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Essentials CPD programme

The Essentials CPD programme comprises six modules and is built to support your professional development, whether you're starting from scratch or looking to enhance your skills.

Each module breaks down key areas of food and nutrition teaching:
· Planning, progression, assessment, and managing practical lessons
· Supporting learners with additional needs
· Cooking and food preparation skills (for teachers and learners)
· Healthy eating and nutrition
· Food science and sensory properties
· Consumer awareness and where food comes from
You choose which modules to complete, based on a food and nutrition experience audit completed as part of the registration process. This ensures that the CPD is relevant to your own personal and professional needs.
New lessons/content will be made available on Cademy (the British Nutrition Foundation's training platform) between the end of September 2025 and the end of January 2026. Access to the live events/recordings, video tutorials, online modules and top tips will all be available to you whenever you register for the programme.  

In addition to the training below, there will be support for trainee teachers and mentors from experienced teacher training tutors. 

	Module
	Sub-topic
	Training type
	When

	Managing the subject  


	From classroom to whole school: Where food fits in UK secondary education
	Video tutorial
	Published 29/09/25

	
	From testing to teaching: Effective methods for assessment of and for learning
	On-demand module
	Published 29/09/25 

	
	From setup to success: Managing food lessons with confidence 
	Video tutorial
	Published 29/09/25 

	
	Food hygiene and safety in practice: Risk assessment and classroom management
	Video tutorial
	Published 29/09/25

	
	From prep to plate: Delivering clear and effective practical demonstrations
	Video tutorial
	Published 29/09/25

	
	Professional practice in action: Schemes of Work, lesson plans, and learner progression
	Live webinar with Q&A	 

	8/10/25
4.30pm

	
	From awareness to action: Managing allergens in the classroom
	Live webinar with Q&A
	15/10/25
4.30pm

	
	Confidently managing NEAs: Practical guidance for teachers
	Live webinar with Q&A
	19/11/25
4.30pm

	Food preparation and cooking skills 

	Teacher food skills: Building confidence and competence
	On-demand module
	Published
30/10/25

	
	Learner food skills: Building confidence and competence
	On-demand module
	Published
30/10/25

	Healthy eating and nutrition 
	The essentials of healthy eating: Principles, choices, and benefits
	On-demand module
	Published 
3/11/25

	
	Deep dive into healthy eating: Nutrition, choices, and impact
	On-demand module
	Published
3/11/25

	
	Adapting recipes with confidence: Techniques, tools and nutritional analysis
	Video tutorial
	Published
3/11/25

	
	Smart choices: Understanding food labels and health claims
	On-demand module
	Published
3/11/25

	Supporting pupils with additional needs
	Inclusive food education: Strategies for neurodivergent learners
	Video tutorial with a live Q&A
	Tutorial published 3/11

Live Q&A 5/11/25
4.30pm

	The science of food 
	Food science in practice: How ingredients work and why it matters
	Video tutorial 
	Published 3/12/25

	
	The science of taste: Exploring sensory science in food
	Essential tips 
	Published
3/12/25

	Consumer awareness
	What shapes our plates: Social, cultural and personal influences
	On-demand module
	Published 
12/01/25

	
	Food waste: Zero waste full taste

	Essential tips 
	Published
12/01/25

	
	The journey of our food: Connecting origins to everyday choices
	Live webinar with Q&A
	14/01/25
4.30pm
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