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	1. Please refer back to your application and summarise what we funded you to do.  Include the key aims or purposes of the funded work during the past year and the activities that you undertook to achieve these.  If this is the 2nd or 3rd year of funding please refer back to last year’s progress report.

Tasty Opportunities aims to improve mental health in Islington by using food to promote good mental health, social inclusion, and positive opportunities for people who want to take more control of improving their mental health. Tasty Opportunities will provide 6 food and mood workshops, 6 courses of food and mood cooking sessions, and 35 supported volunteer placements over 2 years. It aims to develop links and promote good mental wellbeing to community groups and individuals, and develop links with other organisations working around mental health illness, wellbeing and anti-stigma. The project will enable the Gardens Cafe to provide more supported volunteer placements and training, and social interaction opportunities for otherwise isolated individuals. The Esmee Fairbairn development worker employed by this project will also support the work of Chop and Change (a local social enterprise) in developing work around food and positive mental health. The Esmee Fairbairn Development worker was recruited and started work on the project in September 2009. A workplan and milestones for the project were written and preparation for the first round of activities began. Monitoring forms were developed including pre and post course questionnaires for the food and mood activities and pre and post placement questionnaires for volunteer placements. Flyers advertising the project were designed.

Food and Mood Activities

Food and Mood Course 1

The Esmee Fairbairn Lead and chopandchange had several meetings to plan the Food and Mood activities and to decide what groups to work with.

We clarified what topics would be covered on a food and mood course and Chopandchange produced a course schedule. Chopandchange successfully planned the first sessions in collaboration with Age Concern Islington, who publicised promotional materials. Chop and change also made useful contacts with other groups that we could liaise with on subsequent sessions. Participants were successfully recruited by Age Concern. 
Food and Mood Course 2

The Esmee Fairbairn Project Lead met with Islington MIND to plan the second food and mood course. A flyer advertising the course was produced and circulated to MIND service users and café volunteers. 
Food and Mood Course 3

As we had advertised the first two courses widely, we developed a long waiting list of people who wanted to do the Food and Mood course. We also were liaising with St Martin of Tours, a supported housing organization. The initial workshop was attended by 15 people, most of who were interested in signing up for the course. The food and mood course was slightly more challenging than the first two courses. Although the participants were engaging in activities, poor health made it difficult for some people to attend regularly. In addition, two members of the group were suffering bereavements and one other member who suffers from panic disorder had an attack during one of the sessions. Fortunately, the trainers on the session had attended Mental Health First Aid training and were able to offer practical support to the participant in question. 
Volunteer placements
The aim of the present project is to support mental health users by offering them volunteer placements in the café where they will feel socially integrated and where they will learn about the link between what we eat and how we feel. The target group is mental health users. Over the two-year duration of the project we aim to have 35 volunteer placements in total. We aimed to do 15 volunteer placements in the first year. It was only practical to have a maximum of 10 volunteers volunteering in the cafe in one week. The plan was to recruit 5 volunteers for the first 6 months of the project, 10 for the second 6 months, 10 for the third 6 months and 10 for the fourth six months of the project. The plan was to have two volunteers in the café on each day from Monday to Friday. Before this project began, there were 7 volunteers already volunteering in the café. All of these have had mental health issues to varying degrees and therefore were suitable for volunteer placements. We liaised with the relevant café staff and developed a process map to establish the tasks each person was taking on and how volunteers would be referred to the project. Application forms were developed, with questions which established suitability for volunteer placements e.g. volunteers had to be presenting mental health issues, either diagnosed or undiagnosed. The project lead then carried out interviews with potential volunteers to further screen for suitability for the placement. Before starting their placement volunteers had to undergo a CRB check as there is a Pre-school on site and we work with vulnerable people. They also filled out a pre-placement questionnaire asking them about their mental health and dietary habits. Goals for the placement were set and reviewed half way through the placement. At the end of the placement volunteers filled out a post-course questionnaire to assess changes to their mental health and diet. A database was set up to keep track of volunteer placements and those progressing on to other volunteer opportunities or into employment. Food safety training was set up for volunteers capable of doing Level 2 Safety training. Level 1 training will be provided for the remaining volunteers, many of whom have learning difficulties.



	2. Have you achieved what you set out to do?  Please refer to each of the key aims/purposes and activities and tell us when activities were completed and how they went.  Please use numbers/hard facts (e.g. number of beneficiaries) where possible.  If you have not achieved what you set out to do tell us why.  Reflect on any evidence of the quality of the work.  Did you encounter any difficulties and how did you overcome them?
The key aims/purposes and activities of the project are listed below with information on each.

· Produce milestones
Achieved: Milestones were produced in September 2009
· Produce promotional material
Achieved: Five posters were designed: Three different posters were designed for the three cook and taste courses. One poster was designed advertising the volunteer placements. Another poster was designed to advertise the project in general.
· Organise Healthy Eating Workshops (3 per year)
Achieved: We delivered 3 food and mood workshops in the first year of the project. Our target was to have 30-45 participants on food and mood workshops in the first year of the project. 42 participants attended workshops altogether. 

The first Healthy Eating workshop took place on 14th October 2009 at Sotherby’s Day Centre. 15 people from Age Concern Islington attended the workshop. The participants found the workshop very enjoyable and 11 people signed up for the Food and Mood Cook and taste course.
The second Healthy Eating workshop took place on 27th January 2009 at the Manor Gardens Cafe. Twelve people attended. 75% of participants rated the workshop as “excellent”. The remaining 25% rated it as “good”. 66% rated the trainers as “excellent” and 34% rated them as “good”. 58% of participants reported that the most useful/important thing that they learnt at the workshop was the link between blood sugar levels and food. 

The third Healthy Eating workshop was delivered on 7th April 2010. Fifteen people attended the workshop. Nine of these signed up for the Food and Mood course. Five of these signed up for a practical cookery course, which was offered to people who were more interested in cooking rather than the food and mood topic. 

· Organise  Cook & Taste courses(3 per year)
Achieved: We delivered 3 food and mood cook and taste sessions in the first year as planned. We were aiming to target 24-30 beneficiaries who would participate in Food and Mood cook and taste sessions. Twenty-nine people took part in Cook and Taste courses altogether.
Food and mood course 1
The first food and mood course was delivered from October to December 2009. Eleven people signed up for the Food and Mood Cook and Taste course. Feedback from the course obtained both verbally and from evaluation forms was very positive. Most people reported that they had learnt a lot about healthy eating and that they intended to make positive changes to their eating and shopping habits. A lot people reported that they felt better at the end of the course. Dietary and mental health measures taken before and after the course were evaluated and are reported on below. See “Show an improvement in food and mood course attendees’ mental health and diet using pre and post-course questionnaires” section below).  

Food and mood course 2 

This course took place from the end of January to the middle of March 2010 and was held in the Manor Gardens Café. There were 10 participants in total, who were mainly from Islington MIND. Five café volunteers and potential café volunteers took part in the course. Feedback from participants and chopandchange was very positive.
Food and mood course 3
8 people attended the course which was held at Manor Gardens Cafe. One cafe volunteer took part in the Food and Mood course. Another positive outcome was that one participant went on to participate in Mental Health First Aid training.
· Evaluate cook and taste course and workshop and revise based on feedback
Achieved: Data generated from pre and post course questionnaires was entered into excel and analysed and was used to inform subsequent courses. We found that some questions on the pre and post course questionnaires were difficult to quantify and others were confusing. For this reason we changed some items on the questionnaire before the second course. We also changed the format of the course slightly as a result of feedback from the trainers. The trainers felt that more time should be spent focusing on the food and mood topic and less time on actual cooking. Therefore, we decided to do a food and mood workshop on the final session of the course as opposed to a cook and taste session. We also agreed that simpler dishes would be made on sessions so that plenty of time would be available for discussing the focus topics. 
· Develop course schedule for Food and Mood cook and taste sessions
Achieved: Chopandchange developed a course schedule for the Food and Mood course outlining what would be covered in each of the 6 sessions
· Recruit  15 volunteers in the first year

Achieved: There were 17 volunteers on placement in the café from September 2009 to June 2010.We aimed to have 15 volunteers in the cafe in the first year and so we exceeded this target. However, 8 volunteer have actually completed their placements. The length of time it takes to carry out CRB checks has been a source of much frustration to us and to potential volunteers. The long process for doing CRB checks has resulted in a delay in getting some volunteers started in the cafe. In the next year we will have to recruit 18 more volunteers to hit our target of 35 volunteers over 2 years. 
· Organise CRB checks every quarter
Achieved: 3 CRB checks were applied for from October to December 2009. 

4 CRB checks were carried out from January to March 2010. 11 potential volunteers started the CRB check process between April and June 2010.
· Run events for café volunteers
Partially achieved: Originally, we had planned to organise graduation ceremonies for cafe volunteers, where 5-10 volunteers would graduate together. However in practice, volunteers have not been starting and finishing their placements simultaneously. For this reason, we have had a number of smaller events for volunteers. We had a Christmas party for the cafe volunteers in December 2009. We have also had a number of smaller celebrations taking place when a volunteer completes their placement. We have celebrated their contribution and achievements with coffee, healthy cakes and certificates. 
· Run food safety training
Partially achieved: 4 volunteers took part in Level 2 Food Safety training with us. A further 4 volunteers had already completed Level 2 Food Safety Training elsewhere. The remaining volunteers will take part in Level 1 Food Safety training in the next 6 months as quite a few of them have learning needs and Level 2 might be too difficult for them. 
· Keep attendee database for service users, volunteers and those progressing into employment 
Achieved: A database has been developed to track volunteers’ placements, any training they have attended and what they do after completing their placement e.g. get another placement/job.

· Show an improvement in volunteers’ mental health and diet using pre and post-placement questionnaire

Pre and post placement questionnaires were used to assess whether the 6-month cafe placements had an impact on volunteers well being and whether any dietary changes had been made.

Mental Health

We asked cafe volunteers: “Describe your general health and feelings of wellbeing” on a scale of 1 to 10. 1= I don’t feel well and happy most of the time and 10 = I feel well and happy most of the time. Average feelings of well-being, measured before and after the placement rose slightly from 5.3 to 6.3. 
See Figure 1

Figure 1 Well-being before and after the volunteer placement (N=8)
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There was a positive trend but not total consistency with regard to social isolation. When asked “How isolated do you feel in your life at the moment (none of the time, rarely, some of the time, often, all of the time), the amount of people reporting that they feel socially isolated “all of the time” dropped from 25% to 14%. On a similarly positive note, there was an increase in the percentage of participants who “rarely” feel socially isolated (25% to 43%). However, 43% also reprorted feeling socially isolated “often”. See figure 2.

Figure 2: Social isolation before and after volunteer placements
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Diet 

A summary of the main nutritional outcomes for volunteers on cafe placements can be found in Table 1. As can be seen from the table, there was some improvements in cafe volunteers’ diet. At the beginning of the placement, the average consumption of sweet snacks went from 3 to 2 per week and the consumption of unhealthy savoury snacks decreased from 1.3 to 1.1 portions. On the other hand, average fruit and vegetable intake went down from 3 to 2.3 portions a day and there was no change in salt consumption. Wholegrain intake also decreased from 2.3 to 1 portion per day. See table 1.

Table 1: Summary of nutritional outcomes for cafe volunteers
Pre – course
N=8

Post – course
N=8
Consumption of sweet snacks per week

3

2

Consumption of unhealthy savoury snacks per week

1.3

1.1

Fruit and vegetable intake 

(mean no. of portions per day)

3

2.3

Add salt when cooking (percentage of participants)

62.5%

62.5%

Wholegrain intake (mean no. of portions per day 

2.3

1

· Show an improvement in food and mood course attendees’ mental health and diet using pre and post-course questionnaires

Mental Health:

People who attended the food and mood course delivered by chopandchange showed an improvement in their well-being. When asked: “Describe your general health and feelings of wellbeing” on a scale of 1 to 10. 1= I don’t feel well and happy most of the time and 10 = I feel well and happy most of the time at the beginning and end of the course, average feelings of well-being went up from 4.4 to 6.7. See figure 3

Figure  3: Well-being before and after food and mood course (N=21)
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Diet 

In terms of diet, we aimed to positively influence participants by teaching them quick and easy healthy meals and encouraging them to get their 5aday, eat  more wholegrain varieties of carbohydrate and cut down on salt, fat and sugar.
A summary of the main nutritional outcomes for people attending food and mood courses can be found in Table 2. As can be seen from the table there were a lot of positive outcomes. Participants were eating more fruit and vegetables per day after the course (1.5 portions to 2.6 portions). They were consuming slightly fewer sweet snacks (3.6 portions to 3.4 portions) and savoury snacks (3.1 to 2.9 portions). The percentage of participants adding salt to their food decreased from 52% to 23%. Finally, participants were consuming more wholegrain carbohydrates on a daily basis by the end of the course (0.7 to 1.5 portions)
Table 2: Summary of nutritional outcomes for food and mood course participants
Pre – course
N=21
Post – course
N=21
Fruit and vegetable intake 

(mean no. of portions per day)

1.5

2.6

Consumption of sweet snacks per week

3.6

3.4

Consumption of unhealthy savoury snacks per week

3.1

2.9

Add salt when cooking (percentage of participants)

52%

23%

Wholegrain intake (mean no. of portions per day 

0.7
1.5
It is not surprising that people attending the food and mood courses showed more improvements in their diet than cafe volunteers, as they received more training on nutrition from chopandchange than cafe volunteers. The cafe can be quite busy at times and the cafe staff have reported that they have not had as much time to educate the volunteers about nutrition as they would like. However, following feedback from cafe volunteers, we have started to do workshops on healthy eating for them as additional training. We hope to see greater improvements in the diet of cafe volunteers in the next year. 

I would like to add some comments from participants. On the food and mood course, one participant reported “I thoroughly enjoyed the course, learnt to understand the benefits of food, the workshop leaders and others were very friendly. I look forward to further courses”. A cafe volunteer reported having achieved the following after the placement: “Gradual steps in the right direction. A reason to get up in the morning. Meeting people and being part of a team. Seeing how paid people work. Helping the team, mixing with the general public in a working environment.”

In conclusion, we have for the most part achieved what we set out to do. We delivered the Tasty Opportunities activities as planned hitting targets for beneficiaries for both attendees on courses and people on volunteer placements. In addition we have developed links with several community groups who work in mental health. Our project has contributed to the anti-stigma campaign. We have provided social interaction opportunities to people at risk of social isolation. We have supported the food and mood work of chopandchange a local social enterprise. Cafe volunteers have gained confidence and experience in working in catering. Some have gone on to other volunteering opportunities and one volunteer got a paid job. 


	3. What have you learnt (for example what has gone well or how you might do things differently in the future)?
As reported above, the length of time it takes to carry out CRB checks has been a recurring issue. Some checks have taken up to 2 months to process. In addition, volunteers looking for placements have not always had vital ID such as passports and birth certificates and this made it harder or sometimes impossible to carry out checks. We have even had to refer some potential volunteers on to other opportunities for this reason. We have discussed this issue at group meetings on many occasions and we feel that it is still important for the safety of everyone concerned that potential volunteers are CRB checked. 

Another issue is that our CRB provider frequently offered us appointments almost one month after the request date. We have now found another provider of CRB checks who can offer appointments a lot earlier so we are going to see if working with this provider is more fruitful in the next year. However, the process still takes 4-6 weeks at best.

A further lesson learnt was to include a question about previous criminal convictions on our volunteer application forms. This had not been included beforehand and we received quite a few CRB letters stating that the person in question was not suitable to work with vulnerable groups. Asking about previous criminal convictions from the outset saves time and energy on both sides and prevents the person from falsely getting their hopes up about getting a placement.

We have learned many lessons particularly with regard to working with people with mental health issues. On a practical level, it is very useful if trainers or cafe staff have experience in dealing with this user group and have attended Mental Health First Aid training. Our cafe staff have experience in this area as they have been working with this user group for a number of years. One of our cafe volunteers was suffering from anxiety. He expressed that he was feeling anxious about coming to volunteer at the cafe. We asked him how we could support him to continue at the cafe. We agreed that he would come every second week and would take frequent breaks. After a few weeks this volunteer decided to end his placement. He thanked us for all our support and assured us that his anxiety had nothing to do with his treatment at the cafe but was more a result of his condition in general. We have kept in contact with this volunteer and have invited him to our volunteer celebrations. The importance of having trained and experienced staff working on sessions was further highlighted by the incident on the food and mood course where a participant had a panic attack. 

We have had some volunteers who have high support needs (i.e. a dual diagnosis of mental health and learning difficulties). This has put a strain on the cafe staff at times as they have to spend more time giving one-to-one support. It has also been difficult to fill out monitoring forms to show an improvement in the volunteers’ mental health and diet with some individuals who have more severe learning difficulties. For this reason, we would like to limit the amount of volunteers we take on who have a dual diagnosis. 

Another lesson learnt was having people with varying support needs attend the Food and Mood courses. We found that it is more sensible to recruit people with similar learning needs to the courses. In this way, the trainers can tailor the course to the needs of the group in question and the food and mood topic can be explored in greater or lesser depth depending on the group.

We will also make sure in future that participants on the course are interested in finding out about the link between what we eat and how we feel and are not just interested in learning about cooking. This was an issue on one of the courses we ran.



	4. Provide a plan of what you propose to do next year including activities, success measures and deadlines.  (Attach your workplan if you have completed one.)


Workplan is attached


	5. Provide a breakdown of income and expenditure for the work funded against your original budget. If this differs from your original income and expenditure budget please explain why.

    See excel document attached: Tasty Opportunities section

	6. Provide a breakdown of anticipated income and expenditure for your organisation as a whole and the funded work for the year ahead – with secured income highlighted.

See excel document attached: CKP Predicted Budget for 2010 – 2011 and Cafe Predicted Budget for 2010 - 2011

	In addition



· Attach a copy of your latest annual report and full accounts for the period relating to your grant (if you have not already sent them).  
A copy of our annual report and full accounts for the year ending March 2010 will be available in September 2010.

	Signature:

Siobhan Mannion

	Name: Siobhan Mannion

	Position: Development Worker

	Contact telephone: 0207 561 5281

	Date: 6th August 2010


Please return this completed form to your named contact at Esmee Fairbairn (usually the person who signed your grant letter).  

Esmee Fairbairn Foundation, Kings Place, 90 York Way, London N1 9AG.

www.esmeefairbairn.org.uk
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