FOOD STANDARDS AGENCY GRANTS FOR LOCAL FOOD HYGIENE AND HEALTHY EATING INITIATIVES 2009-10
GUIDANCE FOR APPLICANTS
General 

1. The Food Standards Agency (FSA) is offering grants to help and encourage local authorities to raise awareness of food hygiene and healthy eating issues.   Local authorities in all 4 UK countries are invited to submit applications for initiatives to start from July 2009 and be completed by the end of November 2010.
2. Applications can only be accepted from local authorities, trading standards regional groups, food liaison groups or their equivalents in UK countries.  Applications can involve or be led by other bodies or organisations (e.g. community or voluntary groups) but must be submitted by or through the relevant local authority, food liaison group, trading standards regional group or their equivalents.  

3. Food Liaison Groups are defined as Groups which consist of representatives from English local authority environmental health departments, appropriate trading standards departments and others, usually on a county basis, and are concerned with consistency of enforcement activities in their area.

4. Agreements for successful applications will be between the Agency and the applying local authority.
5. Applications must be received in hard copy on the appropriate application form, which is provided.  Forms completed by hand or word processor are equally acceptable. 

6. Please note that grants will not be provided to fund capital projects, such as building, renovating and equipping kitchen facilities.

Grant value

7. Grants are available for an amount up to a maximum of £10,000 (including VAT). There is no minimum amount for applications.  
8. Please note that it is unlikely that we will be able to support all applications received.  An appraisal panel will select the best applications to be supported against the criteria described at paragraph 19 below.
Applications

9. We do not expect all applications to be fully worked up detailed programmes itemising all actions and activities in great detail.  The form asks you to provide the key information that the Assessment Panel will be looking for.  This should focus both your application and the assessment process.

10. In addition to supporting projects that are new or innovative, the Agency is also happy to consider supporting the delivery of existing proven ideas, especially those tailored to new areas or to new audiences.     Please note that applications should be based on the Agency’s published messages, materials and resources.
Project Themes (Please tick the appropriate box in Section 1 of the Application form)
11. We will welcome applications that focus on some of the themes that support the FSA's strategic aims to work with local community, regional and national bodies across the UK to promote awareness of the key steps everyone needs to take to ensure the safety of their food and to reduce diet related diseases by helping consumers achieve and maintain a healthier balanced diet.   
12. All applications can be for new projects or for the development or extension of existing initiatives or approaches (either from within your authority, another authority area or the Agency) with a new audience or in a different geographical area. All applications should be based on the Agency’s published messages and resources, both online and printed.
13. We are particularly interested in proposals for initiatives that focus on the 2 themes listed below. Projects should aim to improve food hygiene in the home and promote healthy eating, by working locally with vulnerable and disadvantaged groups.
A - Promoting good food hygiene among older people
This is particularly important as the Agency is aware of increases in the incidence of listeriosis in older people in recent years and we would welcome applications for projects working particularly with those aged 60+, and their carers.  
We would particularly welcome applications that address how to reach the target audience with relevant food hygiene messages, and their behaviour in relation to food storage (including the use and understanding of labelling), food handling and preparation practices and their understanding of food choices and use of labelling.
You may wish to consider viewing the draft report on the increased incidence of listeriosis in the UK by the Advisory Committee on the Microbiological Safety of Food (ACMSF) Ad Hoc group on Vulnerable Groups 
(http://www.food.gov.uk/consultations/consulteng/2008/acmsflisteriosis)
Although we would welcome projects to coincide with Food Safety Week in June 2010, projects that would be undertaken at any point of the year are equally welcome.
Contact for further information: Jackie Spencer, 

Tel: 020 7276 8900, email: jackie.spencer@foodstandards.gsi.gov.uk .
B – Collaborative local action to deliver Agency priorities on saturated fat or salt

We would particularly welcome applications to undertake collaborative local initiatives that will help to deliver the Agency’s priorities on saturated fat or salt.  It is not necessary for applications to cover both of these topics.  Please note that applications should be based on the Agency’s published messages and applicants should make use of existing resources, both printed and online, such as recommended recipes and supporting information.

The Agency is currently running a major public health campaign to reduce salt consumption in the UK (more details at www.salt.gov.uk/).

The Agency has also published a saturated fat and energy intake programme, which aims to reduce saturated fat intakes and contribute to helping consumers achieve and maintain energy balance, including recommended recipes (more details at: www.food.gov.uk/healthiereating/satfatenergy/).   Further information on the saturated fat campaign was sent to Heads of Food Services in mid-January and resources to support reduction of saturated fat intakes were announced on 10 February 2009.   Further details are published at: http://www.eatwell.gov.uk/
Contact for further information: Jackie Jewett, 

Tel: 020 7276 8932, email: jackie.jewett@foodstandards.gsi.gov.uk
Project timescales (start and end dates)
14. Projects may begin as soon as you are notified that you have been successful, which should be during July 2009. Practical aspects of the project should be completed by the end of November 2010 (i.e. 16 months) and reports on the evaluation of the impact of projects must be received no later than the end of February 2011.
15. An FSA project officer will monitor the project’s progress and short progress reports on your project will be required on a regular basis. 
Assessment of applications

16. Applications submitted by the closing date and which meet the terms and conditions for the grant will be considered by an Assessment Panel.  This is expected to comprise representatives from the Food Standards Agency, Chartered Institute of Environmental Health (CIEH), Trading Standards Institute (TSI), Local Authorities Co-ordinators of Regulatory Services (LACORS) and Sustain.  
17. The Panel will be looking for proposals that demonstrate well considered outcomes with a good likelihood of success and a clear timetable for when and how the project will be delivered.  
18. You may wish to visit the Foodvision website (www.foodvision.gov.uk) for ideas and examples of past or existing projects and to help you consider your application.
Assessment Criteria

19. The Assessment Panel will consider applications against the weighted criteria that are shown below with guidance for their completion. Please ensure that information follows guidance below, where appropriate to your proposal.
19.1 Target audience (weighting x2)

· What is the target audience for the proposal and why are you focusing on them?

· Is there an identified need for work with this audience, and if so what is it?
19.2 Aims and objectives (weighting x2)
· What is the intended outcome of your project?     Why is this needed?

· What are the messages the proposal will be delivering?

· Why is this the best way to address this issue?

· How will the proposal assist the Agency’s objectives relating to food hygiene and/or healthy eating for the target group?

· Do you have any experience of delivering this type of initiative?  
19.3 Evaluation  (weighting x3)

It is important to evaluate what impact projects make and how the project has made a difference to those involved.  Effective evaluation will focus on how well the project achieved its intended outcomes, rather than simply the number of participants and their attendance. How will you judge what impact the project has had and whether it has succeeded in meeting its aims? e.g.  

· What processes will be undertaken throughout the project that will allow you to assess this?
· Over what length of time will the project be evaluated?

The evaluation should also enable you to answer questions such as:
· Did the project meet its aims and objectives?

· Did it meet the target group’s needs? If not, why not?

· Did it target the correct number/type of organisations/individuals? If not how many/who should have been targeted?

· What worked well and what didn’t work so well? For things that didn’t work so well please consider why this was so and whether you were able to address these.
· Can outputs or resources from the project (if any) be used with new or different audiences?

19.4 Scope, coverage and reach (weighting x1)

· How many households/establishments/individuals do you hope to reach and is this realistic? (Please note we are interested in projects that reach either small or large numbers of people, or ‘gatekeeper’ organisations could be targeted).
· How will participants be recruited? 
· Retention - if they will be involved over a period of time, how will you ensure that participants continue to attend and complete the course?
19.5 Delivery and timetable (weighting x2)

· We are looking for an indication that planning has been thought through thoroughly and is realistic.

· Please outline a brief timetable for the development and delivery of the project, and any discrete or significant parts or phases of the project.
· Include, and think about, critical points and risk factors in the timing of your project. 

19.6 Partnerships  (weighting x2)
· If the proposal draws upon, or involves the expertise and participation of local community groups or other local stakeholder organisations please give details about the specific activities or role(s) partners will play in delivering the project?
· What added value do the partners bring to the project?

· Where appropriate, we would welcome supporting letter(s) from proposed main partner(s) that indicate their willingness to participate and their proposed role.
19.7 Excellence, sustainability & sustainable development  (weighting x3)
· The Panel will be looking for proposals that demonstrate well considered initiatives with a good likelihood of success. 

· What would set this project apart from others?

· Will it generate activity or resources that can be continued after the period of the grant/the project has finished or can be made use of by others?  Will it be possible for this resource to be sustained after the grant ends?

Sustainable Development/ Sustainability of the project
· We are keen to see evidence that the sustainability of the proposed project has been considered, in terms of possible continuation after the FSA funding has ceased, as well as sustainable development aspects (i.e. what are the social, economic and environmental impacts of the project?).
Local authorities are encouraged to be proactive in developing local Sustainable Communities through policies that support Sustainable Development.  Sustainable Development is concerned with achieving social, economic and environmental objectives at the same time, and considering the longer term implications of our actions for later generations.   Applicants should consider how their proposal relates to their local Sustainable Development policies and objectives and provide suitable reference(s). Further information for local government officials and practitioners about creating Sustainable Communities can be found at: http://www.sustainable-development.gov.uk/advice/local/index.htm
· Give details about any impact (positive or negative) you envisage that the project will have on the environment, society or the economy, e.g. will it impact on:

· the cost, quality, availability or choice of food or related issues?

· health-related issues, including effects on diet and exercise and access to health services? 

· other social aspects, e.g. for education, skills, employment prospects, housing, community, culture and leisure?

· other aspects e.g. for rural communities, particular regions, deprived or low-income groups, genders or age groups, races or faiths, or people with disabilities?

· other environmental factors such as landscape, biodiversity, air and water quality?

How to Apply
20. To make an application, please use the separate Application Form 2009-10 for Local Authority Grants Scheme for Food Hygiene and Healthy Eating Initiatives.  The form has 6 sections:

· Section 1: 
General information 

· Section 2: 
Project Details
· Section 3: 
Costs Schedule (details about your costs and how you will use the grant)
· Section 4: 
The Agreement (which you will need to sign to show that you have accepted the terms of the grant applied for)
· Section 5: 
Administration Instructions

· Section 6:
General Conditions of Agreement
21. The General Conditions of Agreement are standard and routinely included for all work funded by the Agency.  You are strongly advised to read this guidance carefully before preparing your application. 
22. Attached to this document (pages 9-12) you will find some sources of information, Helpful Hints and Feedback from Past Projects which may be useful in helping to plan your application and project.
23. Applications from local authorities, district councils, trading standards regional groups, food liaison groups or group environmental health committees in all 4 UK countries (England, Wales, N. Ireland and Scotland) should be sent to the Food Standards Agency’s London office (details below).
Deadline for receipt of applications

24. Applications, including two original signed copies of the Agreement, should be sent to arrive by 5pm on Friday 24 April 2009, for the attention of:

Jackie Spencer,
Food Standards Agency,
Area 3B, Aviation House, 

125 Kingsway,
London WC2B 6NH
25. Applications that are not received in full by that date, or by hard copy, will not go forward to the Assessment Panel for consideration.  
26. If there is anything that you are unclear about or that you would like to discuss, please contact Jackie Spencer (Tel: 020 7276 8900, email: jackie.spencer@foodstandards.gsi.gov.uk).
27. All local authorities applying for grants will be notified of the outcome of the selection process with respect to their application by the end of July 2009.  Summary details of the successful applications will be made available by the Agency shortly afterwards.
CHECKLIST FOR SUBMISSION OF BIDS
Before submitting your final application, please check that:
· You have included two copies of the Application Form, including the Agreement signed at Section 4, completed in accordance with the guidance provided.

· All sections of the Application form are completed in full, including the General Details and Project Details (Sections 1 and 2), Costs Schedule (Section 3) and that you have signed the Agreement (Section 4) and provided contact details for the Administration Instructions (Section 5)
· There are original signatures on each copy of the Agreement at Section 4.

Bids will only be accepted by post or courier, and the application and two original signed copies of the Agreement must be received (i.e. must reach the Agency) by post or courier by 5:00pm on Friday 24 April 2009.
It will not be possible for applications received after that date to be considered.

HELPFUL HINTS
Be consistent with Food Standards Agency advice
Any advice or information that you are providing must be consistent with the Agency’s food hygiene or healthy eating messages.   Current advice on food hygiene and healthy eating can be found on the Agency’s websites:
· www.eatwell.gov.uk - The Agency’s consumer site, packed with practical healthy eating and food safety tips

· www.eatwell.gov.uk/keepingfoodsafe/ - Food hygiene advice and resources

· www.eatwell.gov.uk/healthydiet/ - Achieving a healthy balanced diet

· www.salt.gov.uk - Advice on why too much salt is bad for your heart, and what you can do about it.

For further information please contact:

· General Enquiries and Food Hygiene: Jackie Spencer 
(jackie.spencer@foodstandards.gsi.gov.uk, Tel: 020 7276 8900)

· Healthy Eating: Jackie Jewett, 


(Jackie.Jewett@foodstandards.gsi.gov.uk, Tel: 020 7276 8932)
Foodvision (www.foodvision.gov.uk)

Prior to submitting your application you may wish to look at details of past projects, tools for evaluation etc. on the Foodvision website.
Previous projects supported by FSA grants 

Summaries of previous projects supported under the Food Standards Agency grants scheme can be found at: http://www.food.gov.uk/enforcement/enforcetrainfund/lahngrants/.

Feedback from previous years

Some feedback from recipients of previous grants, which may be of use to you, are provided on Page 11 & 12. 
Other sources of information that you may find useful
· Food Vision 


The Food Vision website (www.foodvision.gov.uk) acts as an information portal for local authorities and community members who want more information about health and wellbeing initiatives within their own area.  Its aim is to assist those planning and implementing food related projects and subsequently local communities themselves.   The website includes case studies of local projects and toolkits to inspire those who would like to set up initiatives.   We strongly encourage successful applicants to share their ideas with others through a short project report on 'Food Vision'.  Examples of reports include Too Many Cooks (http://www.foodvision.gov.uk/pages/too-many-cooks), and Fit to Eat (http://www.foodvision.gov.uk/pages/fit-to-eat), along with many others on the site.

· School-based food initiatives    An FSA booklet that contains summaries of ongoing and completed projects designed to help influence pupils, parents, teachers and others who affect the foods children and young people eat. 

http://www.food.gov.uk/multimedia/pdfs/bookmarknut.pdf
· Establishing a Food Partnership between Primary and Secondary Schools
(The Design and Technology Association) 

http://web.data.org.uk/data/secondary/pdfs/food_in_schools_handbook.pdf
· Wired for Health is a series of websites developed by the Department of Health and the Department for Education and Skills (as was).  Health information is provided for a range of audiences that relates to the National Curriculum and the National Healthy Schools Programme.   

www.wiredforhealth.gov.uk
· Scottish Health Promoting Schools

www.healthpromotingschools.co.uk/familyandcommunity/eatingforhealth
· Welsh Network of Healthy Schools Scheme

www.nutritionnetworkwales.org.uk
www.rhwydwaithmaethcymru.org.uk
· Northern Ireland Health Promoting Schools
www.healthpromotionagency.org.uk/work/hpschools/menu.htm
· School Food Trust was established by the Department for Education and Skills (as was) in September 2005 to ‘transform school food and food skills, promote the education and health of children and young people and improve the quality of food in schools’.
www.schoolfoodtrust.org.uk
· Caught Dirty-Handed and other resources from Microbe World
www.microbeworld.org/resources/experiment/experiment_caught_dirty_handed.aspx
· 'Glo-Germ' handwashing visualisation equipment and resources.  

Used to check if handwashing is effective with the help of the 'Glo-Germ' system - available from numerous sources including:

http://www.highfield.co.uk/docs/pk-glogerm.htm

http://www.hygienicsolutionsuk.com/glogerm.htm

http://www.foodsafetydirect.co.uk/acatalog/UV_lamp_hand_washing_kits.html
FEEDBACK FROM PAST PROJECTS

· Consulting with people, and each step of the project, could take longer than expected and time may be needed to ensure that project leaders really understand what participants think and what should be included. This could mean that timescales could be difficult to complete.
· Careful planning is needed to take account of local, cultural or religious festivals, as this can affect participation in the project.

· Allow time to develop partnership working and relationships.

· A personal visit to groups or phone call may produce a better response than a general mail shot. Publicity may also need to be planned well in advance.
· Numbers attending a course over several weeks may fluctuate for a number of reasons, including illness / family illness or participants feeling they got what they wanted from early sessions or only being interested in certain sessions.  Thought may need to be given to how to retain participants’ interest and continued attendance.
· In some cases, participation rates may be improved if childcare facilities and /or transport can be provided.

· Low returns (of questionnaires/Action Plans/checklists/diaries) by participants might be improved by providing some form of incentive.  

· Consider how your activity will fit in with existing working arrangements, including staffing or contracts, and any impact on profit or costs.   Consider involving stakeholders as partners in the project itself.

· Be aware of the timing/length of courses, so that they fit in with the target groups’ patterns/arrangements.

· If you intend using existing popular music or other resources such as recipes, be aware that these may be covered by copyright and may require permission or you may need to pay a fee.
· Allow flexibility within your timetable to recruit project staff and to allow for staff absence due to illness etc.

· Do not make any assumptions about participants’ level of existing knowledge, understanding, ability or home equipment available.

You may wish to confirm use of all facilities if you are informed that you have been successful.
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� At the conclusion of the project we strongly encourage all successful applicants to submit a short case study report to ‘Food Vision’ (� HYPERLINK "http://www.foodvision.gov.uk" ��www.foodvision.gov.uk�). This joint FSA/LACORS/LGA website covers food and well-being initiatives to promote ideas and examples of good practice as widely as possible (see also ‘Sources of information and previous schemes’ in the Helpful Hints section of this guidance).
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Room 813c,  Aviation House, 125 Kingsway, London WC2B 6NH
Tel: 020 7276 8951   Fax: 020 7276 8905   
E-mail: lucy.foster@foodstandards.gsi.gov.uk
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