pupil said ‘it’s because we enjoy it!’ The group would like to find alternatives to using plastic bags, they currently re-use plastic bags but feel a more a more eco-friendly option would be better.

