
Introduction 

 

Now that we are starting to feel the warmer weather approach we are aware 
of the possible changes this may bring to the fruit and vegetable delivered on 
the scheme. The shelf life  of the products deteriorates when they are not 
stored in appropriate conditions. Please remember the consumption calendar 
available through the scheme is there as a guide and it may be necessary to 
swap products around so they are consumed at their best. Always store the 
fruit  as per the product fact sheets. Strawberries should be consumed on day 
of delivery if the delivery arrives before snack time. 

 

In this Summer edition you will see some of the products which are included 
on the Summer consumption calendar for the schools. The SFVS are also 
looking into other new products which we may be able to include in the 
future and are looking for schools who would be willing to test the new 
products. If your school is interested in applying to test the products please 
email us at sfvs@supplychain.nhs.uk and we will  get in touch to tell you how 
you can do this. 

 

We look forward to hearing from you 

      Summer 2018 
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         Annual Registration Form Process 

In preparation for the new academic year  we require a completed up 
to date Annual Registration form from each school registered on the 
School Fruit and Vegetable Scheme (SFVS). This form will enable us to 
register the school for another academic year and will inform us of 
the amount of fruit and vegetables the school requires.   

Important Dates 
 
During May – By the end of May you should have received your 
Annual Registration form. If you do not receive your Annual 
Registration form then please contact your distributor who will then 
send one to you. 
8th June – This is the deadline for returning your completed Annual 
Registration form to your distributor. Any forms received after this 
date will be classed as late and we can not guarantee the school will 
receive fruit when they return in September. 

You may find that you do not have confirmed pupil numbers before 
the deadline. If this is the case please complete and return the 
Annual Registration form with the numbers you have at the time. This 
will ensure that the school is registered in time for the new academic 
year. 

If you need to amend/update your pupils numbers at a later date 
please contact sfvs@supplychain.nhs.uk to obtain the correct form. 
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               Seasonal Products 

On the summer consumption calendar (which can be requested by 
emailing us at sfvs@supplychain.nhs.uk) you will see some seasonal 
products included. Here is some useful information you may require in 
regards to those products. 

Mini Cucumber. 
Each punnet contains 10 mini cucumbers, 1 for each pupil. Refrigerate if 
possible, otherwise store somewhere cool, dry and away from sunlight 
and chemicals, and ideally off the ground. Storing with other fruits can 
turn mini cucumbers yellow. Wash before consumption. 
Mini cucumbers should be clean, bright and firm to touch. Sometimes 
skin blemishes occur when they are picked. Mini cucumbers with skin 
blemishes are safe to eat. 
At certain times of the year the skin appearance of mini cucumbers will 
change. This is because a different variety has come into season. 
Differences between varieties include colour (lime green to dark green) 
and skin texture (smooth to slightly rough). 
 

Sweet Bite Peppers 
Each pack contains 10 sweet peppers, 1 for each child. They are to be 
stored in a cool dry place and are to be washed before consumption. 
Each pepper will be roughly oblong shaped, with a diameter range of 
over 25mm. Sweet Bite Peppers will be sweeter than a standard pepper 
with sugar levels of 9-11%.   
 

If you would like a Fact Sheet pack on all of the products offered on the 
scheme please request one at sfvs@supplychain.nhs.uk. 
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      Plastic and the Concerns 
 

It has recently been bought to our attention the concerns some schools 
have with the use of plastic on our products. The fruit we provide is 
bagged by the suppliers as this is viewed as the optimum delivery of 
produce to the classroom to ensure the product maintains its 
freshness.  As the produce is packed in units of 10 it makes it easier to 
distribute the produce among the qualifying classes in each school e.g. 
a class of 30 need 3 (there is no picking up of 30 individual pieces of 
fruit). 
 
We are currently in discussion with our suppliers about other ways that 
our fruit could be packaged in order for it to produce less waste, and 
therefore be more environmentally friendly. We do also have to take 
other factors into consideration, for example, supply chain optimisation 
as mentioned above, allergies in schools and the possibility of cross 
contamination if fruit is not in sufficient packaging. 
 
If an alternative is found it is something that we would look to adopt in 
the scheme if feasible to do so. We hope this puts you at some ease 
knowing that we are also concerned about the plastic waste 
situation.  We are always open to explore different options, so if your 
school has an idea of a suitable method of delivering the produce to the 
classroom from the store area, without the use of bags, then please do 

share this with us at sfvs@supplychain.nhs.uk. 
 



 

 

        Vitamins and Their Benefits 
 

Vitamin C is a water-soluble vitamin and powerful antioxidant, it helps 

the body form and maintain connective tissue, including bones, blood 
vessels and skin. It can aid in the absorption of iron, prevent scurvy, and 
decrease total and LDL (“bad”) cholesterol and triglycerides. Supplemental 
vitamin C may also lessen the duration and symptoms of a common cold, 
help delay or prevent cataracts, and support healthy immune function. 

Fruits and vegetables  containing Vitamin C – Easy peel citrus, 
strawberries, pears, carrots and apples. 
 

  

Vitamin K is required to clot blood, dissolve fats and regulate the levels 

of calcium in the blood. 
Fruits and vegetables containing Vitamin K – Pears, carrots, apples and 
cucumbers. 

 



 

 

Vitamin A is a fat-soluble vitamin that is good for healthy vision, skin, 

bones and other tissues in the body. Vitamin A often works as an 
antioxidant, fighting cell damage. 

Fruits and vegetables containing Vitamin A – Carrots, pears, apples, sugar 
snap peas and tomatoes. 

Vitamin B6 is vital to the body because it produces neurotransmitters 

which allow the nerve cells to send and receive messaged more 
effectively. Furthermore, vitamin B6 is required for production of mood 
hormones like serotonin, norepinephrine and melatonin which is 
responsible for keeping the biological clock of the body in sync with the 
outside world. Deficiency of this vitamin can adversely  affect the 
absorption of vitamin B12 as well as the production of immune and red 
bloody cells. 
Fruits and vegetables containing B6 – Apples, carrots, bananas, citrus, 
pears,  strawberries, tomatoes, cucumbers and sugar snap peas. 

 

Vitamin B9, also known as folic acid, helps build muscles, cell 

enhancement, haemoglobin formation, and provides relief from mental 
and emotional disorders. It is an important constituent of spinal fluid and 
is required by the body to produce red blood cells. 
Fruits and vegetables that contain B9 – Easy peel citrus, strawberries and 
carrots.   

 



 

 

          Summer Holiday Activities 

Bean Bags can be used for a range of games and can be made very 
easily. To make them you will need: 
Material 
Dried Beans 
Needle 
Thread 
Scissors 
Plastic cup (for measuring) 
 
Take two pieces of material cut to the same size and sew 3 sides 
together leaving one side open. Using the cup measure out one cup full 
of beans and tip them into the bag. Sew the last two sides together to 
complete the bean bag. Make as many as you think you will need for the 
games. 

Bean Bag Games 

These can now be used for a range of games. Shown below are a few 
ideas but you can always think of different ones that you can use bean 
bags with. 

Knock ‘em down: Using 6 or more plastic 
cups painted whichever colours you like, 
stack them up to make a pyramid shape. 
Take it in turns to throw the bean bags at 
the cups to see how many you can knock 
down. 

Over the next few pages you will find some ideas for the children to take 
home to help them keep active during the school holidays. 
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Cut out lots of stars (or any shape you want to use) and draw different 
numbers on them. Scatter the stars on the floor and take it in turns to 
throw the bean bags on the stars to see who can get the highest number. 
This can also be turned into a learning game, throw two bags onto the 
stars and then add the two numbers together. You can also minus, 
multiply and divide the numbers for the more advanced player. 

Using paper plates, draw or paint the numbers 10, 20, 30, 40 and 50 on 
the centre of each plate. Place the plates in a line starting with 10. Each 
player has to run with a bean bag and put in on the number 10 plate. 
They then run back to get another bean bag to put on the plate with the 
number 20 on it. They carry on until they have put a bean bag on each 
plate. The winner is the one who puts a bean bag on each plate first. If 
you are feeling very energetic you can then run back and collect the bean 
bags one by one! 

Hoopla Games 

Below are some pictures of some ‘hoopla’ or ‘ring toss’ games which can 
be made at home. 
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        Bubbles! 

Bubbles are an old all time favourite of children of all ages and are an 
easy thing to make and use. Below are some ideas on how to make 
bubbles and what you can use as a bubble wand for different shape and 
size bubbles. 

Bubble Mix 
1 ) 1 ¼ cups of water, 1 ¼ tablespoons dish soap, 1 ¼ teaspoons glycerine. 
Mix and leave overnight before using. 
2-)2 cups of water, ¼ cup liquid dish soap and 1 tablespoon light corn 
syrup. 
3 ) ½ cup water, ¼ cup washing up liquid, 1 teaspoon sugar. 
4 ) 2/3 cup distilled water, 1/3 cup washing up liquid, 1 teaspoon 
vegetable oil. Set aside overnight before using. 
 
Tips – add a few drops of liquid food colouring to tint the solution in the 
colour of your choice. 
 

DIY Blowers and Wands 
• Empty water bottles (with either the bottoms removed so you can 

blow through, or keep the bottoms on and just squeeze the bottle to 
push the air out through the opening. 

• Pipe cleaners (twist and shape as desired) 
• Wire coat hangers (twist and shape as desired) 
• Cooking spatulas, spoons and other kitchen utensils with slots or 

holes. 
• Styrofoam cups with the bottoms cut out (for blowing) or 

holes/shapes cut into the bottom (using the top of the cup for 
blowing out of the bottom) 



 

 

Over to you!  

Over the next few pages you will see some wonderful letters from 
Class Chestnut at St Anne’s C E Primary School in Worcestershire. The 
team at the School Fruit and Vegetable Scheme loved reading all the 
letters and hearing about the products the children like (and dislike!) 
that are provided on the scheme. 
 
If your school has any ideas for the scheme, any pictures of their 
favourite fruit or vegetable or would like to write a piece of work or 
story about the products we supply on the scheme, we would love to 
see them and maybe they can be featured in our next newsletter! 








