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What is Bocs Bwyd all about?

u The ôBig Bocs Bwydõ 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 ðfood waste. 

u Our very own Bocs Bwyd was officially opened in 

September 2023, partnered with the pupilsõ enterprise 

project Preloved@Prendergastwhich 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 communityé



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 festivalé

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



é 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



GrabõnõGo 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 havehealthier 

diets,better cooking skills, 
andstronger family 

bondswhen 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 ð 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


