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Welcome

• Welcome and thanks to All Saints Educational Trust

• The Oak food curriculum structure, threads, units and lessons

• Exploring KS1 and KS2 lessons: slides, videos, worksheets, quizzes, recipes, and teacher support

• Discover the free editable resources for use in the classroom - Year 1 to Year 6 (72 lessons in total)

• Practical guidance and demonstration of the website and resources available

• Explore support for your pupils

• Review CPD opportunities for you

• Support and resources available for FREE for you

• Next steps for you

Catch up on previous webinars

https://www.foodafactoflife.org.uk/professional-development/oak-food-curriculum-to-classroom/#CATCHUP
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The Oak food curriculum structure,
threads, units and lessons
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The Oak food curriculum KS1-2

A fully sequenced and coherent curriculum plan, which is flexible, 

accessible and diverse.

• Planned for teaching from year 1 to year 6.

• 72 lessons – 12 for each year (year 1 to 6).

• The lessons are delivered in 4 units per year: cooking, healthy 

eating, where food comes from, and a social context.

• ‘Threads’ throughout the curriculum (KS1 to 2) have been 

weaved in, supporting progression. 

• All lessons and resources are flexible – only use what you want.

• All content covers National Curriculum D&T: Cooking and 

nutrition.

• Lessons are progressive and are connected yet are also ‘stand-

alone’.

Catch up on previous webinars

https://www.foodafactoflife.org.uk/professional-development/oak-food-curriculum-to-classroom/#CATCHUP
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Year group, units and lessons
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Exploring KS 1 and KS2 lessons
and the free editable resources 
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What’s available?

A complete food teaching toolkit!

Curriculum mapping, 

72 lessons, 

worksheets, videos, 

quizzes, recipes …
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What does a lesson include?

Slides

• The slide deck provides all the detail for the lesson, 
broken into ‘learning cycles’, helping not to overload 
pupils.

• Slides start with a pupil outcome and key words, and end 
with a summary.

• Throughout the slide deck, ‘checks for understanding’ are 
provided, supporting pupils' retention.

• At the end of each ‘learning cycle’ a task is provided (the 
task also appears on the pupil worksheet).

• The slide decks are completely editable – use what you 
want. For example, you might use the entire deck, or a 
selected slide to support an existing lesson.
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What does a lesson include?

Videos

• The video is a complete presentation of the entire lesson. 

• The teacher goes through all the slides, asks questions 

and sets tasks (asking the teacher/pupil to pause the 

video), and discusses the answers.

• The videos could be used in a variety of settings:

• in class, with pupils following and answering questions, 
guided by the teacher

• independent study, using the worksheet (where 
appropriate as homework)

• as part of a CPD session, for example to cover new 
food skills or explore how concepts are explained.
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What does a lesson include?

Worksheets

• Based on the tasks in the slide deck, 

worksheets can be printed or edited 

for use in the classroom.

• Editable (and PDF).

• Answers also given.
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What does a lesson include?

Quizzes

• Starter quiz

• available as a worksheet, which pupils could 
complete before/at the start of the lesson to 
check prior knowledge. 

• An answer sheet is also provided.

• Quizzes are found with each lesson.

• Exit quiz

• will test your pupils' understanding of the key 
learning points. 

• An answer sheet is also provided.

• Quizzes are found with each lesson.
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What does a lesson include?

Recipes

• Considered the barriers, but also provided 

opportunities to enhance and challenge.

• At Key stage 1, all ‘practical’ lessons are ‘non-

heat’, and predominately savoury.

• Food skill development has been built into the 

lessons.

• All recipes are found within each lesson (slide 

deck, pupil worksheet and teacher additional 

information).

• The slide deck goes through the food skills for 

each recipe.
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What does a lesson include?

Additional information

• The recipe that is used

• Ingredients – extra teacher 
support

• Equipment
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What does a lesson include?

Additional information

• Tips for the teacher for a practical lesson.

• Practical suggestions for cooking activities

• pre-weighing ingredients, central location

• group work, demonstrations

• key food skills being used.

• Ideas for modifying the recipe

• using seasonal or school grown fruit/veg

• Setting up the classroom.

• Risk assessment, and safety and hygiene.

• Ingredients, e.g. allergies, pupils following vegan diets.
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Demonstration
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Oak National Academy
A screenshot of a web page

AI-generated content may be incorrect.

• Teaching resources

• Curriculum plans

• Support for your pupils

https://www.thenational.academy/ 

https://www.thenational.academy/
https://www.thenational.academy/
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CPD opportunities for you
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Oak curriculum overview

• Explore the curriculum.

• Assess its content – what works for you and your pupils?

• Audit it against what you currently do.

• Use it as an example of curriculum planning (SoL/W).

• Check out …

• Threads

• Description

• Why this why now

• How could this be used in your school for planning?
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Lesson slides, quizzes and worksheets

• Review lesson.

• Check the ‘teacher tip’ and ‘common 

misconceptions’.

• Reflect on what subject knowledge and skills 

you need to support different lessons.

• Look at the keywords.
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Lesson videos

• Watch the videos to see:

• teaching styles

• vocabulary use (key words)

• how subject content and food skills are 
explained and demonstrated.

• Think about your areas of development and watch to 

update your teaching.

• Use the videos as part of a CPD session, for example 

to cover new food skills or explore how concepts are 

explained.
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Recipes

• Reflect on your current recipe selection in terms of 

learning, cost, diversity, pupil appeal …

• Consider opportunities for personal/departmental 

practise and rehearsal – have a go and think about:

• ingredient type and quantities

• equipment needed

• timing

• hygiene and safety

• food skills – yours and pupils

• other learning, e.g. health, science, where 
food comes from.
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Additional materials

• Useful for considering your 

competence and CPD in 

relation to:

• classroom management 
and organisation

• modifying the recipe, 
especially in relation to 
allergies and pupils 
following vegetarian/ 
vegan diets

• risk assessment
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Support and resources
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Support and resources

In addition to the Oak curriculum and lessons, 

the British Nutrition Foundation has 

developed:

• Interactive CPD planner

• Training and resources decision tree

• Curriculum planner decision trees

• Audit

• SMART goal planner

• previous training sessions

All available via Food – a fact of life

https://www.foodafactoflife.org.uk/
https://www.foodafactoflife.org.uk/
https://www.foodafactoflife.org.uk/
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Support and resources

Food – a fact of life

• 3-5, 5-7 & 7-11 years

• Recipes

• Teacher CPD

• Primary food teaching

All available via Food – a fact of life

https://www.foodafactoflife.org.uk/
https://www.foodafactoflife.org.uk/
https://www.foodafactoflife.org.uk/
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Next steps
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Next steps for you

• Check out the primary Oak resources– become familiar

• Audit what you currently do and identify any gaps

• Try out a few lessons, worksheets and/or recipes – 'get a 

taste'

• Use the tools to help on Food – a fact of life:

• Oak curriculum and lessons overview (with direct 
links)

• Training and resources decision tree – plan your 
training and use resources from Oak and FFL

• Curriculum planner decision tree (KS1-3) – plan 
your Cooking and nutrition curriculum based on the 
focus and number of lessons you have

• Join us for the next training session!

A screenshot of a web page

AI-generated content may be incorrect.

https://www.foodafactoflife.org.uk/media/z4rf540l/oak-simple-curriculum-audit.xlsx
https://www.foodafactoflife.org.uk/media/z4rf540l/oak-simple-curriculum-audit.xlsx
https://www.thenational.academy/


© British Nutrition Foundation 2025 | nutrition.org.uk

Training

• 23/9 – Getting started with Oak - recording available

• 30/9 – Map your own path (CPD) - recording available

• 7/10 – Inside the curriculum – recording available

• 21/10 – Primary food teaching made easy with Oak – recording available soon

• 21/10 – Bringing Oak to life in secondary food lessons – recording available soon

• 11/11 – Making Oak work in primary (practical tips)

• 11/11 – Making Oak work in secondary (strategies for success)

• 9/12 – Designing a modern food curriculum

• 29/1 – Inclusive food education (learners with additional needs)

• 3/2 – Empowering pupils (independent and home learning)

Find out more 

about the training 

by following this 

QR code

https://www.foodafactoflife.org.uk/professional-development/oak-food-curriculum-to-classroom/#CATCHUP
https://www.foodafactoflife.org.uk/professional-development/oak-food-curriculum-to-classroom/#CATCHUP
https://www.foodafactoflife.org.uk/professional-development/oak-food-curriculum-to-classroom/#CATCHUP
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Q&A

Any questions?
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Thank you for attending.

For further advice, support and training, go to: 
https://www.foodafactoflife.org.uk/professional-
development/oak-food-curriculum-to-classroom/ 

https://www.foodafactoflife.org.uk/professional-development/oak-food-curriculum-to-classroom/
https://www.foodafactoflife.org.uk/professional-development/oak-food-curriculum-to-classroom/
https://www.foodafactoflife.org.uk/professional-development/oak-food-curriculum-to-classroom/
https://www.foodafactoflife.org.uk/professional-development/oak-food-curriculum-to-classroom/
https://www.foodafactoflife.org.uk/professional-development/oak-food-curriculum-to-classroom/
https://www.foodafactoflife.org.uk/professional-development/oak-food-curriculum-to-classroom/
https://www.foodafactoflife.org.uk/professional-development/oak-food-curriculum-to-classroom/
https://www.foodafactoflife.org.uk/professional-development/oak-food-curriculum-to-classroom/
https://www.foodafactoflife.org.uk/professional-development/oak-food-curriculum-to-classroom/
https://www.foodafactoflife.org.uk/professional-development/oak-food-curriculum-to-classroom/
https://www.foodafactoflife.org.uk/professional-development/oak-food-curriculum-to-classroom/
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