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Public Health in England 

We focus on improving the nation’s health so that everyone can expect to 
live more of life in good health, and on levelling up health disparities to 
break the link between background and prospects for a healthy life.

https://www.gov.uk/government/organisations/office-for-health-improvement-and-disparities



2025: 10 Year plan publication

https://www.england.nhs.uk/long-term-plan/

Headlines

• Moving care from hospitals to local 
communities

• Preventing illness, not just treating it

• Realising the potential of digital 
technology



Public Health Nutrition

 Effective public health nutrition requires three discrete functions:
 the acquisition, synthesis and dissemination of knowledge 

relating to nutrition to health and disease;

 surveillance programmes to detect potential nutritional 
problems across the life course among the population, and to 
monitor change;

 evidence-informed policy development, implementation and 
evaluation.

Wiseman Ch1 in Public Health Nutrition, 2nd ed



Effective 1st September 2023

Promoting public health and preventing ill-health

 Understand the role of their profession in health promotion, health 
education and preventing ill-health
 Understand how social, economic and environmental factors (wider 

determinants of health) can influence a person’s health and well-being
 Empower and enable individuals (including service users and 

colleagues) to play a part in managing their own health
 Engage in occupational health, including being aware of immunisation 

requirements

https://www.hcpc-uk.org/news-and-events/news/2022/sop-revisions-aug-2022/?dm_i=2NJF,1AZOC,S200M,53CKH,1

HCPC standards of proficiency 



Model of Public Health for AHPs

UK Allied Health Professions Public Health Strategic Framework 2025



https://cahpr.org.uk/wp-content/uploads/2025/10/AHP-Evidence-Informed-Policy-Research-Priorities-FINAL.pdfvia%3Dihub

The “Top 10” Research Priorities



Public Health Nutrition & sustainability

https://www.bda.uk.com/resource/one-blue-dot.html [accessed 27/10/2025] 
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Public health is complex

Michie et al. (2014) The behaviour change wheel: A guide to 
designing interventions 1st Ed. Silverback

Dahlgren and Whitehead (1991)



 NCDs – 74% of global deaths (41 million) 
annually

 Modifiable risk – diet – prevent more than 11 
million deaths

 Global surge in ‘western diets’ –
convenience/UPFs/food prepared outside the 
home 

 Dual burden (Obesity/malnutrition) – 
exasperated by socioeconomic inequalities

 Social, environmental and technological 
changes

 Breakdown in traditional meal patterns

 Less time spent on domestic food preparation

The changing food system & environment

WHO 2023; Wang et al., 2019; Buckley et al., 2007; Pettinger et al., 2006; Soliah et al., 2012; Monterio et al., 2013; Stuckler et al., 2012)



The role of cooking

• Dramatic changes in abilities to 
select, prepare & consume food 

• Fewer and/or different cooking skills

• Loss of necessary skills to prepare a 
meal from raw ingredients

• Loss of Intergenerational transference 
of cooking skills

• Is cooking now a spectator sport?

Lang & Caraher, 2001; Beck, 2007; Worsley et al., 2015; Caraher et al., 1999; Lavelle et al., 2019



Associations with diet/health

➢ Consumption of home cooked 
meal/cooking and food skills 
associated with: 

➢ Weight management/ normal 
range BMI/ normal percentage 
body fat/ normal HbA1c/low 
cholesterol/reduced 
cardiometabolic & type 2 
diabetes risk

➢ Greater diet quality 

➢ Greater consumption of fruit 
and vegetables

➢Dietary intake & diet 
quality 

➢Fruit and Veg 
consumption 

➢Fruit and Veg preferences 
➢Cooking attitudes 

➢Cooking Self-
efficacy/perceived 
competence

➢Food phobias 

Adults Children

Mills et al., 2017; Wolfson & Bleich., 2015;  McGowan et al., 2016; Lavelle et al., 2020; Polak et al., 2018; Al Ali et al., 2020; Gutschall et al., 2013; Cullen et al., 2007; Ritchie et al., 2015; 
Cunningham-Sabo & Lohse 2014; 2013; Dean et al., 2022; Saxe-Custack et al., 2020; 



Associations with wellbeing & sustainability
➢ Association between cooking & 

wellbeing 

➢ Adults 

➢ Adolescents 

➢ Children 

➢ Home prepared products versus 
store bought (life cycle impact)

➢ Different cooking methods have 
different environmental impacts

➢ Cooking associated with reduced 
food waste & can be used to include 
more edible ‘food waste’ in meal prep

Farmer et al., 2018; Utter et al., 2016; Hollywood et al., 2022; Lavelle, 2022; McGowan et al., 2016; Lambert, 2006; Lavelle et al., 2019; Mosko & Delach, 2020; Schmidt Rivera 
et al., 2014; Fankowska et al., 2020; Lavelle et al., 2016; Murphy et al., 2020; Browne et al., under review (Root-to-tip)
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Area limitations

Reicks et al., 2014; Hersch et al., 2014; Mills et al., 2017; Reicks et al., 2018

McGowan et al. 2017 (2015) Limited theory, weak measurement design

Hollywood et al., 2017 Limited theory

Taylor et al., 2021 Majority neutral or low quality, weak measurement 
design

Lavelle, 2023 Majority neutral or low quality, weak measurement 
design, lack of theory, lack of sample size calculation

Camp et al., 2025 Majority neutral or low quality, weak measurement 
design, lack of theory

Sanaan et al., 2025 Majority neutral or low quality, weak measurement 
design

Renard et al., 2025 Majority neutral or low quality, weak measurement 
design, lack of theory, selection bias



Dietitians – ideally positioned

 Dietitians have existing knowledge 
around diet & disease

 Translating this to practical 
skills/behaviours for 
patients/clients
➢Clinical management
➢Prevention
➢Promoting positive relationships with 

food
➢Enjoyment (Wellbeing connection?)

 Training programmes in Culinary 
Nutrition/Culinary Medicine are varied
 Content
 Format
 Timing
 Population

 These programmes need evaluation for 
effectiveness of training professionals & on 
impact on patient/client 

 We need to be clear on what Culinary 
Nutrition is, how it is perceived in the 
discipline, how we train individuals and how 
they thoroughly deliver programmes. 

Asher et al., 2021



But what is Culinary Nutrition?

“The integration of 
culinary arts and 

nutrition that applies 
practical knowledge 
and skills to improve 

food and nutrition-
related health”

Croxford et al., 2024



Interprofessional framework for Culinary Nutrition 
and Culinary Medicine Competencies

https://www.acu.edu.au/-/media/feature/pagecontent/richtext/about-acu/faculties-directorates-and-staff/faculty-of-health-sciences/_docs/interprofessional-framework-for-culinary-
nutrition-and-culinary-medicine-competenciesstirling-et-al.pdf (Stirling et al., 2025) 
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Delivering Culinary Nutrition: Key Considerations



Theory

A model should be guiding 
complex intervention design

& other research designs should 
include learning/behaviour 

theory to guide understanding 

Asher et al., 2020



Design
 What & why? 

 What content are you including & why?

Asher et al., 2022



Design – groups with different needs

 What can 
children do?

Dean et al., 2021



Assessment/Evaluation



Assessment/Evaluation - children
 Need for validated measures but 

additionally:
 Fun, engaging
 Simple
 Quick/easy

Dean et al., 2021; Barnett et al., 2016



Take home points
 Change in food environment – complex

 Loss of skills from the past (cooking)

 Cooking associated with positive health, 
wellbeing & sustainable outcomes

 Culinary nutrition needed!

 Dietitians ideally situated to deliver 
culinary nutrition (or could be – next talk)

 Area is limited by weak evidence, moving 
forward, consider use of 
theory/models/validated tools in:
 Design
 Content development
 Evaluation



School of Life Course & Population Sciences
Faculty of Life Sciences & Medicine

Thank you

Rachel Gibson – Rachel.Gibson@kcl.ac.uk

Fiona Lavelle – fiona.lavelle@kcl.ac.uk

mailto:Rachel.Gibson@kcl.ac.uk
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