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   Kitchen Staff Questionnaire

Before you start, explain to the kitchen staff what the smiley faces mean:

( this is something our school is really good at
( this is something we’re fairly good at but we could get a little bit better
( this is something we’re not at all good at and definitely need to improve
? 
we don’t know the answer to this – we need to find out more

	Question
	Answer
	What could we to do to improve?

	1. 
	Do the staff working in the kitchen know about the school’s Eco-Schools work?
	(  (  (  ?
	

	2. 
	Do school dinners always include fresh fruit and vegetables?
	(  (  (  ?
	

	3. 
	Are school dinners prepared from fresh ingredients?
	(  (  (  ?
	

	4. 
	Is any of the food used for school dinners produced locally?
	(  (  (  ?
	

	5. 
	Is any of the food used for schools dinners produced organically? 
	(  (  (  ?
	

	6. 
	Is any of the food used for schools dinners Fair Trade?
	(  (  (  ?
	

	7. 
	Do the cardboard boxes that food is delivered in get re-used / recycled?
	(  (  (  ?
	

	8. 
	Do the kitchens recycle their cans and foil?
	(  (  (  ?
	

	9. 
	Do school dinners avoid throw-away materials (e.g., plastic pots for fruit salad)
	(  (  (  ?
	

	10. 
	If the school has a compost bin, do the kitchen staff save vegetable peelings to be composted?
	(  (  (  ?
	

	11. 
	Do the kitchen staff think a lot of food that could be eaten gets thrown away?

*You might want to ask the mid day meal supervisors this question as well.  
	(  (  (  ?
	

	12. 
	Do the kitchen staff turn off the ovens as soon as they have finished cooking to save energy?
	(  (  (  ?
	

	13. 
	Are the fridges and freezers in the school kitchen switched off during the school holidays to save energy?
	(  (  (  ?
	


Date:





Schools’ Carbon Reduction Programme
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