Healthy Lifestyle Project Worker (Schools)
Job description

1. School and Parent food based initiatives

Aim

The aim of this project is to work with 6-8 schools in the Bournemouth and Poole area with the ultimate aim of assisting to address childhood obesity and poor dietary behaviours. This will be achieved by improving the knowledge and skills of healthy eating, of both children and parents through a range of initiatives as identified with each school. 
 Project Outline

The post holder will work closely with a Registered Dietitian to undertake an initial assessment of the needs of each of the identified schools to decide how best to influence healthy eating in that school. Work will be targeted predominantly at years 4, 5 and 6. 
The project may consist of various strands/activities such as school lunch health promotion events, parent discussion groups, and parent cookery workshops. The post holder would work with the school teachers to assist in identifying 50 children to be referred on to the Registered Dietitian, with the aim of reversing the weight gain / poor dietary behaviour trend in the family and child. 
School health promotion

· Engaging with head teachers, governors, PTA, staff, parents and children through focus groups, brief surveys etc to identify and remove barriers to the implementation of school food policies. This may include the identification of suitable incentives.
· Run workshops with the aim of giving parents and children the awareness and knowledge to provide and eat healthy meals.

· To roll out healthy lunch box workshops, for pupils aged between 8 and 11 and their       parents. The workshops consist of various elements, such as, the Eatwell plate, reading food labels and understanding traffic light labelling. 
· Run health promotion events at school fetes, parents’ evenings and other relevant in and out of school events.
· Work with schools to increase access to physical activity.
Continued overleaf

Parent Cookery Sessions

This course would aim to empower parents with the confidence and basic skills to cook nutritious meals for their families from scratch, using fresh ingredients, helping to improve their health.

· To build relationships with families potentially at risk of obesity or those who have general poor eating habits.

· To offer schools cookery courses for parents who wish to develop skills and confidence in the kitchen to be able to cook healthy meals from scratch.

· To be held within school premises or at local community halls where no kitchen facilities are available.
· Sessions will be delivered during term time, during and outside of the school day.  Therefore some unsocial hours may be required.
· The course will consist of various elements, such as, hands on cookery (will be user led), basic food hygiene, the Eatwell plate, reading food labels and understanding traffic light labelling.
· Working closely at all times with the Registered Dietitian, assist in identifying children for one to one dietetic intervention in the home. Where required offer some follow up support to these families especially in relation to cookery skills. 
Data collection

· Keep a record of all activities undertaken, including numbers of children/families seen

· Work with the Dietitian to develop and  assess qualitative assessment tools/questionnaires

· To set up and oversee the running of a focus group of children and parents, to assess changes in eating habits, reduction in sedentary activities, increases in physical activity and other family lifestyles changes.

Healthy Lifestyle Project Worker (Schools)
Person Specification

Experience

The post holder will be expected to have relevant experience in:

· Working within a community development / health promotion or teaching role preferably with experience of working with hard to reach groups.

· Experience of working with people enabling them make and sustain personal changes.

· Experience of working with children aged 8 – 11.

· The post holder will ideally be educated to degree level or equivalent.

Knowledge

The post holder will be expected to have an understanding of:

· Community development and how to encourage and involve children and parents in health based initiatives.

· The problems parents may face in relation to food choices and ways in which these barriers can be overcome.

· Why healthy eating is a key element of a healthy lifestyle.

· Basic nutrition and current healthy eating guidelines.

· The importance of components required to achieve an overall healthy lifestyle.

Skills

The post holder will be able to:
· Motivate and enthuse a wide range of people, particularly those people who are often unwilling to engage in community initiatives.

· Use basic ingredients to cook easy, healthy, cost effective meals.
· Communicate effectively, both orally and in writing, to a wide range of people including service users, the media and other professionals.

· Liaise effectively with all sectors of the Community, Schools, Local Authorities and private sector partners.

· Organise work effectively and prioritise workload.

· Use computers, including e-mail and internet. 

· Hold a full clean driving licence as travel across Poole / Bournemouth is essential.

Personal Qualities

The post holder should possess:

· High levels of enthusiasm and self motivation.

· An understanding of why healthy eating is important to people’s health.

· The ability to work well on own initiative

· Enthusiasm about networking and involving others in their work.

