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When the government announced  there is still much to be done by the Do they begin to learn about

a review of vocational education, sector. The food and farming sector  the industry even at primary school,
Michael Gove said how much he needs more recruits of better alongside finding out about jobs in
dislikes the ‘v' word and prefers quality and this is a challenge which  the police force, the building trade
‘practical/technical education’ and the industry must face up to. This or the teaching profession? Can
favours combining practical and has to start in the schools where secondary students find experience

academic study to ensure a decisions are made about the
well-rounded approach that closes qualifications they will take and the

in the farming industry?

no doors. careers they would like to enter. The nature of whatever

qualifications the government
FACE welcomes the review and Are young people aware of the approves is not the issue. The
hopes that it does open up more many rewarding job opportunities sector itself has to take action and
doors for students. However, on offer? the sooner the better.

whatever results from the review

In this edition... there are numerous examples of farms, agricultural societies and land based colleges
working to inspire young people about careers in the industry.
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FACE Farm
Membership
growing!

FACE is delighted that an increasing
number of farmers have opted to
take up membership of FACE. We
now have almost 70 farm members
who are attracted by FACE's offer
to provide educational help and
expertise via its network of regional
co-ordinators. Farm members

are invited to seminars at which
costs are subsidised and can access

Devon and
Cornwall visits

Over the last year Duchy College,
Stoke Climsland has been involved
in supporting FACE in Cornwall
and Devon to help primary school
children to experience the natural
environment and discover

more about country life.

Area Co-ordinator for FACE,
Miranda Murray, gave advice and
linked schools with appropriate
Access Farms.

Children, teachers and accompanying
parents all greatly enjoyed the visits
which included activities such as
meeting and finding out about the
sheep, lambs, pigs and cattle, pond
dipping, exploring spoils, clay and
woodlands. Getting dirty and “hands
on” involvement was a big part of
the overall learning experience!
Many of the schools have decided to
do “follow up” later on in the year to
see how things change depending on
the seasons.

reduced rates for CRB applications.
If you would like to find out more
about joining us, please contact
enquiries@face-online.org.uk

or ring 024 7685 8261

Farm Membr

IS

Faster pasta!

The FACE team attended the
Warwickshire Rural Hub Festival of
the Harvest at Stoneleigh Park. West
Midlands FACE co-ordinator Brian
Hainsworth explained to almost

500 children how to make pasta and
where those important ingredients
came from. Other exhibitors
showed the children how to grow
salads, what goes to make a delicious
burger, how important worms are to
soil health and a multitude of other
fascinating facts!

Bayer/FACE
Awards 2010

The 2010 Bayer/FACE Awards were
presented at The Tower of London
with over 100 guests including those
from industry, retailers, distributers
and educationalists. Special guest

was Jim Paice MP, Minister of State
for Food & Farming, who presented
each of the winners with their prizes.

The winners were as follows:
Access Award: Cliff Marriott from
Rushall Farm near Bradfield in
Berkshire

Biodiversity Award: Julia Hawley
from Hall Farm near Brentingby in
Leicestershire

Countryside Careers Award: Tim
Papworth from Lodge Farm near
Felmingham in Norfolk

Farm to the Classroom Award:
Alison Mercer from Acorn Farm in
Kirkby

Innovative Learning Award: Eira
Edwards from Hendre Ifan Goch
Farm near Bridgend

The Overall Winner was

Rushall Farm

An award was presented for the first
time to an Outstanding Individual.
The award recipient, lan Egginton-
Metters, is Assistant Chief Executive
of the Federation of City Farms

and Community Gardens based in
Bristol. The award was given to lan
for his tireless work in helping to
develop outdoor visits.

Business of
Farming
Student Day

Holt Farmers Club’s annual

event for 6th formers goes from
strength to strength! This year
over 500 students — studying a
range of A level subjects such as
Business, Economics, Biology and
Geography - were met at Hall
Farm, Wickmere in North Norfolk
by a team of farmers. Each group,
led by a farmer; walked round the
site and at different stands heard
from local experts about aspects
of the modern agricultural industry.
There was plenty of opportunity
for questions and discussion. Easton
College staff gave information
about higher education and training
opportunities. The FACE team
joined in to learn how this excellent

RIXTH FORM

HOLT & DISTRICT FARMERS CLUB

event was organised.

Before the buses left everyone was
treated to a hog roast provided by
a local farmer; and this provided a
delicious example of the ways in
which farmers are diversifying to
develop their businesses.

What’s Cooking?

The Co-operative farms hosted

a FACE seminar at its Stoughton
Estate. Farmer Nick Padwick and his
wife Michelle have been integrating
cooking activities into their popular
school visits programme for some
time and on this occasion they
were joined by presenters from the
Healthy Schools programme and the
School Food Trust. The afternoon
was both great fun and very
informative as delegates set about
tackling simple food activities that
they can use with school groups.

FACE Annual
Meeting

This year's annual meeting was
generously hosted by Waitrose.
Members gathered in the
picturesque village of Longstock in
Hampshire to hear from Malcolm
Crabtree, the Managing Director
of the estate, about the history of
Leckford, the Waitrose farm. They
also learnt about FACE's progress
during the year; and witnessed
accounts from partners of the
benefits of working with FACE. Sir
Don Curry, Chairman of Leckford
Estate and also Chair of the FACE
Strategy Group thanked members
for attending and for their continued
support of FACE.

After a splendid lunch, tractor
and trailer tours took place of the

estate and the private Longstock
Park Water Gardens, combining
agricultural information with
horticultural beauty. And the sun
came out for us!

If any member is interested in
hosting a future FACE Annual
meeting or any of our regular
seminars, please do get in touch!

Farm Shop
School Visits

HFG Farm Shop in Beeston, Norfolk
was the location for another FACE
seminar in the summer. These events
aim to help FACE members learn
from the experience of others and
on this occasion Nick and Judy Taylor
shared their expertise in planning
and organising opportunities for
school groups to visit their farm

shop and to take part in educational
activities on the site.
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University of
Nebraska

In June 2010 four members of the
University Department based in
Lincoln, Nebraska, USA spent a
week in the South East visiting
farms, schools, farm shops, farmers’
markets and a rural training centre.
The visit was arranged by Meg Hart,

FACE regional coordinator for the
South East, who accompanied the
group on their fact finding visit about
the FACE CEVAS programme for
training farmers. The group learned
about how we in Britain go about
hosting visits, educating teachers and
students about where their food
comes from and what is required for
a healthy diet and lifestyle.

Student teachers
learn about
farming

Each year, FACE East Midlands
Co-ordinator Bobbie Harvey

leads a farms day for the final year
undergraduate geography education
students at Bishop Grosseteste

Regional
seminars

FACE and Farms For Schools are
collaborating to offer regional
seminars for their farmer members.
The first took place on a cold day
in Spring at Mount Pleasant School
Farm which boasts a brand new
sustainable building based on a
working beef and dairy farm in
Worcestershire.

The second event was held at
award-winning Rushall Farm in
Berkshire where delegates had a
chance to see how the farm use

University College, Lincoln. The

day is part of their subject leaders’
module and aims to introduce

them to farming education with a
geography and cross-curricular focus.

Tutor John Halocha said: “The visit
to Cote Hall Farm showed how
valuable links can be made with
specialist small farmers.”

their resources when working with
schools, including charcoal burning
and river studies. Further joint
events are planned near Cardiff and
in Skipton, North Yorkshire. Keep
an eye on the FACE website for
details of future seminars!

Kenilworth Show

In addition to 72 shows and events
at which FACE team members can
be found each year, for the first time
FACE offered children’s activities at
the Kenilworth Show in July. Families
were eager to take part, making their
own models from natural items so
that there was a permanent queue
at the FACE marquee!

Taste the
Harvest

Staple Farm of Staple Fitzpaine,
Taunton, Somerset, hosted a 2 day
“Taste the Harvest” event which
welcomed over 450 primary school
children and their teachers from
local Somerset schools.

The children gained practical
experience in many farming and
countryside skills. The Royal

Navy and Marines set up a field
kitchen and cooked the food

that the children had prepared
(Bread, Frittata and Fruit Crumble)
and lunch was served in a huge
marquee. After lunch the local vicar
gave a mini Harvest Festival service.

FACE was present on both days
providing comprehensive information
to the schools with the aim of setting
up future farm visits.
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The Farm
Behind the Food

What do food assurance labels
mean? How can pupils be challenged
to question these labels and hence
learn more about how our food is
produced? This Defra-sponsored
project has now resulted in a new
website developed by FACE which
highlights 50 classroom activities
devised by teachers. Do take a look
at www.farmbehindthefood.org.uk

Teachers visit
school farm

The FACE Teachers” Advisory
group enjoyed a fascinating day
visiting Edwalton Primary School
in Nottingham. The Head, Brian
Owens, is a member of the group
and his school has its own farm run
by the pupils. The children were
proud to give guided tours of the
farm and the woodland which

are all used actively throughout
the curriculum.
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Children visit
Game Fair

In July twenty-five children from
Heathfield Primary School in
Birmingham visited the CLA Game
Fair held at Ragley Hall, near Alcester,
in Warwickshire.

The CLA Charitable Trust paid

for the coach transport and tickets
in a bid to encourage more CLA
members to host educational visits

on their farms and estates. They also
enlisted the help of the Ernest Cook
Trust whose staff led some of the
children on their tour of The CLA
Game Fair.

Whilst at the Show the children got
to grips with ferrets and working
dogs and had the opportunity to
milk a model cow. They also had
lunch at the CLA Village, where
they took part in a cookery
demonstration and learnt about the
importance of local food.

Farms for City
Children news

Children’s charity, Farms for City
Children is delighted to announce
that renowned, Devon-based chef
Michael Caines MBE has lent his
support to the charity by agreeing to
become a Vice President.

Helen Chaloner; Chief Executive of
Farms for City Children said:
“Michael Caines is a wonderful
ambassador for our charity and a
great role model for the thousands
of city children that come and
spend a week on our farms each
year. As someone who has excelled

through dedication and hard work,
he embodies our emphasis on
purposeful work and getting a job
done as part of a team.” Michael

has championed the importance of
using seasonal, local produce and this
chimes with what the children learn
on our farms.

Uses of a Sheep
Fleece

A secondary school teacher
contacted Hendre Ifan Goch Farm
as her class was exploring natural
textiles. As Prince Charles had

just launched “The Prince’'s Wool
project,” she was keen to use wool.
A fleece from the farm'’s Blue Face
Leicester mule sheep was taken
and attached to the teacher's own
wooden sheep and then the pupils

clipped the wool and processed it.
It was:

* spun to give yarn,

* woven to give cloth,

* felted and needle felted.

They used the farm's website as a
resource in the classroom.




FACE MEMLDERS’ MEVS

Tree planting
proves popular

Children from a North
Warwickshire school dug out their
wellies and spades to plant around
350 trees at the Heart of England
Conference and Events Centre in
Fillongley.

Head teacher Linda Weyman said
it had been a fun morning and

was a great way to take classroom
learning outdoors. Philippa Truman,
the Centre’s educational ranger,
said the pupils had really thrown
themselves into the project with
great enthusiasm.

Schools interested in taking
advantage of the centre’s educational
programme which involves exploring
mini-beast habitats, pond dipping
and multi-sensory explorers

should contact Philippa on

01676 540333 or email
education@heartofengland.co.uk

Stephen Hammon, managing director of
Heart of England Conference and Events
Centre, with the saplings that

were planted.

Busy bees

A group of children and teachers
from Adderley village school in
North Shropshire were welcomed
to Dorrington Hall Farm at the end
of last term.

They also took part in Wild

About Plants “Bee Scene” survey
developed as a result of concern
about decreasing wildflower and
bumblebee numbers. They quickly
found 10 out of the |5 plant species
identified as being an important
nectar and pollen source for bees
and were convinced that given a

Hampshire
Country
Learning

Hampshire Country Learning is

part of the national charity The
Country Trust, dedicated to helping
all schoolchildren access the working
countryside. Many visits are funded
by agricultural show societies, keen
for schoolchildren to learn about
how their food is grown, and the
countryside managed.

The North East Hants Agricultural
Association (Alton Show) displayed

work from five local schools
which made repeat visits, to see
the farming calendar progress and
gain a greater understanding of
the seasons.

The Alresford Show Society's project

continues to grow with thirteen
schools taking part this year. The
school judged to have made the
most use of their farm visits in their
teaching and learning is awarded a
spectacular trophy.

little more time they might have
found them alll

The New Forest National Park
Authority’s Sustainable Development
Fund supported the project at

The New Forest and Hampshire
County Show. Schools displayed
work produced following farm

visits, growing projects and

cookery workshops.

Such is the success of these
partnerships it is certain that the
Countryside Education Projects at
the Agricultural Show Societies are
set to continue into the future.

FACE MEMDERS’ NEWS

Grow Your
Own Potatoes

This year the Newbury and District
Agricultural Society supported

the Potato Council's “Grow Your
Own Potato” project by inviting
ten Primary Schools from across
Berkshire to the Showground in
March to plant up seed potatoes as

well as taking part in other activities

to celebrate the humble spud.

In June the schools returned to
make potato salad, selecting from
a variety of ingredients, before
harvesting the crops grown back at

school. The winners for the heaviest

crop were Cold Ash St Marks
Primary School and Hermitage
Primary School which each won a
set of gardening tools.

Growing Well
receives Local
Food grant

Growing Well was delighted this
summer to receive a Local Food
award from the Big Lottery which
will be used to inspire children and
their families to grow food.

Schools have been visiting Growing
Well and Low Sizergh Farm for the
past four years but receiving this
funding has enabled them to further
develop the education work. Over
the summer months 400 children
have visited the farm and during the
winter months the education team
will be offering free food education

workshops to schools. Growing
Well has recently received the
Quality Badge for Learning Outside
the classroom.

For information please contact
pauline@growingwell.co.uk
015395 61777 or visit the web site

www.growingwell.co.uk

My Farming Life

FACE has been involved in a
fascinating oral history project

in North Warwickshire. A series of
interviews about 20th

century farming life has been
collected, reflecting the many

technological and social changes that

affected farming.

New FACE member Warwickshire
Rural Community Council recorded
the interviews for the project My

Farming Life, funded by Heritage
Lottery Fund.

The website is
www.myfarminglife.org

My
i
dmirg

Royal Norfolk
Show 2010

6,364 School children visited the
2010 Royal Norfolk Show. The
specially designed schools trails
continue to provide an excellent
opportunity for teachers to organise
a fun educational day out at the
Royal Norfolk Show. Trails are linked
to the national curriculum and are
available from reception class to

Key Stage 4.

Comments from schools included:

“It was a superb day; the trails gave
the day a focus and purpose which

added to the enjoyment of all.”

The picture shows children shaping bread
dough on the RNAA ‘Over the Farmers'’
Hedge’ stand.
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Countryside Live

The Countryside Foundation for
Education runs Countryside Live
events in West Yorkshire in May and
East London in September. The

East London event, run in
partnership with Lee Valley Park
Authority attracted 3000 primary
school children.

A number of organisations attend
the event and present hands-on
practical learning experiences for
the children introducing them to
aspects of Countryside Management,
Farming, Food, Conservation,
Environment and Country Crafts.
The central arena programme
includes displays of sheep dogs,
gundogs, falconry and ferret racing.

Teachers TV filmed at the event this
year, view it at:
http://wwwiteachersitv/news/76142

Lee Valley Park Authority values
this event so much that this year
they opened it to the public over
the following weekend. It was

well attended, so it is hoped that
members of the public can benefit
from the event in years to come.

For further information
www.countrysidelive.org.uk or
email gary-richardson@
countrysidefoundation.org.uk

Pasty kitchen

Nearly 1200 young visitors to the
East of England Show 2010 took the
opportunity to make a pasty.

Sandra Lauridsen of FACE partner
organisation the East of England
Agricultural Society, had drawn
sponsorship from local farmers and
food producers for the event.
Working in a specially built kitchen,
Sandra started each session
explaining how the ingredients had
been grown and demonstrating how
to make the pasty. Strict hygiene
and health and safety arrangements
were in place.

After much rolling and crimping
the pasties — suitably numbered
so they could be returned to the
right child — went into the ovens.

‘Food and The
Garden’ Day

Growing and eating your own

food was the focus of a special day
attended by sixty primary school
children at West Dean Gardens. The
day was organised by Sarah Stewart,
Education Officer for the West
Sussex Countryside Studies Trust, in
conjunction with the Gardens.

The Key Stage 2 children spent

the day learning about growing

and cooking food through various
workshops and also had the chance
to explore the walled gardens and
other parts of the West Dean Estate.
Sarah Wain, Gardens Supervisor,

led a hands-on session looking at
compost and cultivation, sowing
seeds and harvesting vegetables.

While they cooked, members of
the FACE team helped the young
chefs find out more about how the
ingredients were grown and helped
make a giant mural. 20 minutes

later the tasty pasties, now in
special boxes, went home with their
creators — how far they got before
being sampled is uncertain!

In the newly converted Old Dairy

at West Dean, venue for the new
food courses launched earlier this
year, local cookery expert Rosemary
Moon demonstrated simple recipes
incorporating seasonal home-grown
produce, followed by tastings.

FACE MEMDEFS’ NEWS

Apple activities

At Pympes Court Farm when the
fruit harvest was underway, the Farm
Centre, too, was busy with groups
of children on a “Fruit Foray,” a great
opportunity to learn about growing
food on an English farm.

The children were told about
planting trees and played movement
games where they stretched tall as
standard trees and then crouched
down to be dwarf trees. Each child
was then given a bag and allowed
time to pick 3 cooking apples to
take home.

On the way back, there was a

lively game in the field about

the importance of trees to the
environment and for the protection
of wildlife. Then, back to the packing
shed and time to do some apple
grading. The youngsters were shown
how to size the fruit, and then spent
a busy few minutes packing boxes.

The visit ended with apple tasting:
3 different varieties of eating apple
were tasted, and then the children
had to vote for the one they

liked best!

High animal welfare standards, how
to look after chickens in a school
setting and how to afford higher
welfare chicken in schools meals are
just a few of the things that school
staff learned during an event held
by the Food for Life Partnership at
FAl farm, Oxford which is at the
forefront of animal welfare research.

School staff heard from FACE and
the Country Trust about farm visits.

The event involved practical hands
on sessions with caterers, farmers
and of course chickens.

For further information contact Jo
Edney jedney@soilassociation.org

Rothamsted
Primary Science
Group

For ten years, Rothamsted Research
has been engaging with primary
schools through the Rothamsted
Primary Science Group. An annual
programme of activities is developed

in partnership with teachers.

A very popular activity is the
‘mini-beast’ safari, a lively
introduction to studying wildlife,
habitats and biodiversity. In the
Autumn term, the ‘fungus foray’ is
an excellent way of introducing the
key scientific skill of observation as
well presenting to children the
important roles that fungi play in

In one end, out
the udder

The Institute for Animal Health was
invited to the Moreton-in-Marsh
Show, Gloucestershire. Kids and
adults alike were encouraged to get
their hands into cow foods (silage,
cereals, alfalfa etc.), which some did
with more relish than others, then
have a go lifting a milk cluster up

to one of our life-size model cows.
Others sat on a stool to do some
‘milking. The rather sophisticated
milk-able cow was unavailable;

the kids were just as happy with a

simple flat one, with udders hanging
down from a plastic container.
Children’s white powder paint
dissolved in water took the place of
milk, to avoid concerns if children
were sensitive to milk. They also got
to look at bacteria that had been
isolated from the feet/hands of cats,
dogs and people.

the environment. Rothamsted
scientists visit schools to speak about
how crops become food.

In recent years, the group worked
with around 1000 children per year
and aims to change stereotypic
perceptions of science and scientists,
in particular related to agricultural
areas. For more information, visit:
http://www.rothamsted.ac.uk/schools.
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Autism, Learning Disabilities and
behaviours that challenge. The staff
devised a diverse programme of
games and events, and the children
worked hard producing posters, and
banners for the events, as well as
making the competitors’ medals.

Project Olympic
Games 2010

The long summer break from school
presented no problem for the staff
and children at Fairfield Residential
Home which works on a farm
project with lan Daniel from Higher
Thorns Green Farm, Cheshire. The
project is for young people with

The children took part in up to ten
events culminating in a grand final,
picnic and presentation day. The

egg and spoon race was particularly
competitive — where the children
used painted hard boiled eggs from

the farm's own chickens.

many and varied activities at
Sparsholt whilst also exploring roles

Countryside

Live at Sparsholt and careers in the countryside.
College

Over one thousand children

had a taste of the country when
they attended the fifth annual
Countryside Live at Sparsholt
College. The I3 and |4 year olds
from schools across Hampshire
spent the day experiencing the

pupils from the reception class of a
local primary school who had been
enjoying a day on campus looking
at plants and animals. To illustrate

Celebrity
botanist backs

’
Reaseheath S how a caterpillar walks, David, 77,
o o o joined the children on his hands and
Inspl ra'tlonal knees and then answered a barrage
teachi ng of questions.

Internationally acclaimed botanist
and natural historian David Bellamy
OBE was at Reaseheath College,
Cheshire to open an animal
management training centre which
includes specialist rooms for reptiles,
amphibians and fish, accommodation
for domestic animals, teaching and
meeting rooms and an impressive
entrance to the college’s zoo.

Earlier he had met up with 30

Young City
Farmers
Programme 2010

The summer has been hectic

for ten teenagers from urban
(disadvantaged) backgrounds, who
spent two weeks immersed in food
and farming at the Royal Agricultural
College (RAC), Cirencester.

The Young City Farmers (YCF)
programme provides an intense,
practical learning experience in
which participants are involved in
food and farming processes; rural
skills acquisition; environment,
conservation & sustainability;
agricultural and animal science, and
personal key skills.

All students were adamant that food
and farming would feature in their
future career plans.

News {from lend based colleges

Broomfield Hall
Food Hub
To Open

Derby College is opening a new
Food Hub at Broomfield Hall in
Morley in October to help local
people to learn how to grow their
own produce as well as helping
current local producers to sell their
own produce.

Head of Broomfield Hall Louise
Curd said: “The Food Hub has

Summer Nature
DEWS

Moulton College's Countryside
Education Centre hosted Summer
Nature Days which attracted

families who enjoyed outdoor
activities including pond-dipping,
den building and woodland art.

The centre also holds an annual
Seed Hunt in October, Tree
Dressing in December and a

various different aspects which
share the common theme of
encouraging and supporting local
people of all ages and from a range
of cultural backgrounds to grow and
make their own produce. We will
be working closely with community
growing schemes and local schools
as well as setting up short training
courses to inspire and upskill people
to join this growing trend.”

For more information, please

Animal magic

Kingston Maurward College
celebrated the start of its second
year with a Learning Outside the
Classroom Quality Badge (LOtC).
Under the LOtC, more than 1,800
primary schoolchildren across
Dorset have visited the land-based
college during the past year to
learn first hand about animals, food
production and agriculture.

The children can visit the college’s
Farm Park to see how animals are
cared for, do arts or do planting
activities. The sessions are tailored
to the needs of each school.

contact Derby College on
01332 520200 ext 6618

Woodland Easter Egg Hunt. For
more information please email
Beckip@moulton.ac.uk.

OctoberFeast

Plumpton College worked with
schools and local farms and food
producers to prepare displays for
shop windows in Lewes to show
the pupils’ interpretations of local,
seasonal and sustainable foods.
During the project, the college
helped the children to understand
carbon footprints.
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