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NHS Health Improvement Team (Thrive Under 5)

A Worked in threeneighbourhoodsin Glasgow toreduce food insecurityand to promote
healthy eating and physical activity in children under fiow moving to WholeFamly
Wellbeing in General Practice model

A Funded the Yes to Veg! Project

Nourish Scotland

A A charity that works for a fairer, healthier and sustainable food systein Scotland
A Created and piloted Yes to Veg!

A Yes to Veg! uses food systems approach to facilitate access to veg in nursery age
children

Glasgow University

A Department of Human Nutrition, School of Medicine, Dentistry and
Nursing, MVLS, University of Glasgosupported the evaluation
(Masters student support)



Glasgow City

HoCP Yes to VedProgrammeOverview

Health and Sockal Care Parinership

Intervention: ran over 4 -weeks

A Fresh and organic vegetables delivered once weekly by Locavore over 4 weeks (2 different kinds)
A Children had access to vegetables in playroom

A Nursery staff had independence to decide activities
A Parents were encouraged to take vegetables home
Targeted:

A Sensory play

A Smell, touch, taste, sight

A Repetitive play

A Palate

A Agency

Links to Food Plan- Children and Young People (Thrive Under 5);
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Glasgow City

—SCF  Yes to VedProgramme- particular
connections/opportunities for collaborations to explore with
partners

A Opportunities for further roll-out in Glasgow in partnership with Nourish Scotland and supplier

A Wider opportunities for legacy after Yes to Veg! project e.qg. links to growing spaces; cooking
programmes; accessing vegetables in the community; ongoing vegetable promoting

A Building on parent/carer involvement as part of the initiative and wider community
A Using Yes to Veg! as a vehicle for continued excitement about eating vegetables; learning about

vegetables that people do not know about; becoming familiar though smell, sight, touch and taste
and repetition; and knowing how to use the variety of seasonal vegetables that we have on offer in

Scotland

[NOURISH!
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A Exploring funding opportunities



Glasgow City

HSCP

Health and Social Care Parinership

FURTHER INFO

TUS Year One evaluation:

Thrive Under 5 (gcph.co.uk)

TUS Biteable Promotional film;
NHSGGC Thrive Under 5 ProjectYyouTube

Year one evaluation

Staff Contacts:

Siobhan Boyle, Health Improvement Leadsiobhan.Boy! : .nhs.uk
Alex Duriet North West Alex.Durie@nhs.scot
Margaret Robertg Southmargaret.roberts3@nhs.scot

Lucy Sewellr North Eastlucy.sewell@nhs.scot



https://www.gcph.co.uk/our-work/44-thrive-under-5
https://www.youtube.com/watch?v=VMdEeIEuBxU
mailto:Siobhan.Boyle@ggc.scot.nhs.uk
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3 MILLION
LOCAL PRODUCE
THAT'S 6,200 A DAY

OUR VEG BOXES HAVE
PROVIDED 1.
SERVINGS OF ORGANIC

SINCE FEBURARY 2024

FIVE A DAY?
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Pentland Hills
Regional Park

36,694 VEG BOXES TO

PEOPLE ALL OVER
GLASGOW & BEYOND.



NO! OUR SURVEY SHOWED
28% OF OUR CUSTOMERS

HOUSEHOLD INCOMES ARE

BELOW £30K.

JUST 25% SAID OVER £70K.




DIGGING DEEPER

TOP MOTIVATIONS FOR GETTING A VEG BOX:

- SUPPORTING LOCAL GROWERS (94%)
- ENVIRONMENTAL REASONS (82%)



ENABLING HEALTHIER DIETS

- 85% EAT MORE VARIETIES OF FRUIT AND VEGETABLES
- 61% EAT MORE FRESH PRODUCE

- 47% EAT LESS PROCESSED FOOD

- 30% EAT LESS TAKE AWAY FOOD
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A HEALTHIER ENVIRON

)

91% EAT MORE ORGANIC FOOD

80% ARE MORE AWARE OF WHAT'S IN SEASON

65% TRAVEL LESS TO BUY FOOD

59% THINK MORE ABOUT THE IMPACT OF THE FOOD THEY EAT
19% HAVE BEGUN GROWING MORE OF THEIR OWN FOOD



COOKING AT HOME

89% ADAPT RECIPES TO MAKE USE OF VEG BOX
PRODUCE

86% TRY NEW RECIPES OR RESEARCH HOW TO
USE LESS FAMILIAR PRODUCE

52% HAVE BECOME MORE CREATIVE COOKS
49% PREPARE MORE FOOD FROM SCRATCH



SUPPORTING THE LOCAL ECONOMY

- 95% EAT MORE LOCALLY GROWN FOOD

« 75% VISIT SUPERMARKETS LESS FREQUENTLY OR BUY LESS FROM
SUPERMARKETS
« 35% SHOP MORE AT INDEPENDENT FOOD OUTLETS



FOOD CITIZENS

WE ASKED WHAT THEY THINR LOCAL AND NATIONAL GOVERNMENTS SHOULD BE DOING:

“They should be supporting small local companies and enterprises, like
Locavore, by providing them with pieces of land to allow food to be grown
organically and sustainably. It’s companies like Locavore which should be

getting promoted and supported so that organic food is affordable and available
for everyone.”



CRANHILL
DEVELOPMENT

Cranhill Market Garden




Glasgow
Community
Food Markets

David Cairns

Whiteinch
Cross



SCAF

Scottish Alliance for Food:
health, equity and sustainability

Webinar

YES TO VEG!

A project using a food systems approach to facilitate
access to vegetables in nursery age children, created by
Nourish Scotland.

+7:[) October 28th, 3pm @ Online via Teams
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catAmMY
TOMATO
STA BAKE

PROWN
BASMATI

Work of the Scottish Pantry Network

| ousie MacKenzie






