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Terms of reference  
The objective of the Stephanie Alexander Kitchen Garden program is to:  

• Introduce pleasurable food education to children during their learning years, in order to form 

positive food habits for life  

• Change the way children approach and think about food by having them participate in hands-on 

gardening and cooking classes, giving them the skills and understanding they need to enjoy a 

lifelong, positive relationship with food that extends to the family and school community  

• Improve children’s knowledge and confidence in relation to growing, preparing, cooking and 

eating food  

• Reinforce academic, social, personal and collaborative learning across all curriculum areas via the 

kitchen and garden spaces.  

  

1. Role/Purpose of the Stephanie Alexander Kitchen Garden Working Party  

The role of the Stephanie Alexander Kitchen Garden Working Party (SAKGWP) will be to make 

recommendations to School Council and/or Principal (whichever appropriate) based on its review and 

findings in relation to the benefits and costs to Westgarth Primary School. This will include a review of the 

program rationale, the kitchen and garden curriculums (both visible and hidden), financial contributions 

by parents (compared to overall costs) as well as feedback about the value of program – both extrinsic 

and intrinsic.  

  

2. Term of the Working Party  

The SAKGWP will be established by School Council in February 2017. The terms of reference are effective 

from this time and will continue until the date it makes recommendations to School Council for approval.  

  

3. Membership  

• Principal class member (convener)  

• A member of the finance committee   

• Three staff members (including SAKG staff)  

• Three parent members  

• Two co-opted members approved by School Council.   

  

4. Methodology  

A. Program rationale and Curriculum review  

(i) A review of the program rationale, the kitchen and the garden programs will be undertaken 

to determine the robustness of links to the Victorian Curriculum (i.e., curriculum mapping) 

and determine whether the skills and concepts taught explicitly reinforce and/or enrich 

classroom and specialists teaching and learning programs.  

(ii) A review of the program’s so called ‘hidden curriculum’ will be undertaken to determine to 

ascertain the social, personal and collaborative learning that the program supports  

B. Complete financial audit  

A complete financial audit of the program in terms of income and outgoings will be completed in 

partnership with the Business Manager.  

C. Parent and staff survey   

A mixed methods design will be adopted. It will use quantitative responses (on a 10-point Likert 

scale) and qualitative responses regarding the extrinsic and intrinsic value of the program.  
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5.  Meetings   

All meetings will be chaired by the convener. A meeting quorum will be half the members. Decisions will 

be made by consensus or in the absence of consensus by majority vote.  

  

6. Reporting  

A report on progress will be given at each School Council meeting and feedback on interim 

recommendations will be sought. There will be ongoing communication with the school community 

regarding progress.  

  

7. Timing  

Recommendations will be presented to School Council in 2017.  

  

8. Amendment  

Terms of reference may be amended in writing by agreement by members and with approval of School  

Council.     
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The evidence of kitchen garden programs  
The Stephanie Alexander Kitchen Garden (SAKGP) program has been running at Westgarth Primary School 

since 2007. The program currently operates from mid-Year 3 until mid-Year 6 where the students receive 

100 minutes of kitchen and up to 100 minutes of garden program per week on a fortnightly rotation.  

  

Research on the program and its outcomes has 

shown many benefits for individual students and 

the broader school community. From a research 

perspective, the program increases student 

engagement and confidence and provides greater 

opportunities for experiential and integrated 

learning. It also builds teamwork and develops 

students’ capacity for building social skills and 

connections. Further, it increases students’ 

willingness to try new foods, improves healthy 

eating choices and advances students’ kitchen 

skills, such that they are more likely to be 

preparing food independently at home. The 

acquisition of food preparation skills, in 

particular, correlates with ongoing healthy eating and low incidence of adult obesity.  

  

Other benefits of school-based cooking and gardening programs, not specific to the SAKG program, 

include positive effects in the areas of science achievement and social and environmental behaviours. 

Participating in school garden programs has been shown to enhance psychosocial wellbeing, specifically 

with regard to self-confidence and esteem. There is emerging research that suggests that contact with 

nature improves students’ attention span and self-discipline, and may improve the behaviour of 

disruptive students. More generally, time spent outside has been shown to reduce feelings of anger, 

fatigue, anxiety and sadness. Research has demonstrated that community gardening has a particularly 

beneficial impact on self-restoration because it combines time in nature with positive social connections 

and physical activity.   

  

The SAKG program is a community program in that it relies upon adult 

volunteers. This provides additional community benefits such as 

promoting connections between children and adults and between schools 

and communities. Westgarth’s SAKG program provides our children with  

invaluable opportunities to learn and grow, both intellectually and 

emotionally.    
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Report and data analysis   
There were 109 survey responses (out of 422 families) – with 62.38% of responders indicating that their 

eldest child was in Year 4 or above – and, therefore, had a child who completed at least one full year of 

the SAKG program.  
 

Department of Education and Training (DET) policy, for a time, allowed greater flexibility of parent/carer 

choice with regard to student enrolment. As such, 53.22% of parents and carers indicated that the SAKG 

program was an important or extremely important factor in them choosing to send their child to 

Westgarth. However, as the school now has an enrolment ceiling, and the current school enrolment 

policy states, “Students for whom WPS is not the closest school will generally not be enrolled”1, the 

weight of this statistic is of less consequence.  
  

Parent carer value and satisfaction of the program  

Parents and carers value the SAKG program for its teaching of sustainability, practical gardening and 

kitchen skills as well as the promotion of confidence, engagement, healthy eating, resilience and mental 

health. They are satisfied that the program delivers in all areas, although resilience and mental health 

have a slightly lower level of satisfaction. The program itself, as well as the work of the kitchen garden 

staff, is acknowledged as a significant factor in achieving high levels of parent/carer satisfaction:  

This is a fabulous program. It encourages healthy eating and understanding of where food 

comes from … Mary and Virginia are so dedicated to the program and the students. It is a 
pleasure to volunteer with them both.  

  

The majority of parent and carer respondents believe the optimal time for running Westgarth’s SAKG 

program is from mid-Year 3 until mid-Year 6. However, from an organisational perspective the current 

arrangements are problematic (e.g., having both start and mid-year inductions, and the number of 

volunteers significantly lessens in upper primary). Streamlining this process (that is, having only a single 

induction program for volunteers at the start of the year) is a more efficient use of the program 

specialists’ time. In addition, the curriculum links are stronger and the extracurricular demands are fewer 

in the middle primary years of schooling.    
  

Offering a ‘program-lite’ (modified, age-appropriate 

program) for students in Prep – Year 2 was suggested. 

However, there would need to be a reduction in the 

number of weeks for students currently participating 

in the program due to timetabling constraints and so 

this was not considered a viable option. Nevertheless, 

exploring ways to integrate the garden program with 

Prep – Year 2 classes could be investigated to 

maximise use of this valuable school resource and to 

assist with program induction and student transition 

from Brooke to Clarke Street.  
  

The program is promoted in the school’s newsletter and on its website2 – with the latter including recipes 

that students have made. This is a means of addressing parent/carer requests such as:   

What would be good is if the child came home with the recipes each fortnight as we then try 
and make them the weekend after she has made them at kitchen garden … Would be  

good if the recipes could come home, [my daughter] frequently wants to reproduce 
something at home but can't remember exactly how to make it.    

                                                           
1 http://wgps.vic.edu.au/uploaded_files/media/enrolment.pdf   
  

2 http://www.wgps.vic.edu.au/page/180/Stephanie-Alexander-Kitchen-Garden-(SAKG)  
  

http://wgps.vic.edu.au/uploaded_files/media/enrolment.pdf
http://wgps.vic.edu.au/uploaded_files/media/enrolment.pdf
http://www.wgps.vic.edu.au/page/180/Stephanie-Alexander-Kitchen-Garden-(SAKG)
http://www.wgps.vic.edu.au/page/180/Stephanie-Alexander-Kitchen-Garden-(SAKG)
http://www.wgps.vic.edu.au/page/180/Stephanie-Alexander-Kitchen-Garden-(SAKG)
http://www.wgps.vic.edu.au/page/180/Stephanie-Alexander-Kitchen-Garden-(SAKG)
http://www.wgps.vic.edu.au/page/180/Stephanie-Alexander-Kitchen-Garden-(SAKG)
http://www.wgps.vic.edu.au/page/180/Stephanie-Alexander-Kitchen-Garden-(SAKG)
http://www.wgps.vic.edu.au/page/180/Stephanie-Alexander-Kitchen-Garden-(SAKG)
http://www.wgps.vic.edu.au/page/180/Stephanie-Alexander-Kitchen-Garden-(SAKG)
http://www.wgps.vic.edu.au/page/180/Stephanie-Alexander-Kitchen-Garden-(SAKG)
http://www.wgps.vic.edu.au/page/180/Stephanie-Alexander-Kitchen-Garden-(SAKG)


SAKGWP report and recommendations to School Council for Westgarth Primary School • Final draft • Page 5   

Curriculum audit and review  

A review of the SAKG Foundation curriculum matrix3 suggests that the program is all-encompassing and 

addresses a vast number of the Victorian Curriculum’s content descriptions. A closer analysis of the matrix 

suggests that a number of the curricular links are perhaps tenuous (e.g., the links to Dance) and that the 

thematic approach does not always address the content description in the way that they were necessarily 

intended. For example, in History at levels 3 and 4, students need to learn about the history of our 

nation’s first people and European settlement. The SAKG Foundation curriculum resource for History at 

levels 3 and 4 suggests:  

Look at newspaper advertisements from your area from 1920, 1950 and 1970 (your State 

Library should have collections online). What foods are being advertised? How does that 
compare to today?  

  

An independent audit of the Victorian Curriculum by Working Party members showed that the strongest 

primary curricular links4 were in the areas of Design and technology, Health and Science with secondary 

curricular links5 being possible in areas such as English and Mathematics – and that these links were 

strongest in levels 3 and 4.   

  

Opportunities to support classroom-based learning exist below the current offering of mid-Year 3 with 

scope for program links to be made in lower primary.  

  

Extra-curricular demands6 on students in upper primary school classes are acknowledged and, with the 

addition of the kitchen-garden program, it can be difficult to ‘fit everything in’.   

  

The program staff endeavour to support and reinforce the school’s Spanish program; for example, 

concluding classes with the students thanking the volunteers in Spanish. The kitchen specialist also has 

students offering food to one another using Spanish phrasing; for example, ‘Quieres?’ (Do you want?).  

  

Some teachers (for example, Year 4 in 2016-17) 

have actively sought to create stronger curricular 

links between their classroom programs and the 

kitchen-garden. All classroom teachers have been 

provided with a copy of ‘Food for thought: The 

mathematics of kitchen garden’7, as part of the 

school’s Teaching mathematics professional 

development series, to better support these 

links. Opportunities to strength curriculum links 

between classroom programs and kitchen- 

garden are strongly encouraged moving forward.   

    

                                                           
3 https://www.kitchengardenfoundation.org.au/sites/default/files/Files/Curriculum-Matrix%20Feb2015_watermark.pdf   
  

4 Primary curriculum links address content specifically, and sometimes exclusively, taught by kitchen-garden staff as part of the  

SAKG program (e.g., investigating food preparation techniques; the importance of food safety and hygiene).  
  

5 Secondary curriculum links provide opportunities for students to practise skills teachers have explicitly taught in the classroom 

(e.g., the classroom teacher explicitly teaches reading strategies and the SAKG program provides a context for reading with a 

purpose such as reading a recipe, or how to calculate the perimeter and area of rectangles and make connections to garden 

beds).  
  

6 http://wgps.vic.edu.au/uploaded_files/media/year_6_parent_info.pdf (Slide 3)  
  

7 Lyon, A. and Bragg, L.A. (2011). Food for thought: The mathematics of kitchen garden. Australian Primary Mathematics 

Classroom 16(1), 25-32, Australian Association of Mathematics Teachers.  

  

https://www.kitchengardenfoundation.org.au/sites/default/files/Files/Curriculum-Matrix%20Feb2015_watermark.pdf
https://www.kitchengardenfoundation.org.au/sites/default/files/Files/Curriculum-Matrix%20Feb2015_watermark.pdf
https://www.kitchengardenfoundation.org.au/sites/default/files/Files/Curriculum-Matrix%20Feb2015_watermark.pdf
https://www.kitchengardenfoundation.org.au/sites/default/files/Files/Curriculum-Matrix%20Feb2015_watermark.pdf
http://wgps.vic.edu.au/uploaded_files/media/year_6_parent_info.pdf
http://wgps.vic.edu.au/uploaded_files/media/year_6_parent_info.pdf
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Financial audit and review  

The number of students serviced by the program has increased over time. Just over 80 more students 

participated in 2017 (370) compared to 2013 (289) as reflected by the school’s growing population.  
  

Unlike camps, excursions and in-school activities where 

students may be excluded from participating due to non-

payment8, the kitchen-garden program is inclusive of all 

students. Financial hardship or parent choice with regard to 

non-payment of the essential and/or voluntary contribution is 

not a determining factor in program participation for students.  
  

Essential contributions to the program (used to pay for 

consumable items such as food, seeds and plants) have 

remained constant at 90%. Essential contributions currently 

cover the full cost of consumable items for the program.   
  

Voluntary contributions (used to subside salaries and program infrastructure such as tools and 

equipment) has fallen from 83% down to 71%. Voluntary contributions currently do not cover the full cost 

of non-consumable items (that is, salaries, tools and equipment) for the program.  
  

Although operating expenses (consumable items, infrastructure and salaries) have increased over time, 

the growth in student numbers has meant that the program has become more financially viable on a 

‘cost-per-student’ basis – falling from $222.95 to $204.43.   
  

While the kitchen-garden program is not necessarily intended to be self-funding through parent 

contributions, the combined operating loss of $222 939 for 2013-2017 (an average shortfall of $135.62 

per student) does not appear to be financially sustainable.  
  

A means for addressing the program’s financial shortfall is the possibility of parents and carers making 

additional financial contributions and/or investing in the program prior to their child’s commencement.  

Of the parents and carers who completed the survey:  

• 75.3% of Year 3 – 6 respondents were willing to make additional financial contributions  

• 88.9% of Prep – Year 2 respondents were willing to invest in the program/make a donation.  
  

Of the Year 3 – 6 respondents willing to increase their financial contribution, they indicated preparedness 

to pay at least an additional $75 (covering 25% of the program shortfall). Of the Prep – Year 2 respondents, 

parents/carers were willing to invest/donate at least $35 prior to their child starting the program.   
  

A possible model for future essential and voluntary contributions is shown in Appendix 1 for consideration.  
  

Greater financial transparency and education of the school community in relation to the program may 

assist in reducing monetary shortfalls in the future as suggested by several survey respondents.  
  

Seeking local and/or corporate sponsorship may be another means for reducing the program’s financial 

shortfall. Although the vast majority of respondents were not in a position to directly facilitate a 

partnership or sponsorship arrangement, a number of suggestions were made and are worthy of future 

investigation. The school’s Donations policy9 and Advertising and sponsorship policy10 would need to be 

adhered to should this be a path that the School Council intends to pursue. 

   

                                                           
8 http://wgps.vic.edu.au/uploaded_files/media/excursions_and_in_school_activities.pdf  
  

9 http://wgps.vic.edu.au/uploaded_files/media/donations.pdf   
  

10 http://wgps.vic.edu.au/uploaded_files/media/advertising_and_sponsorships.pdf   

http://wgps.vic.edu.au/uploaded_files/media/excursions_and_in_school_activities.pdf
http://wgps.vic.edu.au/uploaded_files/media/excursions_and_in_school_activities.pdf
http://wgps.vic.edu.au/uploaded_files/media/donations.pdf
http://wgps.vic.edu.au/uploaded_files/media/donations.pdf
http://wgps.vic.edu.au/uploaded_files/media/advertising_and_sponsorships.pdf
http://wgps.vic.edu.au/uploaded_files/media/advertising_and_sponsorships.pdf
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Tax deductibility options to support the purchase of program equipment and infrastructure is not possible 

under current tax laws. Schools can only have library and building funds – that latter of which the school 

currently has in place. If more money was invested into the building fund by parents/carers, then other 

monies could be ‘freed up’ for program equipment and infrastructure.  

  

Some survey respondents suggested the possibility of parents/carers ‘offsetting’ their SAKG financial 

contributions in exchange for volunteering in the program. However, this was not considered a viable 

option due to the administrative and operational demands such an option would create.  

  

Volunteers  

Parents and carers volunteer in the kitchen and 

garden programs for a variety of reasons but 

predominantly because they want to be involved in 

the school and they want to support the program.  

  

Volunteers are generally inducted into the program  

at the start of the school year. Currently, a mid-year 

intake of students (Year 3) has meant that a second 

volunteer induction is required which has been 

problematic from an organisational perspective.   

  

Ideally, the kitchen-garden staff need four volunteers for each of the twelve classes that operate each 

week (that is, at least 48 volunteers – not accounting for illnesses). Volunteers generally volunteer for 

either the kitchen or the garden program – meaning at least 96 volunteers are needed for optimal 

program delivery. However there are often volunteer ‘shortfalls’ due to a variety of factors such as 

work/study commitments, caring for younger children, volunteering elsewhere in the school, the time of 

day that the program takes place, their child is currently not in the program and/or not knowing that they 

could volunteer if their child was not participating in the program (that is, pre mid-Year 3).  

  

The majority of volunteers for the program are/have been at Year 3 and 4 – with most of these parents 

and carers wanting to only help in their child’s class. Kitchen-garden staff report, as is supported by the 

data, it is difficult to source volunteers for the upper primary classes. For example, in 2017 there were 

only two regular and four occasional volunteers to cover the four Year 6 classes in the kitchen program.  

  

Human resource shortfalls are often addressed through community volunteers (e.g., grandparents, 

former parents, interested members of the broader community) although they take time to recruit and 

maintain. It is acknowledged that community volunteers are of enormous value and offer another 

dimension and richness to the program. Also of note is that over three-quarters of parents and carers  

(76.47%) who had previously volunteered their time would consider volunteering with the program again.  

  

Survey respondents indicated that casual and after hours volunteering opportunities (e.g., weekend 

gardening) would assist them in being able to support the program.   

  

Kitchen-garden staff have embraced an online volunteer management tool (Geddup) to maximise these 

opportunities and to extend their pool of volunteers. They already have over 25 new volunteers for the 

2018 program by reaching out to Prep – Year 2 families.  

  

Other suggestions, such as the program only being implemented at the start or end of the school day to  

better support working parents wishing to volunteer their time, were not considered practical from 

neither a logistical or timetabling perspective.     
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Recommendations to School Council  
Curriculum and program implementation recommendations11  

1. The school to build stronger curriculum links between classroom programs and the kitchen-garden.  

2. The school to begin the program at the start of Year 3 and conclude it at the end of Year 5.  

   

Financial recommendations  

3. The school to increase financial transparency and education for parents and carers with regard to the 

actual cost of the program and its financial shortfalls.  

4. The finance sub-committee of School Council to review and address financial shortfalls. This may 

include consideration of:  

• Increasing voluntary contributions  

• Investment by parents and carers for students not currently in the program  

• Donations by parents and carers willing to financially support the program further.   

5. The finance sub-committee of School Council to investigate local and/or corporate partnership 

arrangements, in line with DET and school policies, to offset financial shortfalls.   

  

Volunteer recommendations  

6. Kitchen-garden staff to continue to use the online volunteer management tool (Geddup) to maximise 

permanent and casual volunteering opportunities, and to extend the current pool of volunteers.  

7. The school to establish a ‘Friends of SAKG’ group who can:  

• Roster and source permanent and casual kitchen and garden volunteers within and beyond 

the school community  

• Organise routine working bees for the garden (e.g., on a monthly basis)  

• Coordinate the donation, in advance, of food items and other consumables (e.g., seeds) on a 

rotational basis  

• Source possible local and/or corporate partnership arrangements, in line with DET and 

school policies.   

  
                                                           
11 Curriculum and program implementation are operational decisions made by school staff.  
 


