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EXECUTIVE SUMMARY  

 Predominately the target group was young parents from disadvantaged areas, these being 

from partner organisations such as Surestart and Young parent groups.  

 The course was a huge success, with now 66% of parents extremely and very confident to 
cook basic, healthy, family meals economically where as 20% prior to the course (Figure 15 
& 16).  

 

 All recipes were enjoyed; lasagne was high on the list as was curry. The least enjoyed were 
the fish dishes. No session was said to be better than another.  

 

 The frequency of cooking meals from scratch at home and the enjoyment of cooking rose 

considerably after the course; this could be linked directly to the young parent’s increased 

ability to cook.  

 

 The attendance on the courses was mixed; some attended all sessions whilst others did not 

manage to make them all. This was due to a number of reasons, including child sickness and 

work.  

 

 The initial motivation for students to attend the course was diverse, 20% attended to learn 

new recipes, 17% thought it would be fun and 17% to learn new skills (Figure 3).  

 

 Course materials were said to be excellent. Some tutors had a few comments regarding the 

recipes saying they were high in fat and not that healthy, for example the All-in-One Cake. 

The tutors adapted the recipes accordingly.  This was also apparent when speaking to the 

venues, some of the recipes did not fit completely with their ‘healthy eating policy’.  

 

 The majority of courses kept within their budget of £600 for the six sessions, childcare costs 

and shopping for local food were reported to have an effect on the increase in costs.   

 

 Overall, the courses were a great success, inspiring and motivating young parents to try and 

cook basic, healthy meals to feed their children and family. An amazing 94% of students 

‘really enjoyed’ the course.  

“I really enjoyed the cooking course it’s been my favourite course” a student from Surrey.  

“Just to say thank you for all the patience, enthusiasm and everything else that you all 

put into this course. I really enjoyed it and learnt so much”, from a student in Dorset. 
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1 Introduction 

The Let’s Cook Local project was aimed at young parents who were from disadvantaged areas 

throughout England. The young parents generally have one or more difficulty, including economic 

and/ or social, which therefore results in them having complicated and problematic lifestyles, for 

example unable to get a job and therefore on benefits. Some parents may have children as well as 

their parents to look after with increasing demands on their time; others may have step children to 

care for.  A lack of education is also a factor for their deprivation because they have not been taught 

fundamental life skills. Many may not have had the opportunity to complete education and learn 

basic skills of any kind. Parents may not have been taught how to cook either at school or by their 

parents. Hence, the Let’s Cook Local project was set up in order to help those young parents gain 

some basic cooking skills which can be passed on through the generations. 

               

1.1 Background 

The National Federation of Women’s Institutes (NFWI) is the largest UK national voluntary 

organisation for Women. It has nearly 212,000 members, in nearly 7,000 Women’s Institutes across 

England, Wales and the Islands. The NFWI was established in 1915 with 2 clear aims; to revitalise 

rural communities and encourage women to become more involved in producing food.  

In 2003 a membership survey showed 39% of members were particularly interested in cookery, 30% 

in food and drink and 29% in health.  The NFWI has a long standing history of commitment to 

improving the nation’s diet and health, in particular the provision of high quality food and 

sustainability issues. Therefore, the Let’s Cook Local (LCL) project was run in order to help those 

from disadvantaged areas learn how to prepare healthy family meals.  

In 2011 – 2013 the Big Lottery Fund Funded the NFWI to run a “Let’s Cook Local” project across 

England for 2 years. This very successful project follows on from the “Let’s Cook!” project which had 

CASE STUDY 
 

One of the Dads who attended a course made Pineapple upside-down cake in 
the last session. The assistant tutor, to show the versatility of the recipe, made 
the recipe up to give each class member a small individual cakes and showed 
them how to ice it e.g. for a child’s birthday cake.  They had time to do this in 
class and then took them home. I believe this was given to his to his Grandad 
who said that this was the first time anyone had ever made him a cake.  It 
sounds as if he has been able to make more. 
 

“I believe the course was fantastic, it has helped me greatly where I’ve been ill. 

It gave me the confidence to get out and meet people. It’s helped me to cook 

and I am up to my 8th birthday cake. Best course in the world I would love to do 

it again given the chance” said a student from Surrey.  
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run for 3 years commissioned by the Food Standards Agency (FSA). Each course consisted of a 6 

week programme of practical cooking sessions. The Let’s Cook Local programme ran between 14 

September 2011 and 10 October 2013.  

The NFWI ran training sessions in order to train volunteer WI members to tutor these courses within 

their communities. Support was always available for the tutors. There were 355 trained tutors to 

deliver the courses from a range of federations throughout England.  

The aim of “Let’s Cook Local” was to run courses for the WI volunteers to teach young parents from 

disadvantaged areas how to prepare basic, healthy, family meals economically using locally 

produced fresh food, avoiding waste.  This will enable parents to acquire the knowledge of how to 

make nutritious family meals as well as gain practical food skills experience and learn about healthier 

diets, food hygiene and budgeting as well as gain confidence. The NFWI worked in partnership with 

local food producers and community partner organisations to create opportunities for learning 

together whilst parents developed skills and knowledge.  

The five SMART outcomes that the project aimed to achieve were as follows: To 

 Engage with 896 young disadvantaged parents to learn & practice food preparation skills 

using local food, learn about healthy diets as well as gain confidence.  

 Work in partnership with 112 local food producers with parents using locally produced food 

 Train and support 200 WI volunteers to facilitate young parents preparing meals using 

locally sourced food  (3,808 hours/ 544 days) 

 Produce and display a tool kit of local food recipes, tips and other literature on the WI 

website 

 30 volunteers with improved food hygiene qualifications  

The definition of disadvantaged is an unfavorable circumstance or condition that reduces the 

chances of success or effectiveness. This includes those in situations of serious social and economic 

disadvantage. Such basic necessities include adequate housing, medical care or educational facilities.  

1.2 Course Content 

The course used a six week plan as a recommended structure. Each participant was provided with a 

bag containing a recipe book for the course, an apron and a number of informative flyers on healthy 

eating, including the eatwell plate.  

The sessions included: 

Week One – Welcome   Pizza or Calzone; Simple Salad; Fruit Salad 

Week Two – Quick and Easy   Frittata or Home-made Burgers; Potato Wedges; Salsa; Flapjack 

Week Three -   Traditional Roast   Roast Chicken or Roasted Vegetable Couscous; Salad with Feta 

Cheese; Pigs in Blankets; Potatoes, Vegetables, Stuffing and Gravy; Fruit Crumble 

Week Four – Building on Success   Shepherd’s Pie or Chicken/ Vegetable Curry; Chocolate Brownies 

Week Five – The Italian Job   Lasagne; Macaroni; Green and More Salad; Garlic Bread 
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Week six – On your own   A free choice for students to try out their own recipes – either from the 

recipe cards for ideas or from another source 

 

1.3 Target Group 

The target group for the Let’s Cook Local courses was young parents from disadvantaged areas. The 

children were not encouraged to attend the sessions; however the parents were encouraged to use 

the skills learnt at home so that the children can enjoy eating healthy and nutritious food. Therefore, 

the cooking skills could be passed on. With 25 federations taking part, it allowed parents to have the 

opportunity from across England to attend Let’s Cook Local courses.  

Courses were run in the following 25 federations: 

 Avon   

 Cheshire 

 Derbyshire 

 Devon 

 Dorset 

 East Yorkshire 

 East Sussex 

 Essex 

 Gloucestershire 

 Isle of White 

 Kent, East Kent 

 Lincolnshire North 

 Middlesex 

 Northamptonshire 

 North Yorkshire West 

 Oxfordshire 

 Somerset 

 Staffordshire 

 Shropshire 

 Surrey 

 Teeside 

 Tyne & Wear South 

 West Sussex 

 Wiltshire 

 Worcestershire

 

“The course was a fantastic experience; I loved every minute of it. Will there be anymore?” Jo, 

Derbyshire  

“The course was very helpful. I met new friends. Added some recipes to my menu 

and enjoy cooking and eating them. I teach some of my friends too. Thank you 

very much, team was great; ladies were so kind and helpful” a student from 

Surrey. 
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2. Research Methodology 

This evaluation covers the delivery of the complete course over the 2 years from 14 September 2011 

to 10 October 2013. A number of methods were used to gather the information; these included a 

pre and post questionnaire of the course for the students and a tutor report which was completed at 

the end of the 6 week course.  

 The participants were asked to complete a pre course questionnaire compiling of 

multiple-choice questions (Appendix A). This was to assess their cooking skills and 

abilities before the course.  

 

 A post questionnaire was completed, again multiple-choice questions (Appendix B). 

This was to gather information about their knowledge, skills and reactions to the 

course. This was used to evaluate the success of the course. 

 

 The tutors were asked to complete a Tutor’s Report at the end of the course 

(Appendix C) and these were compared and considered. This provided feedback on 

their views of the success and experience of running the courses.  

 

Additionally, at least 10% of the students, tutors and centres were contacted after the project had 

finished, to gather further feedback about the courses.   

The federations and members from the steering group were also contacted for feedback. Those 

federations that were not involved were likewise contacted to find out why.  

The information from the pre and post questionnaires were compiled and inputted into a 

spreadsheet in excel to be analysed, identifying any patterns and trends. This was used to evaluate 

the success of the course in different areas. The data is presented numerically in diagrams to 

compare before and after the 6 week course. 

 

 



 ~8 ~  
Let’s Cook Local  Main Findings 

3. Main Findings 

3.1 Courses 

From the information provided from the students and tutors we can identify some interesting 

statistics: 

 The total number of courses that ran between the 14 September 2011 to 10 October 2013 

was 126, amongst the 25 NFWI Federations that took part. The total number of students 

that attended in total was 768. This is below the initial aim of 896 however, it must be noted 

that some courses are still on-going and not all of the tutors have provided the number of 

students that attended their course, so the final number is not possible to configure.  

 

 Each federation ran between 1 to 36 courses with a maximum of 12 in each class, the 

average being 6 per class. Surrey Federation ran the most with 36 courses, whilst 6 other 

Federations only ran 1 (Figure 7).  

 

 From partner organisations that assisted in the project, Surestart provided 32% of the 

students, with the next highest being Young Mums/ Parents Group at 22% (Figure 8). The 

remaining students were drawn from a variety of sources; partner organisations, local 

children’s centres, etc.   

 

 The age of the students ranged from 15 to 85 with the average being approximately 36 years 

old (Figures 1 & 2). This age may seem older than expected. It is noted that for some families 

the grandparents may be the main carer for the children. It must also be noted that not 

everyone completed their age on the questionnaires. 

The majority of the students fell in the age range of 15 to 44 years (95%) and were female (90%), as 

can be seen from the pie charts below: 

Figure 1: Students’ age      Figure 2: Gender 

A tutor from Northamptonshire reported, "Everyone said they were more aware about not wasting 
food and were going to measure out portions carefully and not guess. Also they were able to use 
leftovers and were going to plan meals in advance." 
 

 

24% 

49% 

22% 

3% 2% 
0% 15 - 24

25 - 34

35 - 44

45 - 54

55- 64

65 - 74

75-84

10% 

90% 

Male

Female
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3.2 Attendance 

Attendance was recorded in a register each week. The tutors also commented in their tutor report 

about attendance across the six sessions.  It can be seen in the registers that some parents attended 

every session and others only attended a few. The tutors reported numerous reasons for their 

fluctuating attendance. Reported absences were due to: 

 Child sickness 

 Ill health 

 Misbehaving  

 Moving house 

 Pregnancy  

 Work 

“It certainly focused their minds on cooking a meal, they found it easier than they imagined. 

Attendance was patchy; since it is free it seemed easy not to go if something else popped up!” A tutor 

from Oxfordshire reported.   

An Isle of White tutor reported “…erratic attendance. They are young (16 – 24 year olds) with babies 

and young children, 7 attend the family centre who give them support however they have chaotic 

lives and show very little commitment to learning anything…they said they enjoyed it and learnt 

about healthy eating, reading a recipe and it had helped with family life.” 

It was reported that some absences were for no apparent reason.  “One student did not appear 

despite reminders/ phone calls from the centre manager”, Surrey federation.  

For future recruitment one tutor thought of a solution: 

“Recruitment to get disadvantaged students was difficult (8 students achieved) although attendance 

was not maintained each week – in future we plan to run a taster session first so that we can have 

more chance to chat with individuals and so they can see the commitment we require”, a tutor from 

Somerset federation.  

Sally, from Dorset suggested: 

“Students should pay a £5 or £10 deposit at the beginning of the course to encourage them to attend 

all 6 sessions which will be refunded at the end of the course.”  

Despite the absences, there were also many students who never missed the course. A tutor from 

Cheshire said “They wouldn’t miss it for anything.”  

Another tutor from Derbyshire reported “Yes, very good. Interest was maintained throughout. 

Confidence grew especially with one of the younger girls. Mum said we had done more for her than 

Social Services!”  
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3.3 Students 

 

3.3.1 Questions 

The pre and post questionnaires (as seen in appendix A & B) were used to gather information before 

the course had commenced and once they had completed the 6 week sessions. The questions 

covered a range of topics related to cooking, confidence and enjoyment, for example how would you 

rate your cooking ability? After the course the same questions were asked to see if they thought 

they had improved.  

The questions included: 

 If cooking from scratch, how much of your meal would come from a local source? 

 How would you rate your cooking ability? 

 How confident are you at cooking? 

 How much do you enjoy cooking? 

 How much food that could have been eaten do you throw away or compost?  

CASE STUDY 

This is a Mum who was not able to leave her daughter without a lot of tears and anxiety.  
She realized that once she started school this was going to be a problem and so came to 
our sessions to start the separation process.  A bonus was she really enjoyed them and the 
little girl did manage to cope without Mum for a couple of hours. 

 

“I thoroughly, thoroughly enjoyed this course; I learnt how to make white sauce, something I 

always got wrong so bought more expensive jarred sauce, how not to waste food, all the 

obvious stuff that until someone shows you don’t know. It gave me confidence to do more in 

the kitchen for my child. My mother didn’t teach me much in the kitchen but because of this 

course I make sure my daughter is involved in what I do if safe when cooking dinners so she 

won’t end up with microwave meals like I was when I moved out” a student from Surrey.  

CASE STUDY 

This Mum was genuinely surprised and delighted to make mashed potato.  She had no idea 
what to do with a real potato and thought mash had to come out of a packet. 
 
A student from Surrey said “These ladies took so much time and enthusiasm to teach us 

and it made me want to learn more, l look forward to each week to what we would learn 

next and was honestly sad the course came to an end.” 
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 Please identify which best describes how much you agree or disagree with each statement 

with ‘agree strongly’, ‘agree slightly’, ‘neither agree or disagree’, ‘disagree slightly’ or 

‘disagree strongly’. 

 What do you hope to get out of ‘Let’s Cook Local’? 

The answers to the questions enabled charts to be created which show a very positive and 

encouraging difference, clearly stating how constructive the course was to the young parents.    

We have found the total number of students that attended the courses was 768, from this the pre 

and post questionnaires have been gathered together to conclude the information. 304 students 

have provided both pre and post questionnaires which were used as comparison data. Also 

returned, were 166 pre course questionnaires which have not been included in the findings as they 

have no comparison data. There are numerous reasons why this is the case, including bad behaviour, 

not committing to all sessions due to child sickness or they did not enjoy the course so decided to 

quit. We also had 46 post questionnaires which suggest they did not attend the first few sessions. 

There was also a pre questionnaire that the tutor had filled in on behalf of all her students which 

was not able to be evaluated.  

The responses to each of the questions have been collated and analysed, and the results are shown 

below (see appendix D for Figures).  

How often do you normally cook a meal from scratch? 

We can see from Figure 9 that before the course, 63% cooked either most days or once or twice a 

week, with a few cooking from scratch everyday and 6% never cooking from scratch. Comparing this 

with data at the end of the course, in Figure 10, there is a noticeable increase to 74% cooking most 

days or at least weekly. It is also noticed that now only 1% never cook.  

If cooking from scratch, how much of your meal would come from a local source i.e. local market, 

farmer’ markets, home grown, local produce in supermarkets? 

Before the course (Figure 11), 28% said most of their meal came from a local source with 23% stating 

‘some’. However, Figure 12 shows 46% will definitely try and use more locally sourced ingredients 

with 33% stated they would try depending on the cost. This demonstrates how important the course 

has been to these young parents making them more aware of local produce and what is available.  

How would you rate your cooking ability? 

Figure 13 shows 12% would rate their cooking skills as very good and 0% saying ‘no cooking ability at 

all’. There is a very positive increase after the course (Figure 14), 38% state their ability is very good 

with 48% saying fairly good. This shows the students cooking ability has increased throughout the 

duration of the course.  

How confident are you at cooking? 

The Let’s Cook Local courses have hugely increased a large percentage of parents in their cooking 

confidence. Before the course (Figure 15), only 7% were extremely confident and after (Figure 16), 

22%. This continues to show through other questions about confidence, as 44% are now very 

confident as opposed to 13% beforehand. It appears that previously, 5% were not at all confident 
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decreasing to 0% after the course. This demonstrates how successful this project has been in helping 

those young parents from disadvantaged backgrounds; they now have the confidence to prepare 

basic, healthy family meals for their children.  

How much do you enjoy cooking?  

Again, this course has proved to be a huge success in the student’s enjoyment of cooking. Before the 

course (Figure 17) shows a spread of enjoyment with 41% really enjoying it and only 2% who did not 

at all enjoy it. Comparing this to (Figure 18) after the course 78% really enjoy it and 0% do not at all 

enjoy it.  

 
What do you hope to get out of the Let’s Cook Local course? 

 
Figure 3: What is hoped to get out of Let’s Cook Local 

Having analysed previous questions and visually identifying the success Let’s Cook Local has had on 

numerous students, we can see from Figure 3 above what they were hoping to get out of the course. 

As expected, the students had a wide variety of reasons. We can see that 20% wanted to learn new 

recipes, 17% wanted to learn new skills and 13% wanted to learn how to cook. These are linked 

together; wanting to learn to cook would assume new skills and therefore new recipes. Another 

positive is people thought it would be fun and sociable.  

How much food that could have been eaten do you throw away or compost? 
 
Of food that could have been eaten or composted 43% throw some away, 10% throw none away but 
14% threw a lot away (Figure 19). This shows the majority of people do not waste much food and re 
use it. Part of the course was to teach the parents how to use left-over foods and use up older 
vegetables; this was seen to be achieved.  This question was not asked in the post questionnaire so 
there is no comparison data to see if they now throw less away or compost more than previously.  

13% 

17% 

11% 

17% 

8% 

20% 

13% 

1% 

What do you hope to get out of the course? 

I Want To Learn How To Cook I Think It Will Be Fun

To Meet New People/ Socialise To Learn New Skills

To Eat The Food Afterwards To Learn New Recipes

I Enjoy Cooking I Don't Know Yet
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“They all became very good at preparing the food, we wasted very little – even the peeling got 
composted and they were all introduced to healthy food” said a tutor from Northampton.  

 

The final question really shows how 

successful the course was, asking how 

much they enjoyed it. A fantastic 94% 

said they really enjoyed it with 6% who 

quite enjoyed it.  

 

 
Figure 4: Course success 
 

3.3.2 Students’ Views 

 

In both the pre and post questionnaire Question 8 gave eleven statements about cooking. The 

students were asked to tick the box that they identified with. The statements asked were: 

 “ It’s cheaper to buy meals ready prepared than to cook yourself” 

 “I don’t know much about how to cook” 

 “Healthy food does not taste very nice” 

 “I have not got the right equipment to cook” 

 “I think its ok to use eggs after their use-by-date” 

 “Take-aways taste nicer than food I could make” 

94% 

6% 

0% 0% I Really Enjoyed It

I Quite Enjoyed It

I Didn’t Enjy it 
Much 

I Didn’t Enjoy it At 
All 

CASE STUDY 

 
We ran a couple of courses where the Mums were from overseas and one of the aims was to 
help their language skills. This was written by one of them (from Russia). She took boxes of 
Brownies back when she visited Russia at Christmas to show them what English cakes were!!! 
Apparently they went down very well.  

 
“During the course I’ve learnt a lot of new small tips how to cook more healthy food without 
spending on it big money. I discovered for myself new recipes of fish, soups and deserts; I even 
learnt how to make bread. Now every time I have guest or want to cook a special dinner I 
always use the book which was given to us on course. I received a lot of fun during cooking 
together on lessons and I still keep in touch with 2 girls who was attending course with me. 
And as a foreigner I tried and now cooking a lot of English food such as fruit crumble, 
chocolate brownie and leek and potatoes soup. I will highly advise this course to every mum."   
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 “I cannot afford the ingredients to make a meal myself” 

 “It takes too long to prepare a meal from scratch” 

 “I regularly use seasonal food” 

 “I regularly use locally produced food” 

 “I regularly use my leftover food to make another meal” 

 

The students responded to these questions with one of the following “Agree Strongly”, “Agree 

Slightly”, “Neither agree nor disagree”, “Disagree Slightly” or “Disagree Strongly”. As seen in figure 5 

I have taken the “Disagree Strongly” figures and compared them, evaluating the impact of the 

course. 

Overall, from Figure 5 we can see that there has been a big improvement in student opinions during 

the course. In particular, over the course the aim was to teach young parents how to prepare basic, 

healthy food and we can confidently say that this was achieved. Before the course only 75 students 

stated they “disagree strongly” with the statement “I don’t know much about how to cook” which 

would suggest the rest were more in agreement. After the course the number rose to 169 people 

“disagreeing strongly” showing many more knew how to cook.  

Figure 5: Comparison of options Before (Blue) and After (Red) the course.   

Another improvement that can be seen in Figure 5 which is strongly reflected; is enabling the 

students to understand that it is not cheaper to buy meals ready prepared and that take- aways do 

not taste nicer than healthy, home-made food. From the bar chart, 80 students “disagree strongly” 

that it is cheaper to buy ready meals before the course and this rose to 126 students after. 

“Take- aways Always Taste Nicer than Food I Could Make”, 14 “strongly disagreed” take-aways do 

not taste nicer beforehand, staggeringly nearly 8 x the number of students had changed their mind 

at the end of the course and realised that home cooked food is much tastier. Together these 

responses evidence the students have learnt they can prepare healthy, home-made food which is 

cheaper and tastier than ready meals or take-aways. 
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102 
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31 30 

84 
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200
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How Much do You "Disagree Strongly" With  

Before

After

“Would highly recommend 

and the staff were A*” a 

student from Surrey.  
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“Healthy food Does Not Taste Very Nice”: The course has clearly altered the parents’ perception 

that healthy food is not always boring and tasteless and is a change in their initial beliefs. From the 

outcomes above this is shown; there was a 39% increase in students who “disagree strongly” that 

“Healthy food does not taste very nice”.     

“I Have Not Got the Right Equipment to Cook”: At the beginning 44 students said they did not have 

the right equipment to cook. After the course, having realised that you do not need a huge amount 

of equipment, the number encouragingly increased to 114 students disagreeing strongly. This was a 

48% increase. Hence, more parents are possibly further motivated to cook at home knowing they 

have the right equipment, producing tasty, cheap and healthy meals.  

“I Cannot Afford the Ingredients to Make a Meal Myself”: There was a confident increase, 36%, of 

parents now believing that they can afford the ingredients to cook a meal from scratch for their 

family, as a result of what they learnt. This is possibly due to the topics of conversation that the 

tutors covered throughout the course, including budgeting and how to shop wisely. This is a very 

positive, reflective response on the course content and is an important aspect for this particular 

target group.  

Seasonal and Local Foods: The course has been very successful in educating the students about the 

importance of using seasonal and local foods. From Figure 5 we can see a decrease, from 61 to 39 

students, in those who “Disagree strongly” to regularly using seasonal and locally produced foods, 

this indicates they, 36%, are now using or trying to use more.  

“I Regularly Use my Left Over Food to Make Another Meal”: This course has been extremely 

successful in demonstrating and presenting ideas to the students in what they can use their leftovers 

for and therefore, less waste. Figure 5 shows a considerable drop, 46%, in those that “disagree 

strongly” to regularly using leftover foods implying they use them more or at least attempt to now.  

“It Takes too Long to Prepare a Meal From Scratch” this result is an anomaly compared to the 

previous responses as you would expect after the course that more students would “disagree 

strongly” than before. However, not everyone answered the post course questionnaire for this 

particular question; 293 students answered it before and only 207 answered it on the post 

questionnaire. Therefore, this data is not reflecting the complete total.  

This question in particular, “Take-aways Always Taste Nicer then Food I Could Make” (Figure 6), 

stands out from the others and shows how much the students have learnt about cooking, including 

how quick and easy it is to make meals from scratch which taste a lot nicer than take – away meals. 

This suggests that many did not cook much before the course for various reasons, possibly including 

they did not know how to, lacking in confidence and they thought it was cheaper to buy ready 

meals.  

Before the course, 40 students “agree strongly” that take-aways taste nicer than home cooked food, 

after the course this number dropped by 67.5% to just 13 students agreeing strongly.  Looking at the 

“disagree strongly” column only 14 students disagreed strongly beforehand, revealing an 87% 

increase to 111 students after the course. Evidently, the course has been very influential and 

educational for these parents.  
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Figure 6: Before (Blue) and after (Red): Opinions on the statement “Take – Aways Always Taste Nicer 
than Food I Could Make”     
 

3.3.3 Interviews with Students 

I contacted 30 students who completed both the pre and post questionnaire to gather more 

information. It must be considered that some of these parents undertook the course months, if not 

2 years ago. Consequently, this did make it harder when contacting the students, I found many 

whose phone numbers were no longer in use or they did not live at the same address. Where this 

occurred, I moved onto the next student as there were enough participants.  

It was interesting and very pleasing to hear what they had to say, especially as they are still cooking 

from scratch now and recognising the benefits. This is a fantastic reflection on the courses. I asked a 

range of questions to which I only got very positive responses. Many students asked if there were 

going to be future courses.  
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Some responses I got from what did you do/ learn? Include: 

 

I also asked whether they used local food whilst on the course and if they have continued to use it 

since.  

From asking further about local food many of the students now use it or at least try to use it on a 

regular basis. They have been encouraged to use their local butchers and green grocers and if they 

do use the supermarket, they look for produce that is as local as possible. Some already did use local 

produce, if and when possible, so for these people there was no change. There are however, a few 

who do not use them often. The reasons they said for this includes: 

 No transport to get to the local butchers or market and it is not on a bus route 

 Local farm shop is very expensive 

 They have had another baby so do not have time to go shopping in more than one place 

Overall, it has been a very positive outcome making these people more aware of local and seasonal 

foods.  

“I look at what country it is from. It has made me a lot more aware of what it is about and 

what local food is.” Sam, from Surrey 

“I had never been to a market, it has made me realise the fresh fruit is a lot nicer, better 

quality and there is more choice.” Shantel, from Surrey 

I also asked about healthy eating and whether the course made them more aware of it and has it 

helped them to now eat more healthily. I had mixed answers, some have changed and others 

already ate healthy. There was no one whose diet had changed for the worse.  

“Cooking from scratch is much easier than I thought.” Michelle, Surrey 

“I learnt how to clean the surfaces properly and to use different boards for different 

things.” Gemma, Teeside 

“We learnt how to budget and cut down on waste.” Hayley, Somerset 

“New ideas and ways of doing things” Lynsey, Surrey 

“Making burgers in a food processor, I didn’t think of doing it like this before.” Flora, 

Surrey 

“How to make a roux sauce, it was always lumpy before and now it’s not.” Emma, 

Gloucestershire 

“Knife skills, how to use one properly” Madeline, Essex 
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Some of the students have changed their diet to make it healthier by: 

 Eating more fruit and vegetables 

 Buying less processed foods and cooking from scratch 

 Having acquired more recipe ideas from the course, the variety of foods the children eat has 

increased 

 Planning meals ahead of time, allowing time to cook from scratch and incorporate lots of 

vegetables 

 Parents having more time to make meals for their children from scratch 

 Knowing how to use up older fruit and vegetables so that they can bulk out a meal and 

make it more healthy 

“I use the cook book that was provided on the course and adapt recipes so everyone will eat 

them.” Lisa, Surrey 

“We already eat healthy, one of my priorities is to eat healthily, cook from scratch and use 

local and seasonal produce.” Jo, Derbyshire 

“We are on a tight budget; I learnt to use any vegetable that needs eating, to stick them in 

anything, therefore making the dish healthier.” Francesca, North Yorkshire West 

“It opened my eyes to what is available and how easy it is to make things from scratch.” 

Shantel, Surrey 

“We always eat healthy; I think it makes the kids more aware passing it onto the younger 

generation.” Catherine, North Yorkshire West 

There was one lady who said they could not afford to buy healthy foods, “We have no money so 

cannot afford the healthy options, I have got to buy what we can afford and often this is not 

healthy.” She said this was not at all due to the course.  

My final question was about a change in confidence with their cooking; I had a remarkable response 

with the majority feeling much more confident. 

“It has given me so much reassurance; I can now prepare nice things easily.” Virginia, 

Cheshire 

“I now have people round for dinner, I never felt confident enough before to cook for 

friends.” Shantal, Surrey 

“I am not nervous to try new recipes and experiment.” Sasha, Essex 

“I used to hate cooking, I now really like it. I cook more and experiment with different 

things.” Kayleigh, Surrey 
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3.3.4 Recipes and Suggestions 

At the end of the final questionnaire the students were asked to identify which recipes they most 

and least enjoyed cooking, and any suggestions on how the course could be improved.   

The majority stated they enjoyed them all, with lasagne, curry, brownies and pizza being most 

popular. Again, the majority of the students did not have a least favourite dish. The two that did 

stand out from the others were the fish dishes and the soup. Reasons for this could be because they 

do not like the smell or feel of raw fish. They may not have liked the soup because they do not like 

leek. Some participants wrote pizza and curry as the dishes they did not enjoy, which were also 

recognised as most popular. This could be because they already know how to make these dishes and 

therefore, found them not so interesting.  

“Curry, only because I know how to make it.” Asha, from Surrey 

There were very few suggestion on how the course could be improved, other than it should be 

longer.  

Hayley from Surrey says “The course should be longer, maybe 10 – 12 weeks.” 

Others include: 

 More of the same 

 Open courses to older people 

 2 hours is not long enough 

 Better selection of healthy desserts and snacks 

Katie from Surrey says “Perhaps a wider selection of more healthy desserts/ snacks.” 

Margo from Surrey says “No, I think they do an amazing job.”  

This again, clearly conveys how successful the Let’s Cook Local courses were and that the students 

felt they would like to continue for longer, developing their cooking skills and knowledge further.  

A tutor from Surrey also reported that “the parents were enthusiastic when making (new dishes for 

them) the dishes. They commented on the range and variety they had prepared.” 

Julie from the Welcare Centre in Surrey said “Another parent was African and was keen to learn to 

cook English foods so that her son would start school with an appetite for the sort of food that was 

likely to be served.” 

 

3.4 Tutors  

All of the WI members who delivered the courses, tutors and helpers, were volunteers i.e. gave up 

their time freely and were not paid to run the courses. It is greatly admired that so many members 

gave up their time and a considerable amount of effort for the project. This signifies the valuable 

work the WI is involved in and evidently this was supported strongly by a large proportion of 
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members. The need and importance of the project aimed at young parents in disadvantaged areas 

was clearly recognised by large numbers wanting to give up their time to help.  

The NFWI had ensured all tutors had the appropriate training required to run the Let’s Cook Local 

course. They were also provided with a Let’s Cook Local training guide that covered all aspects of 

health and safety, information on a range of nutritional topics and the recipes for the duration of the 

course. Frequently the tutors had helpers, often WI members, to help with the washing up, getting 

equipment ready and weighing and measuring of the ingredients. In total there were 355 trained WI 

volunteers.   

The tutors in general had fantastic feedback about the courses and were full of praise, backing up 

the results from the students’ questionnaires.  In addition to considering the tutor reports, I 

contacted 14 tutors to find out more feedback and some of their responses are shown below. Their 

feedback on the course has also showed the addition of these simple steps for these young people 

having a really positive impact on many people’s lives, and their children.  

 

 

 “A very enthusiastic group – a joy to help”, said a tutor from Yorkshire.  

Dorset group states “the course had been successful. They were eager to learn how to ensure 

a chicken is cooked thoroughly as well as discovering that by adding more veg to lasagne and 

Shepherd’s Pie it stretches meat, makes the meal more healthy and uses up old veg.” The 

group now say they are confident at cooking Christmas dinner – post script after Christmas 

one student told the tutor that she had made Christmas dinner for the first time and it had 

been a great success and she really thanked the tutor for everything “so nice to feel we have 

given this girl these skills.”  

A tutor from Wiltshire reported "Maria commented that now she is cooking "properly" (her 

words) her children are eating much more and it is cheaper than ready prepared food."  

A tutor reported “this course was very successful, the students from the second week started 

cooking from scratch."  

“I still see the girls out and about, they always tell me what they have made. One now works 

in the local Café.” Ann, a tutor from Lincoln. 

“Very successful. This group really responded and took it to heart. 

Reports from them have led me to believe they have learnt the basic 

skills and have benefitted from some tips I gave them. I think I raised 

their confidence to cook”, said a tutor from Surrey. 
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Pat, a tutor from East Sussex said “I had a course with people from a refuge, we made the 

dishes and the students were able to whizz it up in the blender for their babies to eat too. 

This was a great success.”  

Derbyshire tutor reported “all the students made items/ dishes they hadn’t done before and 

enjoyed most of the things they cooked as did their children. They learnt how to recognise 

and prepare unfamiliar veg e.g. leeks and celery.”  

Sally, from Dorset said “the food bank have funded them to do further cookery 

demonstrations, aiming to lead up to Christmas to show the students that they can make a 

lovely Christmas meal cheaply.” 

Betty from Surrey commented on how successful and important it was for the students to eat all 

together at the end of the sessions, she said “this was the best bit”. It enabled them to chat about 

their experiences, share their ideas and relax. Liz from Surrey also said how much the parents loved 

sitting down and eating together. It was also reported that it is good for the children to have time 

without their parents, this is reflected in what a student had said “….it also helped my little girl 

staying in the crèche as she didn’t like being without me but she also looked forward to Tuesday.”  

The main issue that the tutors faced was using locally produced food. This was difficult for some 

areas because the market was only once a week, it was not practical for the students to go away and 

use local ingredients as it is too far and not on a bus route. Many tutors reported that farm shops are 

expensive and the students cannot afford to shop there as money is a problem for some families. 

Some difficulties include markets held on days not convenient for a LCL course, e.g. on a day 

after the session.  

In Neston, for example, there is only 1 butcher left and no greengrocer.  

A Tutor reported that not a lot of locally produced fruit and vegetables are available during 

January – March when her course took place. 

A tutor from Surrey reported, “All the mums were on benefits and money was tight. Fresh 

local food was not an option for them. Food had to be brought from the local, cheapest 

supermarket.”  

An East Sussex tutor reported “Whilst shopping locally may be laudable, we are town based 

and locally produced products are not readily available to us and expensive if found. This is 

not an affluent area and cost plays a major part of the lives of these students; Careful 

planning and always working out the cost to inform these young mothers, does, I think, 

encourage them to cook from scratch and therefore more healthy.”  

Angela, from Grimsby said “we didn’t use a local producer as it was inappropriate to go to 

the farm shop. The students had no transport there when cooking at home and it is rather 

pricey.”  

Kate from Derbyshire told me it was her biggest problem, she did use local eggs, meat and 

veg however she had to drive a fair distance to get this which took extra time. She said “The 
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students won’t drive 20 miles to get fresh, local produce. It will however, give them the 

opportunity to learn about it and taste it.”  

Helen, from Cheshire said “it wasn’t easy getting local products; the market was the wrong 

day of the week.” 

Nevertheless, even if they were unable to go away and use produce from local sources at home they 

are much more aware that such places exist and that it is available to them. 

A Northampton tutor reported “They used it and ate it but they would not be able to buy it 

themselves – it is not on a bus route. Half of them shop in Caribbean shops…” 

 

A tutor, Ruth, from Shropshire I contacted said “I did use the local butchers and markets but 

the farmers’ market was the day after the course.” Ruth enabled the students to have a trip 

to a farm shop to show them how local food was produced. Ruth bought some pork pie for 

them to try. This certainly made them more aware of what is available, if they can get there 

and afford it.  

However, this was not apparent for all of the courses. Many were able and did use food from local 

sources including eggs, meat and vegetables. 

I asked the tutors about the training of the course, they all reported it to be sufficient. Some had 

already been involved with the Let’s Cook project and others were trained teachers. The only 

thought was: 

Tutor from East Sussex, Rudyard Kipling School Children’s Centre has reported that 

“greengrocery and eggs have been purchased and used from a local shop who also 

has a stall at a recently established farmers’ market and as a result students now 

shop there.”  

A tutor from Gloucester reported “several of the parents used the local butchers 

and greengrocers – they were able to pass this onto the rest of the group.”  

June from Hampshire said “we used a lot of local produce including the greengrocer, 

fresh eggs and fish from the fish monger. Also, some apples from the garden.”  

Kate, from East Yorkshire told me she went foraging for vegetables including 

potatoes and watercress. They also got eggs from local hens. The local veg shop was 

very kind and gave them any veg that they were unable to sell.  

“We got eggs from local producers and went to the market, we have very good 

markets here”, Ann from Lincolnshire North told me.  



~ 23 ~ 
Let’s Cook Local  Main Findings 

 Kate, a tutor from Yorkshire said “It was a bit scripted, work to what is required.” 

The materials and resources for the course were reported to be excellent. 

“Course materials were excellent. The facilities were good as we were in a purpose built 

kitchen area of the primary school”, a tutor from Cheshire.  

Kate from Derbyshire reported “the latest venue was not well equipped with pots and pans 

however, the budget was sufficient to buy what I needed.”  

The tutors reported that the helpers were invaluable, not only did they help wash up and buy the 

ingredients they were a tremendous support throughout the sessions, helping with all aspects of the 

project. The courses required large amounts of administration and therefore time, both before and 

after the course, which the helper also assisted with.  

During the sessions the helper acted as an assistant tutor, getting involved with the practical side of 

the project too. This support was said to be excellent and almost essential to deliver the sessions to 

the highest standard. It was also reported that the helpers had a slightly different relationship with 

the students than the tutor, the students felt they could engage with the helpers on a more personal 

level and perhaps discuss more individual matters.   

Some tutors did not have any helpers whilst the majority had two or three. In total there were 181 

helpers that supported the 126 courses throughout the country. 

 

3.5 Steering Group 

The steering Group of the Let’s Cook Local project consisted of a number of members from 

numerous organisations, including: 

 Pat Tulip/ previously Joy Thompson – Chair of the Cookery Committee  

 Emma Marsh – WRAP, Love Food Hate Waste 

 Alison Langridge – Change4Life 

 Henriette Reinders – Taste South East 

 Sarah Righton – Old Farm, Dorn, Local Food Producer 

 Angela Hawkins – LCL Tutor, Lincolnshire North 

 Julia Hodierne – LCL Tutor, Oxfordshire 

 Diane Sanderson – NFWI Home Economics Advisor and LCL Project Manager 

 Lesley Quirk/ Laura Mackrory – LCL Project Co-ordinator 

I contacted 7 of the members to find out additional information on the project. The questions I 

asked were: 

Liz from Surrey said “the project could not have taken place without them.” 
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1. What do you see as the impact of Let’s Cook Local? 

2. Why did you want to be involved with Let’s Cook Local? 

3. What appropriate changes would you feel necessary if it was to run again? 

Pat only became involved with the project in May 2013 when she took over as Chair of the Cookery 

Committee, so knew little about the work of Let’s Cook Local. Hence, she was unable to provide 

answers to my questions of its progress over the last 2 years. However, she did say it has been great 

for those who cannot cook and appears to have had a positive impact.   

Speaking to Joy, the NFWI was involved because this project was educating people in the basic skills. 

It was excellent to catch people, especially those under privileged. This project was able to teach 

them how to prepare healthy and cheaper meals. There is a lack of cooking skills in today’s society 

where not many schools teach it.  

Julia, a tutor for the Let’s Cook Local project, as well as a member of the steering group was able to 

see the impact of the project first hand, she reported “every course was very well received by the 

young women; there was a definite positive impact on their confidence. They did not realise how easy 

it was to cook a meal from scratch.”  

Julia said in week 1, one of the ladies bought a freezer, the following week she reported she had 

saved £30 on her shopping bill due to what she had been taught about cooking from scratch.  

Julia also reported that there was a positive impact on the whole family. The young parents were 

able to cook without their children gaining cooking confidence, whilst their children benefitted from 

playing with others. They were all able to eat a healthy meal together, and try new dishes.  

Angela is also a tutor for the Let’s Cook Local project and a member of the steering group. She said 

the young parent’s behaviour improved, “one mum was very abrasive at the start, by week 3 she 

was much better.” 

For a course Angela ran she reported to have had parents and the young children, she could see a 

very positive improvement in the relationship between the parents and children.  

Henriette said the project was “very inspirational.” 

Emma Marsh reported “LCL has been really successful in helping young families from deprived 

areas increase their cooking skills. As a result they have grown in confidence, been able to reduce 

their food bills and hopefully waste less food as a result (also helping them save money).” 

Joy reported “the impact was great. Excellent for the tutors, they gained a lot from it. Not all sessions 

were just about cookery skills, it also included numeracy and literacy.”  

Laura mentioned that it had a massive impact on many different people, including: 

 The WI: portraying an image of working with the community 

o Being experts in cookery 

o Caring about the health of families and healthy eating 

 Families and children: this may be the only opportunity the parents have to learn how to 

cook; it can then be passed on through the generations. 
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 The community: increasing people’s confidence, inputting more and getting jobs.  

The members of the steering group are from different organisations all wanting to be involved with 

the Let’s Cook Local project for various reasons. The reasons they have given me are those listed 

below: 

Julia had previously worked for Surestart so was well aware of these families. She felt very strongly 

about the importance of people feeding their families with a healthy diet on a budget. Therefore, 

wanted to get involved with the Let’s Cook Local project and teach young parents herself and make a 

difference.  

Emma was keen to be involved with the LCL project because she said “The original WI/LFHW 

partnership was incredibly successful working with WI food champions. We therefore had a 

proven partnership and LCL was one key way that we could help our audience to waste less food, 

directly in the community.” 

Henriette, from Taste South East said “she got involved because she was interested in the local 

side, helping to provide contacts.  This project was close to her heart and was very keen to get 

involved.” 

Laura said “it is a very good project with excellent outcomes which is incredibly rewarding to be a 

part of. Also, I am a mum and have struggled in the past to cook for my child.” 

Angela wanted to get involved because she was a very keen cook and happy to teach and share her 

knowledge, “A worthwhile endeavour” she said.   

I asked if it was to run again what suggestions they had to improve it, possible improvements can 

been seen below.   

Joy said, “No changes are necessary; the tutors really enjoyed it and are very willing to 
continue. Addition would be to grow bigger, reach more federations.”  

 
Julia suggested in the future if a new course was to be set up it would be nice for the 
students to use the equipment throughout the 6 sessions and then keep it for further use at 
home. This may keep them motivated and encourage them to continue cooking as they 
know they have the right equipment to do so. Also, a set of basic ingredients to take away 
with them at the end.  
 
Emma would like to see more tips on wasting less food as she thought this sometimes got 
lost in the overall message. She continued on to say “Rolling it out at a UK level would also 
be ideal in terms of reach and impact. I think sometimes the local message was a barrier for 
young mums who automatically saw it as more expensive and it also seemed to be a barrier 
for some of the WI members who didn’t feel they had good access to local food – maybe 
centrally ensuring those links were already there in each community before the sessions 
started would have worked better. However helping young mums from disadvantaged 
backgrounds to learn how to cook is still a massive issue which still needs to happen.” 
 
Henriette suggested that the steering group could become tutors; however they would have 

to join the WI first. She said “I would very much like to be involved in future courses.” 
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Laura suggested the ‘local’ part not be included as this was a struggle for some courses. 

“Also it needs to be longer term with more money if possible to provide the tutors with 

additional resources. For example, to enable every student to take away at the end of the 

course a mini store cupboard so they have the confidence to go home and continue cooking.”  

Angela said “the basic idea is good.” There were no changes she mentioned although did 

state it is much better when you have the parents without the children.   

Pat suggested that in future the ‘local’ food is not incorporated as this is not practical for 

people on a very low budget. 

My final question was whether they had any other feedback, positive or negative. 

 

 

 

 

 

 

3.6 Federations 

To further my feedback I contacted 4 federations who were involved with the Let’s Cook Local 

project and 9 federations that did not take part in the project, to find out why. I did contact more of 

the federations that took part however, they were unable to give me any feedback; some felt they 

had little to do with the project as the tutors were in control.  

East Sussex Federation said “we had little to do with it, we didn’t get involved.” 

 I asked the following questions to those federations involved: 

1. Why did your federation want to get involved with Let’s Cook Local? 

2. How did it go in your federation? 

3. Would you like to be involved in a further cookery project? 

There were numerous reasons why the federations were interested to get involved, including: 

North Yorkshire West said the home economics tutors were concerned that young mums these days 

do not know how to cook and they were keen to educate them.  

Gloucestershire reported that there was a need in the area and this was a great project to get 

involved in.  

Wiltshire said “it was a super scheme to be involved in.” 

Emma said “I’ve just been really impressed by the dedication of the WI 

members who are doing this and the time and energy they put into it. I 

would happily continue to support and work with the WI to deliver this 

work as it is so important.” 
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Surrey took part in the Let’s Cook project previously but did not market it as best as they could have 

but wanted to try again with the Let’s Cook Local project. They organised their tutors into zones so 

they taught at centres near where they lived.  

All of the federations reported it to have gone superbly, that it has been a great success and they are 

extremely pleased.  

Surrey federation said “Outstanding success, all very well received from the children’s centres and all 

want more. There is a huge need and therefore needs expanding.” 

They would also very much like to be involved in future cookery projects. 

Gloucestershire said “we would certainly like to.” 

Wiltshire said “Yes!” 

Surrey, “Yes, we would love to. It would be great to get some more funding.” 

I also asked if they had any other feedback, Surrey mentioned that it worked really well having 1 

person as the coordinator who makes all of the initial enquiries, contacts the centres and even goes 

to visit them. “It’s all about targeting the right groups.” 

From speaking to 9 federations who were not involved; I got a range of reasons. A few of them tried 

very hard but were unable to get it off the ground.  

Other reasons included: 

 Could not get a tutor 

 Lack of response from members 

 The committee did not push it 

 Trouble finding venues 

Bedfordshire said “people were not interested in the project; they could not get a response from the 

members.”  

“We couldn’t get a tutor, we tried very hard. We couldn’t find anyone with the right experience and 

who could commit. We had many people who wanted to help.” Berkshire federation 

Buckinghamshire said “we did the Let’s Cook but they didn’t have enough members into cookery so 

couldn’t get a tutor for Let’s Cook Local.” 

Hampshire said “we knew about it but no one wanted to take it up and promote it. The committee 

are very craft focused so decided not to push it.” 

Hertfordshire could not get anyone interested; they felt they did not have the people with the right 

experience. 

“We had so much trouble with venues and logistics that we had to give it up. We really tried hard” 

Nottinghamshire said.  

Warwickshire did want to take part however, a tutor dropped out. They also had venue issues.  
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3.7 Venues 

The sessions took place in a range of venues including Children’s Centres, Surestart and Community 

Halls along with many more. Some were better equipped than others.  

During the Let’s Cook Local tutors training sessions the checking of 

members details for the Disclosure and Barring Service (DBS) – 

previously Criminal Records Bureau (CRB)) was discussed. As 

volunteers; members would qualify for a free of charge criminal 

record check and these would be administered by the host 

organisation. It was found that the majority of organisations 

required members to be checked and the vast majority of 

members were willing to undergo this. 

I contacted nine centres in different locations to gain feedback on 

their thoughts of the project and the result it has had on their centre.  Staff from the centres also 

provided excellent feedback. 

I asked if the Let’s Cook Local project had a positive impact on their centre, the majority said ‘yes’. 

Bev from Penny Well Neighbourhood Centre said “Yes, people have come back and attended a 

number of other courses.” 

The Sunshire Children’s Centre in Worcestershire said “every time they came back the following 

week they were all so positive, they really did come out of themselves. They tell us what they had 

been cooking at home. The parents still use our services now.” 

Marsh Green Children’s centre said “it has really created a community hub, promoting the idea of 

eating, sharing and cooking all together.”  

Susan, from Thorney Close said “it had a huge impact, a very effective way to reach parents.” 

There was one centre, which reported it was not taken up very well. Annie from the Craven Arms 

Children’s centre reported that parents did not turn up, they were very vulnerable parents and it 

was hard to recruit people. However, Annie did say the 2 families that did turn up every week “really 

enjoyed it, it was extremely beneficial to them and they gained many good ideas.”  

I then asked if it had continued to generate further interest and, again, they all reported ‘yes’. From 

the above comments it is shown that the young parents have been back to the centres to try other 

courses. Some centres, for example Hythe Bay, recruited young parents who were already attending 

the centre before the course, and still do.  

Thorney Close reported it has generated lots of interest; they would like to run a similar project in all 

5 areas. They have continued to organise follow on courses running from September to July, after 

which they graduate. Throughout the 11 months they learn a diverse range of important topics, 

including: 

 Dental hygiene 

 Healthy eating 

A tutor from East Yorkshire 

said “they had just built a 

new Surestart centre, it was 

fantastically well equipped.”  
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 Healthy pack lunches 

 Fitness and nutrition 

 How to deal with money  

Susan also reported that all of the parents now have jobs in bakeries, have taken on further 

education or volunteer. This is a superb outcome that has arisen from the very successful Let’s Cook 

Local project.  

My final question was whether they would be interested in the future to hold practical cookery 

sessions. The answers I got were mixed, some very happy to whilst others would need to tailor it 

more to the families in that particular area.  

Bev, from Pennywell Neighbourhood Centre said “they do already hold other cooking 

courses.”  

Susan from Thorney Close said, “Yes, of course.” 

Marsh Green Children’s Centre would love to run some further sessions however they have lost the 

room. She would be very keen to run it at another centre close by.  

“A fantastic course, would love to run it again”, from Marsh Green Children’s Centre.  

The Sunshine Children’s Centre in Worcestershire has now changed to Action for Children so she was 

unable to give me a definite answer.  

Annie, from Craven Arms Children’s Centre said they would but “it would have to be in 

response to what we have identified and make the course more relevant to the families in 

the area. It would also work better if we, the centre, provided the resources.” 

Two centres reported that although the dishes did include and promote the use of fruit and 

vegetables, some were high in fat and sugar which does not fit well with the healthy lifestyle policy 

they are trying to promote.  

A South East children’s centre said “even though the course did try and promote fresh and 

local veg it did not fit in with our ‘leading a healthy lifestyle’ motto, there was too much fatty 

foods.”       

A children’s centre in the Midlands reported “A lot of cooking did not fit in with our healthy 

eating policy.” 

More, positive feedback from different centres is shown below.    

Longfield Children’s Centre reported: 

“In week one all four children who attended enjoyed eating the soup and all asked for more 

which really boosted the parent’s confidence and said they were surprised that they all 

enjoyed it so much.” 

“In week five one parent said her husband really doesn’t like curry but when she made it at 

home he really loved it and ate it all.” 
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The quote below reflects that having used rhubarb as an ingredient in a dish the parents are very 

keen to grow their own. This is a very positive comment showing the parents want to grow their own 

fresh produce.    

“In week six all parents have said they would like to receive a rhubarb plant so that they are 

able to grow their own, the course facilitator is dropping the plants to the children’s center 

for them to collect.” Longfield Children’s Centre 

A coordinator of the Welcare Children’s Centre in East Surrey said “The Let’s Cook course gave good 

guidance and built confidence in parents whose experience of cooking was extremely 

limited.  Because they were all on low income and often had no-one who had helped them learn how 

to cook they had often relied on fast foods or convenience foods.”  

Julie, from the Welcare children’s Centre is Surry also reported “the Let’s Cook Local initiative helped 

move these families on.  One parent in particular had been scared of using the kitchen because of 

experiencing a fire in the kitchen when a child.  She did have one or two panic attacks during the 

sessions but the tutors helped her manage this and grow in confidence.  She left the course with a 

determination to continue with the skills she had learnt back at home.” 

“I loved going in on the sessions” a lady from the Sunshine Children’s centre.  

Clare from Reddish Vale children’s Centre said “the feedback from the parents was very good and 

they all loved the recipe cards.” 

The Welcare Children’s Centre in Easy Surrey reported the biggest problem they experienced when 

setting up the course was that the WI tutors and volunteers did not carry full screening i.e. an 

enhanced CRB (DBS) check. They work with vulnerable families and as a service are Bichard 

compliant with their funding depending on this.  

 

 

 

Knaresborough Children’s Centre spoke to parents and asked if there had been a 

difference in their cooking and eating habits.  They reported that they are now cooking 

fresh food and using herbs and spices, they hadn’t realised it was cheaper to make dishes 

from scratch and they now use less ready prepared food.  “An excellent course”, the 

children’s centre reported.  

Knaresborough also reported “it was a really good course for us.” Parents have now 

carried on cooking at centres and have asked for food hygiene courses as they are 

thinking of their careers.  There are many cafes and kitchens in Harrogate where they 

could potentially work.  
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3.8 Finance 

A budget was set for the ‘Let’s Cook Local’ courses incorporating everything from training the tutors, 

the cost of the 6 week course and the resources including, utensils and recipe card printing. The 

overall budget was £87,090. 

For each six week course a tutor was allocated £600 which was used to: 

 Hire the venue and crèche facilities £260 

 Purchase of food   £180 

 Volunteer travel and administration £160 

Analysing the budget, year 1, purely for the allocations listed above, was £32,400 and Year 2 was 

£34,800 making a total of 67,200.00 for the 2 years.  

Some tutors reported that due to purchasing ‘Local’ foods this increased the costs of the food and 

even at times, meant more than one trip to purchase fresh foods.  

Reviewing the data provided from each course to analyse how they spent the money, it appears that 

those who went to the butchers and greengrocers had a slightly larger food bill than those who just 

used the supermarkets. All but a few courses kept to the overall budget of £600, a course in Oxford 

had a much larger venue/ crèche bill of £417.60 than the anticipated £260 and also a food bill of 

£238.63. It might appear from the food bill that the tutor went to the butchers etc. but actually the 

whole shop came from the supermarket. Another course in Teeside was just over the budget by £3 

but this was due to travel expenses. Otherwise, the rest of the courses were within budget, some 

well within. If this was the case the money was either returned or kept for the next course.  

From studying the Big Lottery’s Local Food Certificate of Expenditure Revenue Costs the total 

budgeted cost of running the 6 week courses for the 2 years was £67,200.00, of the data I have, the 

total has come to £59,050.54 spent on the project (from May 1 2011 – 31 May 2013). This figure has 

been identified from the data up until May 31 2013; therefore this does not cover the remainder 5 

months.  
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4 Conclusions and Recommendations  

4.1 Overview 

Overall, we can see it has been a great success. It has had an impressive effect on all those who have 

attended the courses; from cooking from scratch more often having realised that it can be quick, 

easy and healthy with an increase in confidence to, try new things and actually really enjoy it (78%). 

This is reflected in the 94% of students who ‘really enjoyed’ the course. Not only do these figures 

confirm this, the only thing the majority of the students can suggest to improve it was to ‘make it 

longer’.  

As of 27 September 2013 we can say that the project nearly completely achieved its outcome of: 

 Engaging with768 young disadvantaged parents to learn and practice food preparation skills, 

taking into consideration that not all courses sent through their final numbers.  

However, the project over achieved its other outcomes by: 

 Working in partnership with 149 local food producers that have provided for LCL, 

additionally on top of that more organisations that supported members of the project with 

using local food.  

 Training and supporting 355 WI volunteers 

 50 volunteers with improved food hygiene qualifications 

 

4.2 Recommendations  

1. Due to the huge success of the Let’s Look Local project, continue to deliver the course with 

the current plans and aims, although in future do not incorporate the buy ‘Local’ food as this 

was challenging in some locations for some parents due to lack of resources or access. It also 

made it more time consuming for the volunteers to shop and added extra expense. Instead, 

the benefits of using local food could be incorporated into the course through demonstration 

and discussion.  

 

2. The results have shown that the course convinces people that it does not take long to 

prepare healthy, home-made meals which taste better than take-aways.  

 

3. It has been suggested to shorten/ change the questions as the questionnaires are too long 

and wordy. Some students have learning difficulties; English is not their first language or have 

a problem with reading and writing. A solution to this could be to make the questionnaires 

“I loved the cooking course, the staff were lovely and I felt I learned a lot. I also 

found some lovely friends through this course” said a student in Surrey. 
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shorter and cut down the word length, especially question 8 identifying if they agree or 

disagree with the statement. Another possibility is to get the tutor to write it down on one 

sheet; however, each person must be identified with their individual answer otherwise, it is 

not possible to analyse and evaluate.  

 

4. The crèche costs in some locations were very expensive and greater than planned in the 

budget. In order to resolve this, contributions could be asked from the centre particularly if 

they were greater than the budget. 

 

5. Many students have requested further recipe ideas and numerous tutors have provided 

additional recipes. It has been suggested a supplement recipe book could be given out at the 

end of the course for them to take away and experiment with.  

 

6. Tutors did report they found it difficult to recruit ‘young parents’. To resolve this issue more 

targeted advertising to the right people is required from the centres themselves.  

 

7. A few tutors commented on some of the recipes saying they should be ‘healthier’ as they are 

high in fat and sugar. Baking is currently very popular so there should be some ‘healthy 

bakes’ included. Also, a little more variety to accommodate different nationalities could be 

included.  

“It was a very successful course, particularly in encouraging the young parents in using basic 

ingredients and fresh food rather than packaged and ready meals”, a tutor from Cheshire.   

This overall quote sums up how compelling an impact the course had: 

 

 

 

 

 

 

 

Helen, from Cheshire said “one lady had never cooked anything ever. She baked the lemon 

drizzle cake at home and perfected it enabling her to sell them to her local friends. At the 

end of the course she demonstrated cupcakes to the group.” 
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Appendix A              

        
We hope you will enjoy taking part in the Let’s Cook Local course over the next six weeks.  To see how 

successful the course is and how it could be improved in the future, we will ask you to fill in a number 

of questionnaires throughout the course and take part in a discussion with the rest of the group at 

the end.  Each questionnaire will be very short and just requires you to tick the boxes which apply to 

you.  Once it is completed, please hand it back to your trainer.   

 

Q1 Are you male or female and how old are you? 

 Male    Female  Age: _________________   

Q2 How often do you normally cook a meal from scratch? Please tick one box only 

 Every day     Once a month 

 Most days     Less Often 

 Once or twice a week    Never 

 Once a fortnight 

Q3 If cooking from scratch, how much of your meal would come from a local source i.e. 

 local market, farmer’ markets, home grown, local produce in supermarket? 

 Please tick one box only 

   Most      Small amount 

   Quite a lot      Hardly any  
   Some      None    

Q4 How would you rate your cooking ability? Please tick one box only 

 Very good     Not very good 

 Fairly good     Not good at all 

 OK      No cooking ability 

Q5 How confident are you at cooking? Please tick one box only 

 Extremely confident    Not very confident 

 Very confident     Not at all confident 

 Fairly confident 

Q6 How much do you enjoy cooking?  Please tick one box only 

 I really enjoy it     I don’t enjoy it very much 

 I quite enjoy it     I don’t enjoy it at all 

Q7 How much food that could have been eaten do you throw away or compost? 

 Please tick one box only 

    A lot      Hardly any   
    Some     None 

LET’S COOK LOCAL 

PRE-COURSE QUESTIONNAIRE 

Course Name: ………………………………………………………………… 

Venue: ………………………………………………………………………………… 
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Q.8 Below are some things other people have said about cooking.  Please tick the box that 

best describes how much you agree or disagree with each of these statements.  There 

is no right or wrong answer; we are just interested in your views. 

 Please tick one box in each row only 
 
 Agree 

Strongly 

Agree 

Slightly 

Neither 

agree nor 

disagree 

Disagree 

slightly 

Disagree 

strongly 

It’s cheaper to buy meals ready prepared 

than to cook yourself 
 
 

 
 

 
 

 
 

 
 

I don’t know much about how to cook 

 
     

Healthy food does not taste very nice 

 
     

I have not got the right equipment to 

cook 
     

I think it’s ok to use eggs after their  

use-by-date 

 

 
 

 
 

 
 

 
 

 
Take-aways always taste nicer than food 

I could make 

 

 
 

 
 

 
 

 
 

 
I cannot afford the ingredients to make a 

meal myself 

 

 
 

 
 

 
 

 
 

 
It takes too long to prepare a meal from 

scratch 

 

 
 

 
 

 
 

 
 

 
I regularly use seasonal food  

 
 

 
 

 
 

 
 

 
I regularly use locally produced food  

 
 

 
 

 
 

 
 

 
I regularly use my leftover food to make 

another meal 

 

 
 

 
 

 
 

 
 

 
 

Q9 What do you hope to get out of the Let’s Cook Local course? 

 Please tick all boxes that apply to you 
 

 I want to learn how to cook    To eat the food afterwards 

 I think it will be fun     To learn new recipes 

 To meet new people/socialise    I enjoy cooking 

 I want to learn new skills    I don’t know yet 
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Appendix B 

 

 

LET’S COOK LOCAL 

FINAL QUESTIONNAIRE 
 

 We hope you have enjoyed the Let’s Cook Local course.  To judge how successful 

the course has been and how it could be improved in the future, we would now like you to complete 

this final questionnaire and take part in a discussion with the rest of the group at the end.  Once it is 

completed, please hand it back to your trainer.   
 

Q1 Are you male or female and how old are you? 

 Male    Female  Age: __________________ 

Q2 How often do you think you will cook a meal from scratch after the course is over? 

 Please tick one box only 

 Every day     Once a month 

 Most days     Less Often 

 Once or twice a week    Never 

 Once a fortnight 
 

Q3 Now you have completed the course, will you try to use more local food in future? 

    Definitely         Possibly 

    Will try depending upon cost       Unlikely   
 

Q4 How would you rate your cooking ability having completed the course? 

 Please tick one box only 

 Very good     Some improvement 

 Fairly good     Not good at all 

 OK      No improvement 
 

Q5 How confident are you at cooking having completed the course? 

 Please tick one box only 

 Extremely confident    Not very confident 

 Very confident     Not at all confident 

 Fairly confident 
 

Q6 How much do you enjoy cooking now you have finished the course? 

  Please tick one box only 

 I really enjoy it     I don’t enjoy it very much 

   I quite enjoy it     I don’t enjoy it at all 
 

Q7 Overleaf are some statements which might apply now you have completed your Let’s Cook 

Local course.  Please tick one box that best describes how much you agree or 

disagree with each of these statements.  There is no right or wrong answer; we are just 

interested in your views. 

 Agree Agree Neither Disagree Disagree 
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Strongly Slightly agree nor 

disagree 

slightly strongly 

It’s cheaper to buy meals ready prepared 

than to cook yourself 
 
 

 
 

 
 

 
 

 
 

I don’t know much about how to cook 

 
     

Healthy food does not taste very nice 

 
     

I have not got the right equipment to 

cook 
     

I think it’s ok to use eggs after their  

use-by-date 

 

 
 

 
 

 
 

 
 

 
Take-aways always taste nicer than food 

I could make 

 

 
 

 
 

 
 

 
 

 
I cannot afford the ingredients to make a 

meal myself 

 

 
 

 
 

 
 

 
 

 
It takes too long to prepare a meal from 

scratch 

 

 
 

 
 

 
 

 
 

 
I regularly use seasonal food  

 
 

 
 

 
 

 
 

 
I regularly use locally produced food  

 
 

 
 

 
 

 
 

 
I regularly use my leftover food to make 

another meal 

 

 
 

 
 

 
 

 
 

 
Q8 Overall, how much have you enjoyed the Let’s Cook Local course? 

 Please tick all boxes that apply to you 

 I really enjoyed it     I didn’t enjoy it much 

 I quite enjoyed it     I didn’t enjoy it at all 

Q9a  Which recipe did you enjoy cooking the most?   

 __________________________________________________________________ 

Q9b Which recipe did you enjoy cooking the least? 

 __________________________________________________________________     
Q10 Do you have any suggestions on how you think the course could be improved? 

 Please write in any suggestions below 
 ___________________________________________________________________ 

Thank you for taking the time to complete the questionnaire.  As part of the evaluation of the 

project, some students may be contacted for feedback.  If you are happy to be contacted please 

leave your name and telephone number below. 

Name  ……………………………………………………………. Tel No: ………………………………………………………………… 
Thank you for taking the time to complete the questionnaire.  As part of the evaluation of the project, some 

students may be contacted for feedback.  If you are happy to be contacted please leave your name and 

telephone number below. 

Name  ……………………………………………………………. Tel No:………
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Appendix C       
 

LET’S COOK LOCAL 

TUTOR REPORT 
  

 

 

We hope you enjoyed delivering the Let’s Cook Local course.  Your views are important to us so 

please spare a moment to complete and return this report to Laura Mackrory, Let’s Cook Local 

Project Co-ordinator, NFWI Unit, Denman College, Marcham, OX13 6NW. 

 

1.  Please list the names of all volunteers who have helped you run this course 

 

Name 

WI 

Member? 

Pls tick 

Duties carried out – eg washing 

up/shopping/helping with 

parents/assisting with carrying bags etc. 

   

 

2.    How successful has this course been in introducing families to locally produced food? 

 

 

 

 

 

 

 

3. 

 

 

 

 

 

 

How successful has this course been in helping families learn how to prepare food, 

avoid food waste and eat more healthily? 
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4. 

 

 

What were your experiences of running the Let’s Cook Local course with your group? 

 

 

 

 

 

 

 

 

 

5. 

 

 

Was attendance maintained across the 6 sessions?  If no, were there any particular 

reasons that you were aware of? 

 

 

 

 

 

 

 

 

6. 

 

Are there any aspects of the course/materials you would change or any suggestions 

how the course may be improved? 

 

 

 

 

 

 

 

 

 

 

 

 

Thank you for taking the time to complete this questionnaire 

 

Tutor Name: ………………………………………………………………………………………………………………………………………….. 

Federation: ……………………………………………………………………………………………………………………………………………. 

Course Name: ……………………………………………………………………………………………………………………………………….. 
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Appendix D: Figures 

 

Figure 7: Number of Let’s Cook Local Courses Delivered by each of the 25 federations, 1 May 2011 – 27 September 

2013, 126 courses in total 
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Figure 8:  Partner organisations that assisted in the project 
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n = 262 
Figure 9 
Pre course: How often do you normally cook a meal from scratch? 

 

 

 

 

 
n = 304 
Figure 10 
Post course: How often do you think you will cook a meal from scratch after the course is over? 
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n = 301  
Figure 11 
Pre course: If cooking from scratch, how much of your meal would come from a local source i.e. local market, 
farmer’ markets, home grown, local produce in supermarkets? 

 

 

 
n = 301 
Figure 12 
Post course: Now you have completed the course. Will you try to use more local food? 
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n = 304 
Figure 13 
Pre course: How would you rate your cooking ability? 

 

 

 
n = 304 
Figure 14 
Post course: How would you rate your cooking ability having completed the course? 
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n = 277 
Figure 15 
Pre course: How confident are you at cooking? 

 

 

 

 
n = 304 
Figure 16 
Post course: How confident are you at cooking having completed the course? 
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n = 304 
Figure 17 
Pre course: How much do you enjoy cooking? 

 

 

 

 
n = 304 
Figure 18 
Post course: How much do you enjoy cooking now you have finished the course? 
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n = 303 
Figure 19 
Pre course: How much food that could have been eaten do you throw away or compost? 
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