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What is Bocs Bwyd all about?

 The ‘Big Bocs Bwyd’ is a Welsh government funded 

project, which was launched in schools in 2021, and has 

seen converted shipping containers become a focal point 

for hands-on learning about food as well as providing a 

place where families can stock up on free or reduced-

price provisions. This, not only, supports anybody 

struggling financially in our community but tackles an 

increasingly worrying problem – food waste. 

 Our very own Bocs Bwyd was officially opened in 

September 2023, partnered with the pupils’ enterprise 

project Preloved@Prendergast which is all about 

recycling clothes/items that are still in good condition.



Bocs Bwyd has gone from strength to 

strength over the last year, growing as a 

fund-raising business and reaching all our 

school families, as well as our wider 

community. 

Here are some of those achievements 

worth celebrating and the impact they 

have on our school community…



We hosted family cooking 

demonstrations and hands-on 

workshops with a health nutritionist 

and a local chef

The impact?
Children and young people have a better 

understanding of food groups and nutrition.
Children and young people make more informed 

food choices.
Children and young people who engage in home 

cooking have better diets overall



The impact?
Children and young people have the 

skills to plan and prepare nutritionally 
balanced meals



Parents have led cultural cookery sessions 

(Turkish, Greek, Spanish)
The impact?

Children and young people 
may try new and healthy 

foods

A kitchen is a learning lab 
for children and young 

people

Children and young people 
who engage in home 

cooking have better diets 
overall

Cooking can aid children and 
young people in acceptance 

of responsibility



We had stalls at Haverfoodfest, 

our local food festival…

The impact?
Children and young people know how to 

store food safely
Children and young people learn life skills

Cooking can aid children and young 
people in acceptance of responsibility



… And Prenderbury, our very own summer 

festival!

The impact?
Children and young people 

know how to store food 
safely



The CogUrdd Cookbook was created and went 

on sale at Haverfoodfest, sponsored by JCP 

Solicitors.

Customers include family members, the deputy 

mayor of Haverfordwest and our town sheriff.

The impact?
Children and young people 
have a positive relationship 

with food



Grab’n’Go meal bags and Too Good To Go bags 

were introduced

The impact?

Children are part of 
combatting food waste and 
encouraging people to use 

what they have! 



Springboard ran sessions for parents: cooking 

with children, pizza party planning and a Level 

2 food hygiene course

The impact?
Children have healthier 

diets, better cooking skills, 
and stronger family 

bonds when their parents 
participate in school food 

workshops



Pupils built planters from pallets 

in woodwork workshops The impact?
The hands-on, creative 

nature of woodwork offers a 
holistic learning experience 

that contrasts with an 
increasingly digital world.





We ran creative family workshops – families 

painted plant pots

The impact?
Families spend quality time 
together, working towards a 

shared goal, which can 
enhance communication and 

interaction.



We created Prendergardd, our community 

garden, with Keep Wales Tidy and have had 

visits from The Darwin Centre, Tir Coed, The 

Durrell Wildlife Conservation Trust among 

others.

The impact?

Gardening together can 
strengthen ties between a 
school and its community

Working in a school garden 
helps children and young 

people stay active, helping 
to reduce obesity

Children and young people 
who garden at school 
develop empathy and 

practise risk



We ran a summer gardening club for children to 

connect with nature and grow produce
The impact?

School gardens help children 
and young people to learn in 

authentic contexts

Gardening strengthens 
young people’s immune 

systems

Gardening moderates 
moods and eases anxiety



The impact?
Getting their hands dirty 

helps connect children and 
young people with nature



- We had success at The Pembrokeshire County 

Show: 3rd for our homegrown produce, 2nd for 

our wildflowers

- We were shortlisted at The Climate Challenge 

Cymru Awards in the Protect and Restore Nature 

category

- We achieved Level 2 in the RHS School 

Gardening Awards
The impact?

Children and young people 
know where their food 

comes from

Teaching about food and 
growing gardens improve 

children and young people’s 
diets.



We invested in a SumUp card machine 

for easier payments

We have improved the outdoor area 

with new paving and Preloved has 

been fitted with new glass doors for 

easier access

The impact?

A welcoming school 
environment is vital 

because it builds a sense 
of belonging, which is 

directly linked to better 
academic performance, 

improved student and staff 
well-being, and stronger 
community engagement.

Good parent volunteers 
provide essential support 

to staff, all the while 
strengthening the home-

school partnership.



Last year also saw Haverfordwest High School 

students do a stint of volunteering at Bocs Bwyd 

as part of their curriculum.

The Havergardd Youth Squad also planned a stall 

to raise money at a Havergardd Fayre event and 

then donated half of what they raised to Bocs 

Bwyd.



How do our pupils at Prendergast CP 

School benefit?
Bocs Bwyd sessions are timetabled and planned for weekly by all staff using 
progression map posters under the headings; ‘growing food,’ ‘cooking food’ and 
‘learning about food.’ 

Authentic learning experiences fit under the 4 Purposes and through our school-based 
inquiries, pupils: 

 develop essential food literacy and basic life skills

 learn about leading sustainable and healthy lifestyles

 grow their own vegetables

 make good food choices

 cook meals on a budget

 take part in food tasting from around the world

 develop a range of entrepreneurial skills, such as money management and helping 
to promote BB by creating and selling products





The impact?

Food Literacy is more 

effective when children 

and young people 

experience cooking first-

hand



The impact?
Growing their own food at 
school teaches children 
important life lessons, 
fosters healthy eating 

habits, and enriches their 
academic learning. School 

gardens serve as living 
laboratories where students 

can connect with nature, 
understand where their 
food comes from, and 

develop a sense of 
responsibility and 
accomplishment



The impact?

Being food literate can 

lead to better food 

choices





The impact?

To prevent foodborne 
illnesses, establish lifelong 

healthy habits, and 
develop crucial life skills.



What next?

 This year our aim is to secure more volunteers who can 
consistently support with timetabled Bocs Bwyd cooking and 
Prendergardd gardening sessions during the school day, as well as 
running the Bocs Bwyd shop at key points during the week. We are 
on the PAVs mailing list for volunteer opportunities and have signed 
up for Tempo Time Credits as a way of rewarding our parent 
volunteers for giving the school their time. 

 We also aim to continue running as many cooking and gardening 
family workshops as we can; upskilling parents in the garden, 
connecting families to nature and using Fareshare produce to teach 
pupils about healthy eating and food hygiene. 

 Long term, we hope to get funding to build a community room 
between our shipping containers for a pupil-led café and a safe 
space to host our families.
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