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Key Dates:
Networking Meeting – Thursday 30th January 2020
Twilight Support Session 1 - Wednesday 4th March 2020
Twilight Support Session 2 - Wednesday 8th April 2020
Twilight Support Session 3 - Wednesday 6th May 2020
Twilight Support Session 4 - Wednesday 10th June 2020

Document Checklist:
Expression of Interest – Friday 27th March 2020
Ticket Application Form – Friday 1st May 2020
Insurance Form – Friday 1st May 2020
Photo Permission Form - Friday 1st May 2020
Challenge Summary – Friday 22nd May 2020
For more information on your journey and key dates go to:
www.lincolnshireshowground.co.uk/education/events

Contact
Suzy Stone
01522 585502
sstone@lincolnshireshowground.co.uk
www.lincolnshireshow.co.uk
Lincolnshire Showground, Grange-de-Lings, Lincoln, LN2 2NA
#schoolschallenge20 @LASEducation
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My Eco-FrIendly School

LIncolnshIre Roots

Students are tasked to look at the impact that their whole school is having on the
environment and are challenged to make their school a more environmentally
friendly place. An audit should be conducted to review the school’s current
environmental and sustainability performance both inside and outside the classroom.
The findings should then be used to generate an action plan to raise environmental
awareness and improve the school eco-environment.

Lincolnshire produce suppliers, Branston Ltd have invited your “school company” to develop
a range of fresh produce products under their “new brand” – Lincolnshire Roots. Under the
brand, students must select a range of produce products that could be supplied to major
retailers throughout the UK, however the products must include any root vegetables
(including potatoes) that are grown in Lincolnshire.

Students can consider all areas listed below or focus on one or a small selection:
Biodiversity
Energy usage reduction
Litter

Waste
Food waste
Water

A campaign to promote the eco-friendly projects should be developed and implemented in consultation with the whole school, to help make their school a ‘greener’
and more pleasant place to be. Promotion and awareness should be made across the
school, families, governors and wider community.

As part of the challenge schools should try to grow some of their own root vegetables,
selecting the best varieties to go to market.
Develop suitable packaging for your produce and think about produce combinations and
any other extras that could be included (e.g. a herb mix). You may include promotional
wording, serving suggestions or recipe guides with nutritional content. Packaging material
must be carefully considered to be environmentally friendly whilst retaining the produce
quality and functionality and standing out amongst other competitor suppliers.
Students will fully market their produce product including a mock ‘pitch’. You will need to
think about establishing brand values (Who are the products being marketed to? What are
the key messages?) and brand assets (sub-brand name, logos, designs), while not forgetting
the costings involved. Students can devise a marketing campaign for the brand/products,
which could include print-ready advertising, a TV/radio advert or social media promotion.
Branston are keen to offer support and recommend planting in March or before.

From Farm to InfInIty
As the 50th anniversary of the Apollo 11’s Lunar Landing has passed by, it brings fresh
attention to the Artemis Programme - NASA’s programme to return American
astronauts to the lunar surface by 2024.
Students are tasked with researching and investigating the life of an astronaut and
delving into food in space. Students must look at the challenges faced in providing
and storing food in space and investigate the solutions to overcome these while
ensuring nutritious meals, maintaining a healthy astronaut. You may even want to try
recreating your very own space food!
As we venture further into space for months and years at a time there will become an
issue of getting resupply shipments to astronauts and the need for fresh produce will
intensify. Explore what research and development has already been made into
growing in space and some of the issues that arise from a closed environment
without sunlight or earth’s gravity. Can you design your very own space “allotment”
capturing the requirements for growing in space and highlighting the topic of
sustaining life in space in the future?

FARMING THEN AND NOW
Over the years we have seen many changes and developments in agriculture and food
production. Students should research, discuss, debate and demonstrate how farming and
food production has changed over the years and investigate the impact these changes have
had on British farming. Schools can consider farming in a broad sense or narrow their focus
to one (or a selection) of the suggestions below:
Dairy Farming
Poultry Farming – egg production
Livestock – e.g. genetics, biogas

Arable Farming
Horticultural Farming – fruits,
salads, flowers

Schools are challenged with the task of looking at changes over the years along with delving
into what the future might hold next for food production and farming. Can you create your
own innovative ideas to support these advancements? Discuss how farming has had to deal
with many issues over the years such as labour intensiveness, increased population, climate
change, costs of production, mechanisation and what those solutions have looked like.
Consider the pros and cons of developments in farming and discuss any new issues arising.
Beeswax Dyson Farming are supporters of this challenge and are keen to offer
guidance and opportunities.

Keep Calm and Come to Show!
As part of the build up to the county’s main Agricultural Show, students are challenged
with developing a media campaign to promote The Lincolnshire Show. Students must
develop strategies to increase attendance with the focus on a family audience and
boosting family numbers. The Lincolnshire Show is a true celebration of rural
Lincolnshire and the campaign should draw upon getting back to the roots of the Show
in educating and promoting about food, farming and the countryside.
Students should critically analyse the existing strategies used to advertise
The Lincolnshire Show and come up with new and ingenious ideas. Consideration of
a wide range of marketing channels should be included such as social media, press
releases, TV advertising, posters, leaflets, giveaways, blogs and radio jingles. This year’s
Show theme is the 75th Anniversary of VE Day and could also be considered for drawing
in the visitors.

MY COMMUNITY, MY COMMITMENT – A HAPPY HEALTHY SCHOOL
Students are tasked with the challenge to improve an area of land within their school
grounds or local community as a space to promote health and happiness. They should
research and investigate ways to improve their own happiness and learning, how they
can improve the well-being of their school and how they can improve the well-being of
their community. This information should inspire students to help them develop their
design ideas. They should create a portfolio of ideas and implement them. Students
must keep a video diary recording the changes and impact.

Reuse and Grow
Students are tasked with the challenge of researching, designing and creating a miniature
‘Show’ garden with a key emphasis on reusing plastics.

Food for Thought
Students are asked to research what is meant by the school food standards across the school
day. Students should use the information gathered to develop a selection of healthy meals or
snacks that could be used within school, for example school dinners, packed lunches,
breakfast clubs, snacks etc. Credit will be given to foods that boost your brain power and
learning. Where possible, ingredients should be home-grown or locally sourced.
An awareness campaign must then be developed to alert the wider school community to the
importance of healthier lifestyles, balanced and nutritious diet; providing the energy and
nutrients needed to do well at school. Students can branch out from healthy eating and look
at keeping fit within school to support healthy lifestyles and positive influences on
concentration and learning. The campaign must not only reach students but can be extended
to local families and the wider community.
As an extension to the challenge students could bring out their entrepreneurial side and turn
their healthy food designs into a school sales opportunity. Sales to parents and the community
or an in-school snack shop could enhance the promotion of healthy choices as well as
feeding back into the school.

In the UK an estimated 5.5 billion plastic bottles, 4.1 billion cups and 4.7 billion straws are
disposed of each year. Half of all plastics are single-use applications. These figures highlight
global concerns and worries about micro-plastics in our food chain.
Students must design and create a miniature garden that utilises plastics for
alternative uses, which could include: for planting, water sprinklers, wildlife feeders,
habitats and art work. Students should research the current issues to help form and
plan their sustainable design. Credit will be given to gardens that utilise plastics creatively
and also think about planting to support the environment and wildlife. Designs should
consider space limitations by being innovative with height and decoration around the
garden box.
The Garden Challenge will be judged in three parts: 1. A growing journal documenting the
stages of research, design and the creative process 2. Planting of the garden within a
specified pallet provided at The Show 3. Display stand and presentation to judges.

GrowIng Smart –Technology for Food

Global Food MappIng
Beef, vegetables, cheese and fish are some of the UK’s top ten food exports. Students are to
investigate why and where their favourite food products are sent around the world, mapping
the journey and calculating the food miles. Credit will be given to research on foods grown
locally for export.
Students are to select another country of interest to look at their food production and
exports and how it differs to ours. Where possible schools should make contact with a
school or food producers from that country to compare and contrast ideas. Your project
should also investigate how your school/students can reduce their food miles. Topics of
interest may include: seasonality, locality, storage and preparation issues, fair trade.

With the current population at approximately 7.6 billion and its expectations to reach 9.8
billion by 2050, farmers and the agricultural industry are challenged with feeding the
exploding world population while remaining sustainable, cost effective and environmentally
friendly. Looking at the future of farming to meet the challenges of the 21st century and
reduce the pressures on our soils and oceans we see a new era of technological change
and use of precision and data driven agriculture. Students are challenged with researching
and reporting on the farming technologies emerging. Students must grow their own food
crop using technology to make the most efficient use of resources such as soil, water or
fertiliser. Ideas could include hydroponics, aquaponics or high-level data recording of
growing variables. You will need to record your observations and measure your results to
show improvements.
Alternatively, students are tasked with developing a new technological solution to weed
control. Looking at technologies already available, can students design a machine or
technique for the future. Beeswax Dyson Farming has highly skilled staff who are keen to
support, including farm visits to help you plan your entry.

