HAF Training Schedule


Youth Mental Health First Aid – Face-to-face
The course offers:
· An in-depth understanding of young people’s mental health and factors that affect wellbeing
· Practical skills to spot the triggers and signs of mental health issues
· Confidence to reassure and support a young person in distress
· Enhanced interpersonal skills such as non-judgemental listening
· Knowledge to help a young person recover their health by guiding them to further support – whether that’s through self-help sites, their place of learning, the NHS, or a mix – engaging with parents, carers and external agencies where appropriate
· Ability to support a young person with a long-term mental health issue or disability to thrive
· Tools to look after your own mental wellbeing

The qualification is accredited by Mental Health First Aid England and all those who complete the two days will receive a certificate.


Fundraising and Bid Writing Training – Face-to-face
HOW TO WRITE AN EXCEPTIONAL GRANT FUNDING APPLICATION

Whether a complete novice or have some experience of bidding, the training will provide you with practical advice to enable you to create a compelling and high-quality grant funding application. By the end of session, you will be confident in:

· Understanding grant funding principles and recognised best practice
· Applying your own knowledge to the preparation of funding applications
· Writing persuasively, confidently, clearly and concisely
· Understanding grant funding ‘jargon’ and why many grant funding applications are unsuccessful

Delegate Feedback:
'Good Level of information useful for HAF and other community work'

'I really enjoyed the presentation. It was clear, concise, and informative. I wouldn't hesitate to recommend his services to anyone. The information and knowledge I gained during that session will prove exceptionally valuable to me in the long term.'

'The course was very good. Stephen was very informative and made it realistic for everyone attending.'

'I didn't expect to get much out the training, however Steve Wrights workshop was outstanding and I learned so much! He was precise, clear and to the point. He gave lots of helpful examples and really made me feel empowered to write exceptional bids. I went away feeling inspired and have written X2 grant bids since doing his course only last week. He was one of the best trainers I have experienced and I am very grateful for the workshop'

'Steve delivered a really interesting and useful course. I was very happy with the contents and learned so much even in such a short space of time'

'This was a constructive well delivered course which i thoroughly enjoyed and found very useful'





HAF – Forest Skills  You must attend BOTH sessions
 
The programme is designed to address key areas of skills knowledge and understanding with regards to working in the outdoor environment of a school.
The programme is not designed to replace Forest School Training.
We would always advocate that where a school is committed to working outside the classroom with its children using a Forest School approach then the investment is made in the training or working with an accredited Level 3 Forest School Practitioner.
The work undertaken by staff within the grounds of their school should always supported by documentation that deals with safe practice and safeguarding of the children they are working with.
To this end as a part of the training participants will be provided with generic documentation which can be adapted to support the work they undertake.
 
Session 1:
An introduction to Forest School it’s ethos and working practices.
Introduction to simple activities which can be used with children in a Forest School setting including shelter building.
A focus this session on the safe use of fire.
A fire forms a stimulating and exciting focus for an outdoor session, we will look at.
· Positioning of a fire
· Construction of a fire
· Fire lighting (Both for staff and with children)
· Management of groups around a fire
· Risk Assessment and associated safety procedures and equipment
 
Session 2:
The focus for this session will be the use of small tools.
The ability for children to undertake tasks for themselves is a key principle of the Forest School approach.
This includes where appropriate the use of small tools which may include cutting implements such as saws, secateurs and knives. We will look at
· Safe storage of tools
· Correct use of tools by adults
· Key teaching points when working with children
· Safe working practices with children
· Risk Assessment associated with tool use.
· Maintenance of tools.
 
This session will be an opportunity to put into practice some of the skills covered over the previous weeks.
Ideally, we will light a fire, undertake some activities and cook some simple food.
It will also be an opportunity to discuss next steps including a future assessment of competence and a signing off process.
 
Delegate feedback:
‘Absolutely amazing, loved every minute and learnt so much’

‘I found the forest skills training very relaxing, informative and fun. Rachel delivered two intriguing and enjoyable sessions and explained everything so clearly I have been able to take away skills such as rope tying and fire making away and implement them from memory. I thoroughly enjoyed the both days training and would want to do more. Rachel was always helpful and ready to answer any questions the group had. I would recommend this training to others as it’s a great way to be outdoors and learn new life skills to go on to use in work or personal life’ 
 
Immersive SEND training – Face-to-face
This is full day face to face training on managing the needs of children and young people with ASC, ADHD, and Sensory Processing needs. Also, an opportunity to watch experienced staff run sessions on PE and sport, meeting the needs of students with this profile.
Lunch, tea and coffee included.
 
Delegate feedback:
'Very Good, loved that we actually went into a classroom to work with the children'

'The trainer was fantastic'

'Our trainer Tracy delivered a great immersive session tailoring SEND to all who attended from our many different backgrounds. Was able to make it relevant to all, would be great to do more with this trainer'

'Really useful, good strategies, would love to hear more strategies'

'Very informative and knowledge gained was great'


Sensory Processing, ASC, ADHD and Understanding Behaviour – Face-to-face
Understanding and managing the needs of children and young people with sensory processing, ASC and ADHD.  What difficulties might we see and how we can support them.
 
Understanding and supporting behaviour in neurodiverse children and young people. Developing emotional regulation skills, diverting and diffusing challenges, and managing and supporting incidents of crisis.
 
Delegate feedback:
'The training was projected very clearly and was interactive the whole way through. This allowed reflective practice, Q&A and discussion'

'A great session led by a knowledgeable person who was able to adapt the session to suit the needs of the attendees.'

'Really enjoyed the course, Tracey was excellent, and I feel I have learnt a lot.'

'Great, knowledgeable trainer. Very friendly and discussions flowed easily.'

'I thought the course was amazing. It was so interesting, so engaging and there is so much I can take on with me in my role.'

'I felt that this was a great introduction to understanding the basics of ASC and ADHD.'

'Really great training. Enjoyable and understandable. Learnt a lot and could relate to current young people we work with. Would love this to be delivered to whole team as very relevant and important'

'It was very informative and useful. The real-life examples really brought it to life'









Introducing fitness and nutrition workshops within your HAF Programme
An introductory course to help you deliver engaging fitness and nutrition sessions for the children and young people within your HAF Programme.

This 90-minute course will cover how you use physical activity to teach children around the following themes:

· The importance of a balanced diet and healthy eating
· The importance of sleep and the role it plays in keeping us healthy


Delivering safe and engaging physical activity
An introductory course to help you deliver safe and engaging physical activity opportunities for the children and young people within your HAF Programme.

This 90-minute course will cover:

· Risk Assessing for physical activities
· A wealth of ideas for simple and effective activities to add to our provision
· How to structure activities to ensure they are safe and engaging




Online training

Basic Paediatric First Aid 
Online learning dates starts on registration

This Paediatric First Aid training course will teach those who work with infants or children how to administer first aid and provide assistance in an emergency. It covers a variety of fundamental first aid topics, including legislation, how to carry out primary and secondary surveys, how to put children and infants into the recovery position, how to administer life-saving CPR and choking procedures, how to use defibrillators, and how to provide assistance for a variety of injuries and illnesses.

Please note: It may say that there is a face-to-face aspect to the training.  You only need to complete the 6 hour online part.  Once completed it will issue you with a certificate.


Online Level 2 Basic Food Hygiene & Allergy Awareness Training
Online learning dates starts on registration 

This training pack is made up of two popular food safety courses, Food Allergy Awareness and Level 2 Food Safety and Hygiene for Catering. The training is suitable for anyone working in a food handling role.

Our Food Allergy Awareness course has been updated to include everything you need to know and comply with Natasha’s Law PPDS regulations. Natasha’s Law came into effect on 1st October 2021, the training also includes all the latest legislation and guidance around food allergens.

If you own, manage or work in a food related business, you will be affected and will need to ensure your operation is compliant with EU Food Information Regulation No. 1169/2011 (FIR) / Food Information for Consumers Regulation (FIC). These regulations affect all caterers and food service organisations, no matter how big or small, and require food businesses to provide allergy information on unpackaged and pre-packed foods.

As a business owner or food handler, you also have a duty to comply with the provisions of Regulation (EC) 852/2004 of the European Parliament on the Hygiene of Foodstuffs, the Food Safety Act 1990, and Food Hygiene (England) Regulations 2005. This requires Food Businesses to ensure that food handlers are supervised, instructed and trained in food hygiene and food safety in a way that is appropriate to the work they do and enables them to handle food safely and hygienically.


Level 2 Safeguarding Children
Online learning dates starts on registration

This Level 2 Safeguarding Children introduces safeguarding as a topic and covers key safeguarding areas such as, safeguarding jargon, working in a multi-agency approach and best practice.

This level 2 course will give learners the knowledge they need to be able to identify the signs and symptoms of abuse and what they need to do if they suspect a child is being abused or discloses sensitive information to them.

If you are someone who regularly comes into contact with children in your work and needs to reach a more advanced level of safeguarding knowledge, then our safeguarding level 2 course has been designed for you.

Our Level 2 safeguarding children training gives you a deeper understanding of safeguarding issues and how to effectively report them when abuse is suspected.

To help you apply your knowledge in everyday life, we have used real-world scenarios. These scenarios and the supporting case studies will enable you to see how your training can apply to you in your role. A key aim of this level 2 safeguarding training is to provide you with strong context to the training so they can easily relate to the situations presented to you within the training.


Food Active: Good Food for the Holiday's Training
· A focus on the school food standards – what providers need to know 
· Practical tips and suggestions on meeting these standards 
· Guidance on supporting fussy eaters and catering for special diets 
· Ideas generation for fulfilling the nutrition activities element of HAF 
· Signposting to lots of additional support and information
This training has been designed to reinforce the good work many providers are already doing, providing a level playing field across the standard of food provided at HAF and provide you with lots of ideas and inspiration on providing healthy and tasty food. 

The training is 2 hours long, featuring a presentation and range of discussion points and activities to support your learning and development. 

We would recommend that one nominated individual attend on behalf of each provider, but if other members of staff wish to attend they are more than welcome to do so. Furthermore, if any providers are getting their food sourced externally, we would encourage both themselves and their external food providers to attend this training. Following the training, providers will receive a copy of the slides and a certificate of attendance (on request). 

This training is being delivered by a team of Associate Registered Nutritionists (with the Association for Nutrition) on behalf of Food Active (delivered by the Health Equalities Group) and has been delivered to over 600 HAF providers across England. This training has been commissioned by Edsential as part of the local HAF programme in Cheshire West and Chester. 
