Isle of Man

FISH IN SCHOOL HERO

UK wide seafood cookery lessons for high school students.

Teaming up with the Food Teachers Centre, in 2019 the Fishmongers’
Company launched the Fish in School Hero Programme, with the aim of
giving every child the chance to prepare, cook and eat fish before they

leave school.

In the last three years FISH HERO has fully trained over 900 Food Technology teachers in seafood
preparation, and given them all the professional classroom resources they need to deliver
curriculum-linked GCSE level lessons — this represents 25% of all high schools in the UK.

The final barrier for many schools is seafood supply — teachers have trouble easily sourcing and
paying for sufficient volumes to use in their lessons.

1,955
- . _q.
Seafood donations make a large impact. : schools
. . e e TR registered
In the last 12 months, major seafood drives have : = &7+  totake part
involved: S T N T o Y
. . P T e ;fws
* Live Mussels — 2 tonnes, reaching 190 schools and NS Do .
8,000 students T
. R J 29 s e
* Frozen Alaskan salmon — reaching 248 schools and s WE;;;_ % o
S, 9T
10,000 students w5 g A vty
. g Heng v= “ u,v 9 ° qvv
* Frozen scallops — reaching 50 schools and - uggv Jare + ol
B P (R °
5,000 students o ot ;i’{.q:-'ﬂ 5 & "o
el gl 9y ang 84y
Y United e 9 i .9__%;9‘;:’ o ~'§:_§“= z.?ea;%g}?}&—
kingdom ¥ o  Donated Y0Q Donatéd( Bl . sy S °5‘§' =
Q. « e oS ] 9.
" isews Scallops | shellfis 5. Mussels AP ;;ﬁ*{;ﬁgﬂ :
... delivered delivered P o A

to 190 oo’
schools

1 Yok to 50
tain -4 I
5 o ™ schools
w Manchester & €3

Liverpooia® cwarrington o
vz Q Sheffield
3

Blackpooks G

Distribution and logistics are key

Delivery to schools nationwide
remains a challenge, and we would
be particularly interested in working
with seafood suppliers who already
distribute nationally, or who's
products can be sourced easily
through existing national supply
chains or retailers.

Our surveys show that:

* 45% of the students reached by the FISH HERO programme eat seafood less than once a
month

* 50% had never cooked fresh fish before

* After the class, the majority said they had more confidence in preparing and cooking fish, and
would like to eat more fish in future, with almost 50% saying they would now be willing to
try more kinds of fish
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