
 

 
PLEASE RETURN YOUR COMPLETED FORM TO  

TASTE OF THE WEST, COUNTRY HOUSE ESTATE, LONDON ROAD, WHIMPLE, DEVON EX5 2NL 
FOR QUERIES, PLEASE CALL 01404 822012 OR EMAIL bb@tasteofthewest.co.uk  

 

Taste of the West Awards 2011 
 

South West Local Food in Schools Award 
Entry Form  
 
Entries close Friday 30th September 2011  
 
Entries are invited for the South West Local Food in Schools Award. 
 
This title will be awarded to a school or college that is committed to sourcing local produce and to educating its 
pupils about healthy, locally-sourced food and drink. 
 
Judging Criteria 
 

The judges will be looking for the following: 
● Evidence of the school/college’s commitment to serving healthy, locally-sourced produce to their pupils at 

lunchtime (which complies with the legal requirements of the Food Based Standards and Nutritional Standards). 
● Evidence of the school/college’s commitment to educating pupils about healthy, locally-sourced produce. 
● Evidence of communication to pupils and parents about the healthy, locally-sourced food served at the 

school/college. 
 
A panel of judges will draw up a shortlist of finalists for this award and may then visit each finalist.  Judges will 
award gold, silver and bronze awards entirely on merit and one school will receive the overall Local Food in Schools 
Award. 
 
If you would like to enter for this award, please complete this form and return to Taste of the West by Friday 30th 
September 2011. 
 
Please ensure that you read the entry regulations at the foot of this form before submitting your entry.   
 

Name of School or College 
 

Contact Name 
 

Role within the School 
 

 

 
Address of School 

 
Post Code 

Telephone 
 

Email  
 

School Website 
 

ENTRY FEE 

 

£20 + VAT = £24.OO  
 

PLEASE ENCLOSE A CHEQUE WITH YOUR ENTRY  
MADE PAYABLE TO TASTE OF THE WEST LTD  



 

 

How are meals prepared for your pupils? (e.g.,, own kitchen/external catering company etc.) 

 

 

 
From where are your ingredients sourced? (please provide names of suppliers – continue on a separate sheet if 
necessary) 
 

 

 

 

 

 

 

 

 

 

 

 

 

 
What percentage of the following items that you use are grown, reared or produced in the South West of 
England? 
Meat ………% Fish ………% Dairy Products        ………% 

Bakery Products    ………% Fresh Produce ………% Preserves    ………% 

Beverages    ………% Confectionery      ……….% 

 
Are pupils informed of healthy choices at the point of sale?  If so, how? 

 

 

 

 

 

 

 
Are pupils informed of the source of their food at the point of sale?  If so, how? 

 

 

 

 

 

 

 



 

 

Are parents informed of lunch options?   

Yes  No  

If yes, how? 

 

 

 

 

 
Are parents informed of the source of the produce used?  

Yes  No  

If yes, how? 

 

If yes, how? 

 

 

 

 

 
Please provide examples of how your school/college has encouraged the uptake of school/college meals. 

 

 

 

 

 

 

 

 
Are pupils informed about healthy eating? 

 During lessons? Yes  No  

At other times during the school/college day e.g., break times? Yes  No  

Extended school/college activities?     Yes  No  

 
Are pupils taught about the source of their food and local production? Yes  No  

If yes, briefly explain the format of this teaching (continue on a separate sheet if necessary). 
 
 
 
 
 
 

 
 
 
 
 

 
 



 

 

Is there any consultation with the pupils concerning menus, tuck shop, their involvement in the healthy eating 
policy etc?            
 
Yes  No  

If yes, in what way? 

 
 
 
 
 
 
 
 
 
 

 
Do the governors and PTA support the healthy eating message?      

Yes  No  

If yes, how? 
 
 
 
 
 
 
 
 
 

 
Is any training provided for catering managers and other catering staff?    
 
Yes  No  

If yes, what type of training? 
 
 
 
 
 
 
 

 

 
Does the school/college try to promote partnership links with local producers (e.g., visits to and by producers 
and other activities)?  
 
Yes  No  
 

If yes, how? 
 
 
 
 
 
 
 
 
 
 



 

 

 
Outline any additional food related learning activities used at the school in support of your entry (continue on 
a separate sheet if necessary). 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 

 
 
Entry Regulations 
 
1. The completed entry form should be sent to Taste of the West, Country House Estate, London Road, 

Whimple, Devon EX5 2NL 
 
2. The form must reach the office by no later than Friday 30th September 2011. 
 
3. Entries received after this date cannot be accepted.   
 
4. This award is NOT open to any establishment with a connection to or with a director currently sitting on 

the Board of Taste of the West or to any member of Taste of the West staff. 
 
5. Any entrant must be located within one of the six counties of Cornwall, Devon, Dorset, Gloucestershire, 

Somerset and Wiltshire. 
 
6. Each entry will be judged entirely on its own merits and gold, silver and bronze awards will be awarded 

accordingly.  One gold award winner will be selected as the winner of the Local Food in Schools Award to 
be presented at the awards ceremony in the autumn.   

 
7. The decision of the judges will be final and no correspondence will be entered into. 
 
8. The award winner may state in advertising, promotional activity and stationery that they are the recipient 

of this award but must include the name of the award and the year in which it was awarded. 
 
9. Taste of the West reserves the right to publish articles and photographs concerning entrants and carry out 

publicity regarding the entrant. 
 
 
Any queries should be directed to Taste of the West either by emailing enquiries@tasteofthewest.co.uk or by 
telephoning 01404 822012. 
 

mailto:enquiries@tasteofthewest.co.uk
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