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Breakfast Clubs – The Benefits 
 

Breakfast clubs provide a safe happy place where children can enjoy a  “You need to 
be clear 
about who is 
responsible 
for the club.  
The workers 
also need to 
be clear 
about what is 
expected of 
them.” 

Healthy Living 
Network 
Worker 

healthier breakfast with friends while learning, playing and socialising. 
 
A balanced diet is associated with better health, improved memory and 
concentration, problem solving ability and attainment.  Eating a good breakfast 
is particularly important, if we are to be able to focus on the tasks ahead for the 
day! 
 
Border schools who operate breakfast clubs have found that children attending  
breakfast club tend to be more settled as they start the school day.  Children  
concentrate well and are ready to learn.  Attendance and lateness has  
Improved and there is less trouble in the playground.  Many of these outcomes  
have been an unexpected but welcome bonus to the school and there is  
generally a more positive feel to the start of the day. 
 
Breakfast Club and the Health Promoting School “Children  

now start  
the day  
more 
positively 
because  
they are 
spending  
time in the 
breakfast  
club rather 
than getting 
into 
arguments 
 in the 
playground.”  
 
Teacher 

 
Breakfast club also provides an opportunity to develop the schools role as a  
health promoting school.  While breakfast clubs in general reflect the health  
promoting school philosophy they also provide tangible examples of the health 
promotion school model in practice demonstrating a number of the six  
components of the Health Promoting School. 
 

The breakfast club adopts an ethos which is supportive of the individual  
child, whilst promoting social interaction and providing an opportunity to develop 
life skills. 
 
The breakfast club provides a healthy and safe environment for pre-school  
activity which supports effective learning during school hours. 
 
The breakfast club links with both the family and the community,  
encouraging wider voluntary involvement and participation of community groups 
and projects in the club. 

“Since our 
breakfast  
club started 
we have 
noticed the 
children are 
calmer in 
class and  
concentration 
levels are 
much better.” 
                        
Teacher  
 

 
The breakfast club is the product of a number of agencies and services 
collaborating to provide a breakfast service. 
 
The breakfast club can link with the school curriculum both as a topic for  
activity and as a practical example of a co-ordinated approach to  
health. 
 
The breakfast club may encourage school staff to participate in  
the running of the club or informally attend the club for breakfast. 



 
 
 

What Style of Club are you Planning? 
 
There are four main styles of breakfast club containing a balance of four key  “Parents are 

pleased as 
they don’t 
have the 

same 
struggle 

getting their 
children up 
and out for 

school.” 
 

Healthy 
Living 

Network 
Worker 

elements;  
 

Healthy food provision  

Value added activity  

Community involvement   

Childcare provision   

 
In deciding what style of club you want to develop, it is worth considering  
the characteristics of each style with its strengths and weaknesses.  You may  
even decide to develop a club, with a combination of different styles.  There is  
no one ‘perfect’ approach and each group needs to decide which type of  
club most closely suits their own needs.  Whatever style you develop it is  
important to be flexible so that it can adapt as needs and circumstances  

“It’s very busy
in our house;
I like getting

my breakfast
here.”

Terrilee P7 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
“I’m more 
ready to eat  
a breakfast 
by the time  
I walk to 
breakfast 
club.” 
 
Declan P7 

change. 
 
The following examples help highlight the different styles and approaches. 
 
Tea and Toast  
 
Site School-based club.  Uses school dining area but not kitchen  

facilities. 
 
Staff Team leader (senior teacher), plus workers – paid or unpaid  

depending on club numbers. 
 
Aim To ensure children have something hot in their stomachs before  

going to class and to encourage socialisation. 
 
Cost  Flat rate. 
 
Menu Toasted breads with a range of spread served with hot or cold  

drinks. 
 
Strength School has complete control over every aspect of the club  

including pricing. 
 
Service Provision  
 
Site School dining room and kitchen run by catering service with paid 

supervisor. 
 
Aim To provide breakfast service. 
 
Cost Daily charge – varies depending on food range available. 
 
Strength Guarantee breakfast service. 
 
 
 
 



“Many of 
our mums 

are working 
and paying 

for 
childcare is 

difficult  - 
they find the 
club a great 

help.” 
                      
Teacher  
 

 
Value Added  
 
Site School-based, employed assistants, uses designated breakfast club  

area within the school, has a club co-ordinator who has operational  
and development responsibility.  Strong club ethos with planned  “You get to

sit with your
friends and

your
cousins.”

 
Jasmine P3 

activities. 
 

Aim To provide breakfast with social opportunities for children in an  
informal school setting.   

 
Cost Flat rate 
 
Strength Requires little operational support from school with time to provide 

additional activities. 
 
Community Based  
 
Site Church Hall 
 
Aim To provide children with a breakfast before school starts thereby 

encouraging good eating and social habits. “If you sleep
in you can

still go to
breakfast
club and

have
breakfast.”

 
Nathan P2 

 
Cost Free 
 
Strength Independent service provided by community and free to local  

families. 
 
Around the Borders the type of examples most commonly found in our breakfast  
clubs are a combination of the Tea and Toast model with an extension into the  
value added model.  There are generally a number of paid staff with regular  
hours who are responsible for providing breakfast and shopping for the club.   
 
The prices charged in the Borders vary between 20-25p per day with numbers  
of children attending on a regular basis between 20-30 in smaller clubs to 50-70 
in larger clubs.  Around Scotland a wealth of variation exists in breakfast club  
styles, size and frequency.  Some clubs don’t always operate on every school  
day especially where funding is limited and staffing scarce.   
 
At present there are 4 established breakfast clubs in primary schools within the  
Borders.  
 

Balmoral Primary School  
Langlee Primary 
Burnfoot Community School   
Eyemouth Primary School    

 
There are also a small number of breakfast services provided from a range of  
other sources such as Out of School Care Clubs. 



“When  
setting up  
try any  
local 
organisation 
who might  
be willing  
to sponsor  
you in 
purchasing 
one off  
pieces of 
equipment 
e.g. kettles, 
catering 
toaster etc.” 
 
Breakfast  
Club Worker  
 

“Volunteers 
would be a 
great asset 
for social 

interaction 
– they 

would have 
time to talk 

to  
the kids 

when they 
were 

serving.” 
 

Teacher 
 “When we

were setting
up we

approached
the main

supermarket in
our area

for
sponsorship.

They
provided

free breads,
jam and
cheese

spread until
we built up

our
financial
base.  In

return the
club

ensured
they were

mentioned
in any

publicity.”

Healthy Living
Network

Worker

 
Breakfast Clubs 

 
Getting Started – Things to Consider 
 
If you decide to set up a breakfast club in your school/community there are  
some basic things you need to consider.  These are listed below. 
The best idea is to speak to one of the schools currently running a breakfast club  
– see green section of the toolkit for contact details.  Schools who have been  
through the experience and who are currently running clubs will be able to give 
you invaluable information and tips on how to proceed.  They will also make you  
aware of the potential pitfalls! 
 
Also speak to your school caterer – this may save you time and money. 
 
Funding and sponsorship 
 
You will need to ensure you have a core budget to resource your club.  In  
general there are three funding areas to consider:- 
 

Start-up costs 

Staffing costs 

Food costs 

Start-up costs – The following are essential pieces of equipment – fridge, catering  
toaster, kettles/boiler, crockery, and cutlery.  Other useful items might include a  
freezer, electric whisk and vacuum flasks.  Often grants are available to assist in  
these start up costs.  Sponsorship can also be obtained from local firms and  
companies to ensure all the basic equipment is in place. 
 
Staffing costs – It is recommended that every club has at least one paid staff  
member.  Unfortunately this is often the most difficult area of funding to identify.  
Staffing costs are ongoing.  You will require a sustainable plan to ensure your  
club continues after any one-off start up grant.  Volunteers can be used to  
complement paid staff and assist in developing your club.  Contact your local  
Volunteer Bureau of Councils of Voluntary Service.  They will be able to assist in  
the recruitment of volunteer helpers. 
 
Food costs – Successful breakfast clubs cover the costs of food from income  
generated from their customers.  Good advice in early days of your club is to  
keep the menu basic thus cutting down your food costs.  Speak to your DSO  
caterers to see how they can help e.g. reductions on food costs.  Also look for  
local sponsorship from friendly supermarkets etc.  Breakfast clubs can help set  
up and sustain ongoing links with the local community. 
 
For up to date information on funding sources for breakfast clubs contact the  
Integrated Community School Manager, Scottish Borders Council or Community  
Dietitian in Health Promotion, NHS Borders.  See the green section of the toolkit  
for contact details. 
 
 



What to Provide:- 
    



 
A healthier balanced diet contains a variety of food from the five main 
food  
groups:- 
 
Bread and other cereals “A number  

of our  
children  

arrive in the 
playground 

early as 
families are 

working.   
The club 

keeps them 
inside out of 

the  
cold and gives 

them some  
warmth in  

their  
tummy.” 

 

Teacher 

 
These provide energy, B vitamins, iron and fibre. 
 
Ideas to try – fortified breakfast cereal, toast, rolls, muffins, oatcakes, malt loaf,  
bagels, crumpets or scones. 
 
Offer some high fibre choices such as weetabix or shreddies, wholemeal or  
multigrain bread. 
 
Most Border clubs use mainly white bread – not so high in fibre but still a 
healthy choice. 
 
Fruit and vegetables  
 
These provide good sources of vitamin A and C.  Most likely to be fruit at 
breakfast.  Try:- 
 

Chopping fruit makes it easier to eat.  If possible offer a selection.   
“I like the 
hot 
chocolate, 
it wakes you 
up.” 
 
Lyon 11yrs 
 

Some clubs have started to introduce chopped up fruit 2-3 days a 
week.  It is very popular. 
 
Tinned fruit in fruit juice and fresh fruit juice are a good way to add fruit  
at breakfast and can be stored easily. 

 
Milk and dairy foods 
 
These provide protein, calcium and B vitamins.  Calcium is especially  

“They cook 
very well .” 
 
Lauren 7yrs 
 

important for bone development.  Research shows milk consumption falls  
markedly as children go through primary school particularly so for girls.   
Breakfast is a great opportunity to encourage milk. 
 

Try milk for cereals, cold milk to drink, milkshakes and smoothies,  
yoghurts and cheese spreads. 

 
The calcium content of semi-skimmed milk is the same as whole milk.   
Semi-skimmed is recommended for children over two years of age provided  
that they are not underweight. 
 

“I like 
trying 
new 
things.” 
  
Declan 
8yrs 
 

Meat, fish and alternatives   
 
These provide protein, iron and B vitamins.  Foods from this group are not really  
necessary for breakfast especially if they are eaten at lunch and evening  
meal. 
 
If your club does want to offer a hot choice, baked beans, boiled or  

        scrambled egg or grilled lean bacon would all be good choices.  Avoid the  
high fat foods from this group such as sausages as part of breakfast. 
 
 
 



“At special
times of year
we dress up

and serve
special food.

The kids love it
e.g. “witches

brew” last
Halloween.”

 
Breakfast Club 
Worker 
 

“It saves me
the rush at

home.”
 
Teacher 
 

 
 
Fatty and sugary foods 
 
These provide energy but are low in vitamins, minerals and other nutrients.   
They should be kept to a minimum at breakfast. 
 
Suitable choices include a margarine or spread which is ‘low in saturates’.   
Whichever your club decide to buy – remember to spread it thinly.  Avoid  
biscuits, crisps, fizzy drinks and sugar coated cereals. 
 
One of our local clubs keeps an eye on sugar intake by keeping the sugar  
bowl to the side.  The children then ask if they want sugar and get one spoon.   
The children are happy with this system and sugar intake is limited. 
 
Themed days and ‘specials’ 
 
These can help to promote the club and can link well to the curriculum.  For  
example, different national breakfasts, through the centuries, the war, Burns  
Day etc. 
 
Taster days where small portions of unfamiliar foods are on offer can help  
encourage children to try something new or different. 
 
Specials help to introduce variety.  Some clubs rotate the day for the specials  
to keep the ideas fresh and exciting. 
 
Birthdays – celebrate birthdays with cards, stickers, pancakes, crumpets,  
muffins or a song!  Remember if your club is fairly large you could be having a  
birthday every week at least so keep it manageable! 
 
 
 

Typical Borders Breakfast Menu 
 

Toast with butter, jam or cheese spread. 
 

Choice of drinks:- 
 

Unsweetened pure fruit juice 
Semi-skimmed milk 

Hot chocolate 
Water 

 
‘Specials’ 

 
Fresh fruit, Yoghurt, Fromage Frais,  

Muffins, Pancakes, Crumpets,  
Dried fruit such as 

raisins and apricots  
 
 



Food Safety for Breakfast Clubs 
 
In association with the tips for food safety given overleaf you need to  
consider the service you are going to provide and have a safe food system.  
 
In particular  
 

• Toast, cereal, fruit etc – checking dates, avoiding contaminating packaging. 
• Cooked items such as porridge, has it been kept hot, is it free from  
  foreign objects or burnt bits of the product. 

• Cooked items such as eggs, bacon etc: are they cooked thoroughly, have  
 they been held hot enough. 

• Need to consider whether the facilities available have suitable and  
sufficient storage equipment. 

• Fridge  - is it operating correctly, 1-4°C.  Freezer - is it operating correctly,  
minus 18°C. 

• Are foods being properly rotated, is storage equipment suitable so that  
 new products are put into fresh containers and don’t top up existing food. 
• Washing facilities for staff’s hands including liquid soap and paper towels. 

• Washing facilities for equipment must include hot water and bactericidal  
washing up liquid. 

• Washing facilities for food – is the cold water directly from the main supply. 

• You need to ensure the system avoids cross contamination in the fridge  
- raw food below ready to eat or in separate fridges, all foods covered. 

• Chopping boards, cloths and knives - colour coded for raw food and for  
ready to eat food. 

• You need to consider ensuring you have provided the right equipment  
which is easy to clean and will allow safe handling, i.e. tongs, utensils,  
disposable plastic gloves in order that you may serve food without  
directly handling it. 

• Persons involved in food handling should have suitable over clothing, with  
hair, especially long hair tied or covered. 

• You will need to ensure your staff have received basic food hygiene training  
with at least one having the REHIS elementary food hygiene certificate.   
Ideally a member of staff would have the REHIS intermediate food  
hygiene certificate. 

• The food team run 10 elementary food hygiene courses throughout the  
Borders which involve 2 x 3 hour sessions of videos, demonstrations and talks,  
then a 3rd session to take a simple 30 minute multiple choice examination. 

 
To book on Food Hygiene courses contact the food team or see the SBC  
web site, www.scotborders.gov.uk  
 

http://www.scotborders.gov.uk/


 
Tips for Food Safety 

 
When purchasing food place chilled and frozen food in the refrigerator or  

freezer as soon as possible.  
 

• Prepare and store raw and cooked food separately. 
 

• Keep raw meat and fish at the bottom of your fridge. 
 

• Keep the coldest part of your fridge at 1-4°C, get a fridge thermometer. 
 

• Check use by dates, use food within the recommended period. 
 

• Label food you place in the freezer with date, use food in rotation. 
 

• Wash hands thoroughly before preparing food, after going to the toilet,  
handling rubbish, blowing or touching your nose. 

 
• Do not handle food if you are unwell or have cut or damaged skin. 

 
• Keep your kitchen clean, wash worktops and utensils between handling  

food which is to be cooked and food which is not. 
 

• Do not eat food containing uncooked eggs. 
 

• Keep eggs in the refrigerator. 
 

• Cook food well, follow the instructions on the pack.  If you reheat make  
sure it is piping hot, use a food thermometer. 

 
• Keep hot food hot and cold food cold.  Don’t leave food at room  

temperature. 
 
If you have limited facilities or other concerns do not hesitate to contact your  
local environmental health food officer based at Scottish Borders  
Council, Environmental Health Department at :- 
 

 Town Hall, High Street, Hawick, Tel no 01450 364706 
 

 Council Offices, Paton Street, Galashiels, Tel No 01896 662706 
 
 Council Offices, Rosetta Road, Peebles Tel No  01721 726306 

 
 Council Offices, 8 Newton Street, Duns Tel No 01361 886106 

 
Or Contact foodteam@scotborders.gov.uk 

 
 

mailto:foodteam@scotborders.gov.uk


 
Valued Added Activities 

 
Breakfast club as part of the Health Promoting School:- 

 
Breakfast Clubs can provide an opportunity to develop food issues within the  “Our kids

would
come no

matter what
we served.

They love
the happy

social
atmosphere
and all mix

well.”

Breakfast
Club Worker

School.  Local examples include Langlee school who have made a link from  
their breakfast clubs to their tuckshop selling on unused fruit from their club at  
break time.  Eyemouth after school club has a regular healthy baking activity,  
where the children taste what they make and take some home for family to try.    
The rest is used the next morning in breakfast club. 
 
Value added activities or extended activities are those which can be developed 
within breakfast clubs to benefit the health, lifeskills and education of the  
children attending.  They can also be a way of creating new opportunities for  
funding and widening out to involve the local community.  These activities  
however impact on staff time and resources and therefore recruiting volunteers  
or having parent or teacher involvement is important to help deliver these  
activities.   
 
Consideration for Breakfast Clubs within the Health Promoting School:- 
 
Environment 
 “Quite a lot 

of our 
children 

come for a 
second 

breakfast 
because 

they like the 
atmosphere 

and a 
chance to 
socialise 
with their 
friends.” 

                      
Teacher 

Is the eating area comfortable and clean? 
Are those using the eating area supervised? 
Are there sufficient litter bins well placed and emptied regularly? 
Is drinking water freely accessible? 
Are there adequate, accessible and clean toilets which are well stocked with  
soap, towels and toilet rolls? 

 
Ethos and climate 
 

Does the breakfast club have health promoting policy and aims? 
Do parents and staff support this? 
Does this recognise cultural needs and diversity? 
Is there a forum for children to express their views? 
Does the club make provision for those with special needs? 

“If you are
cold you

get to have
a nice warm

drink.”
 
Nathan P3 

 
Role of specialist service 
 
For example have you considered the role of: 
 

Your  school nurse? 
The community dental service? 
The school meal service? 
Local food suppliers? 
 
 
 



 
 
Links with family and community 
 
Have you linked with other community groups, projects, local facilities etc? 
Have you designed activities with parents e.g. family breakfast days? “The toast is

nice and
the helpers
are always

kind.”
 
Chanelle 
8yrs 

Do you involve parents/carers in the development of the breakfast club? 
Are parents able to participate/attend the breakfast club? 
 
Health and welfare of staff 
 
Are staff aware of the aims of the breakfast clubs? 
Are school staff encouraged to support the breakfast club? 
 
Curriculum  
 
Do teachers adopt a cross-curricular approach to health issues? 
Are there opportunities for skill development as well as knowledge? 
Do you use methodologies which develop children’s self esteem? 
Have you adequate resources to support the health promoting school concept? 

“If I got
breakfast at

home my
dad would
be late for

work.”

Hope  10yrs
 
 

 
In many of our Borders schools one third of their school children attend breakfast  
clubs on a regular basis.  Classroom activities can build on childrens experience  
at breakfast club and vice versa.  
 
Some examples could include: 
 

A survey of breakfast with analysis of ‘healthy’ breakfast (Health/Maths) 
 
Why we have breakfast?  Using food groups to build a breakfast and  
Looking at the main nutrients provided (Health) 
 
The geography and history of breakfast – using breakfast as a sub-topic for  
larger projects (Environmental Studies) 
 
Breakfast foods.  Different breakfast food linking with different cultures,  
religious beliefs and events (Religious/Moral Education) 
 
Advertising breakfast and the breakfast club.  Looking at influencing “You get to

choose
what you
have for

breakfast.”
 
Stephanie 
P3  

health and commercial environment (Environmental Studies/Expressive Arts) 
 
 
For further information of Health Promoting School contact the Schools Section  
of the Education Department, Council Headquarters. 
 
 



 
The following gives examples of value added activities that breakfast clubs  
around the Borders are exploring. 
 
Toothbrushing 
 “I like to 

come 
and meet 
my 
friends.” 
 
Saryna 
9yrs 
 

Many clubs have successfully incorporated a toothbrushing programme into the  
daily routine of the clubs.  This type of programme has been found to contribute 
significantly to reducing plaque.  Balmoral school in Galashiels have recently  
been successful in receiving a small grant to purchase individual zip bags for  
each of its children containing their own toothbrush and toothpaste. 

 
Guidance on Toothbrushing for Breakfast Clubs 

 
The 3 main messages of Oral Health are important and should be included into 

everyday life and routines whether at school or home.   
 
1. Toothbrush twice a day with at least 1000ppm fluoride toothpaste  "spit  
       don't rinse" 
 

Regular toothbrushing within the club where time and facilities allow. “I like 
being 
able to sit 
beside 
anyone I 
want to.” 
 
Cherise 
11yrs 

 
Toothbrush exchange could be organised as part of National or Local events. 
 
Encourage regular toothbrushing by having charts available to take  
home, prize (toothbrush, stickers) if returned completed. 

 
2. Reduce the frequency of sugary foods and drinks 

 
Ensuring breakfast drinks and foods are low in sugar. 
 
Have "specials" or "taste sessions" to introduce healthier options. 

 
3. Visit the dentist regularly 
 
 
 
There is a National Protocol for school toothbrushing programmes which  

“The
Breakfast

Club
helpers

are always
really

friendly.”
 
Sian P7 

should be adhered to in order to ensure consistency and for cross infection  
control purposes.  The Oral Health Promotion team are able to give training  
on the implementation of the guidelines and to help schools establish a  
toothbrushing scheme.  If considering regular toothbrushing within the club, 
resources i.e. toothbrushes and toothpaste can be made available to a named  
person on a regular basis.  You can invite a member of the Oral Health  
Promotion team to join in with breakfast and chat with the children.  See green  
section for contact details. 

 
 



 
 
Lifeskills and Play 
 
The benefits of eating breakfast in a social environment cannot be  

“Children
who were

reluctant to
eat

breakfast
before they

came are
now  happy

to have
some thing

at the club.”
  
Healthy  
Living  
Network 
Worker 

underestimated.  The breakfast clubs in the Borders have found that many of  
their children have developed improved social and eating behaviour.   
The children also enjoy engaging in more conversation with their peers and  
adults.  Attendance at breakfast clubs has been demonstrated to have a knock  
on effect in improving participation in group activities.  One of our local schools  
has noted a sharp increase in its pre-school chess clubs membership from  
children moving on to it from its newly developed breakfast club. 
 
Breakfast club can also play a part in providing physical activity opportunities by 
encouraging children to be more active in the morning playground, organising  
games etc.   
 
Tasting sessions have gone down well in many of our Borders breakfast clubs.  
The children have enjoyed trying new foods and fruit smoothies, dried fruit and  
talking about their experiences. 
 
Building up a reading library for your club may be another option – advertise for  “You get a

laugh with
friends.

I like the
toast.”

 

books and games through your school newsletter.  Another of our local schools is 
hoping through the award of a small grant to develop their own stock of games  
and books. 
 Sharnie  

11 yrs 

“It means
I get my

breakfast
in the

morning.”

Road Safety 
 
Some children may be coming to school earlier to attend breakfast club.   
Therefore clarification of responsibility for road safety is required between the  
school or community group and parents.  Breakfast club offers an opportunity  
to raise awareness of road safety issues for club organisers parents and children 
attending the club.  The Road Safety Unit of Lothian and Borders police can assist  
with resources and activities which are suitable for breakfast clubs and can  
advise on road safety issues.  Road safety education guidelines have also been 
developed which link to national guidelines and encompass social, physical  
and emotional health.  See green section for contact details of the Road Safety  
Unit. 
 

 
Lloyd P7 



 
Useful Local and National Contacts 

Local  
 
Colin Easton 
Integrated Community Schools 
Manager 
Langlee Complex 
Marigold Drive 
Galashiels 
TD1 2LP 
℡ 01896-755110 
Colin can be contacted for advice on 
sources of funding available and general 
information on breakfast activities in 
school. 

 
Helen Summers/Clare Keenan 
Community Dietitians  
Health Promotion Department 
Tweed Horizons 
Newtown St Boswells 
TD6 0SG 
℡ 01835-824485 
Clare and Helen can be contacted  
for advice on the types and variety of  
foods and drink to offer at breakfast. 

 
Ron Swinton 
Senior Environmental Health Officer 
(Food) 
Lifelong Care Environmental Health 
Section 
Council Offices 
Hawick 
TD9 9LJ 
℡ 01450-364706 
Ron can be contacted for advise on food 
hygiene. 
 

 
Helen Brand 
Oral Health Promotion Co-ordinator 
Health Promotion Department 
Tweed Horizons 
Newtown St Boswells 
TD6 0SG 
℡ 01835-824485 
Helen can be contacted or help and  
information with oral health issues 

Graham Clark 
Catering Manager 
Scottish Borders Council 
Newtown St Boswells 
TD6 0SA 
℡ 01835-824000 
Graham can be contacted for help and 
information and to discuss how DSO 
catering can help with your club. 

Margot Douglas 
Road Safety Officer 
Lothian and Borders Police 
Road Safety Unit 
Greenside Park 
St Boswells 
TD6 0AH 
℡ 01835-823036 
Margot can be contacted for advice  
and resources and ideas for activities  
relating to road safety. 
 

 
Anne Arbuthnot 
School Nursing Service 
Haylodge House 
Haylodge Hospital 
Neidpath Road 
Peebles 
EH45 8JG 
℡ 01721-722080 
Ann can pass on contact details for your 
local school nurse.  The school nursing 
service can provide information and 
support regarding physical, emotional 
and behavioural health issues. 

 
Health Promotion Department 
NHS Borders 
Tweed Horizons 
Newtown St Boswells 
Melrose 
TD6 0SG 
℡01835-824485 
 
Resources can be borrowed from  
the Health Promotion Department  
to help give you ideas for  
new activities.  

 



 
 
Langlee Primary School 
Langlee Drive 
Galashiels 
TD1 2EB 
℡ 01896-757892 
Contact: Janice Chapman – 
Headteacher 
 

 
Balmoral Primary School  
Balmoral Avenue 
Galashiels 
TD1 1JJ 
℡ 01896-753400 
Contact: Ann Thomson – Headteacher 

 
Burnfoot Community School 
Kenilworth Avenue 
Hawick 
TD9 8EQ 
℡ 01450-375730 
Contact: Moira Carmichael – Healthy 
Living Network Project Worker 

 
Eyemouth Primary School 
Eyemouth  
Berwickshire 
TD14 5BY 
℡ 01890-750692 
Contact: Cath Easton – Depute  
Headteacher 
 

 
National    
 
Health Promoting Schools Unit for 
Scotland 
C/o Learning and Teaching Scotland 
Gardyne Road 
Dundee 
DD5 1NY 
℡ 01382-443600 
www.itscotland.org.uk/shpsu 

 
Volunteer Development Scotland 
(VDS) 
Stirling Enterprise Park  
Stirling 
FK7 7RP 
℡ 01786-479593 
Fax 01786-449285 
www.vds.org.uk 
email: information@vds.org.uk 

 

 
Scottish Community Diet Project 
(SCDP) 
C/o Scottish Consumer Council 
Royal Exchange House 
100 Queen Street 
Glasgow 
G1 3DN 
℡ 0141-226-5261 
Fax 0141-221-0731 
www.dietproject.org.uk 
 

 
NHS Health Scotland 
 
www.healthscotland.com 
 
Health Promoting Schools 
 
www.healthpromotingschools.co.uk 
 

 

Further Reading 

Breakfast clubs  ……..  more of a 
head start a step by step guide to 
the ups and downs of setting up 
and running breakfast clubs 
(National Toolkit). 
 
Produced by 
Scottish Community Diet Project 
2004 – Details above 
 

Being Well – Doing Well 
A framework for health  
promoting schools in Scotland. 
 
Produced by 
Scottish Health Promoting Schools Unit 
Learning and Teaching Scotland 2004 
Details above 
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