
Nutrition Strategy

Checklist for guest speakers
If you are having a guest speaker into your school or community centre, the following acts as a checklist to ensure high quality standards for your client group.


Has the provider got current and appropriate CRB

Yes

No clearance? Ask to see the paperwork.



Has the provider got a nutritional qualification? Or if 

A Gateshead agency, have they at least attended 7 

Steps to Healthy Eating course?



Yes

No

Are the nutrition messages going to be delivered in 

line with national & local standards e.g. Balance of 

Yes

No

Good Health model & 5 A Day? (Please see attached 

key messages
 information for guidance).







If preparing food, do they hold a current hygiene

Yes

No

certificate?

If delivering in a school, is the work in line with 

Gateshead Healthy Schools Programme &


Yes

No

Food in Schools?








Does the work they will be carrying out form part 

Yes

No

of a longer term nutrition education programme?






If providing healthy recipes, are the recipes based on 
Yes 

No

the Balance of Good Health and 5 A Day?





Will tasting be part of the session? 



Yes

No

If yes, has the agency been informed of any 

Participant or pupil allergy?


Has a risk assessment been carried out? 


Yes

No


If they are providing recipes, is the cost of the 

Yes

No

meal realistic for people on a budget?







Have they provided you with session plans 


Yes

No

and ways of evaluating and measuring impact of work?






 

If a private company are there any ethical 


Yes

No

issues for your organisation in relation to 






conflicts of interest?








If in a statutory organisation, has the relevant 

Yes

No

Commissioning process been followed?







Is the provider working within Gateshead’s 


Yes

No

Nutrition Strategy?










If there is a cost, are you confident you are 


Yes

No

getting value for money?
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