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Welcome

*  Welcome and thanks to All Saints Educational Trust

* An overview of the Oak food curriculum for KS1 and KS2
» How Oak supports good food teaching

» What is available for you and your school

« Pragmatic approaches to:
a) deciding what, why and how to teach
b) planning and managing cooking and tasting sessions
c) dealing with allergies
d) covering curriculum content
e) time and resource constraints and opportunities

» Discover instant support for your pupils
* Review your CPD opportunities
» Next steps

Catch up on previous webinars
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https://www.foodafactoflife.org.uk/professional-development/oak-food-curriculum-to-classroom/#CATCHUP

Overview of the Oak KS1 and KS2
cooking and nutrition curriculum

or 46
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The Oak food curriculum KSi1-2

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’.

© British Nutrition Foundation 2025 | nutrition.org.uk

Filter and highlight

Year group

n Year 1 Year 2

Year 3 Year 4 Year 5

Year 6

Highlight a thread
(@ None highlighted
(O consumer awareness
() Food culture
) Food hygiene and safety

~, Food origins and
" provenance

~~ Food preparation and
~ cooking

(O Healthy eating and nutrition

() sensory evaluation

~, Sustainability and climate
— change

() The science of food

Year 1

Let's start cooking

Unit info >

&
Food for me and you

Unit info >

Year 2

i

Cooking without heat

Unit info >

Food for occasions and
celebrations

Unit info >

Year 3

2]

Food and drink for life

Unit info >

a

The Eatwell Guide: healthy
eating

Unit info >

31
&)

Food from plants and animals

Unit info >

=

Where my food comes from

Unit info >

Catch up on previous webinars

O
O


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

Year group, units and lessons

Key stage 1 ] ° View unit Lesson 10of 3

Cooking and nutrition .
% ° Food from plants and animals - )
Plant or animal?

Download unit L, l Share <G } l New save J 1 can sort foods into plants and animals.
Filters [ Share activities with pupils — ] lmd teacher note and share <

Year

[ RS

New fully-sequenced curriculum plan and lesson
resources for cooking and nutrition.

Download the curriculum plan now o explore the thinking behind our curriculum

design.
[— Lessons (3)
Threads Lesson slides -
Units (8) _ Plant or animal? Lesson slides  oownioad tesson siides @
Lesson details
Cooking and nutrition units X ) Consumer awareness il. 1 can sort foeds inte plants and animals
Full primary curricutam () Lessonvidea

Brand-new teaching resources, thoughtiully crafted by eachers for clossroom needs

1 Slide deck 1wWorksheer (4] 2 Quizzes > ] 1video

Food culture

1 Lersstart cooking Year1  3lessons  Save 0 Worksheet

Plant or animal?

’ <
2 Food and drink for life Year1  Blessons Save O Quizzes a‘

Food arigins and provenance Food sources Prior knowledge starfer quiz N
As: exit quiz ]
3 Food from plants and animals Year 1 Zlessons  Save [] Food preparation and (2 1 can describe foods from plants and animals. ﬂ
cooking
Gh )
4 Food for me and you Year1  3lessons  Save O ety aating and e 1 Slide deck 1 Worksheet ] 2Quizzes 1Video
5 cooking without heat Year 2 Slessons  Save O Sensory evaluation
AL cience of food ¢ i iti
6 | The Eatwell Guide: heaity eating Yeorz  skessons  save D e seence of foos Let's make a potato salad CoaKrgIEnmIEE oh
Rarionel
5 1 can make a potato salad. Unit Food from plants and animals Academy
7 Where my food comes from Yearz  3lessons Save 0
15lide deck 1 Worksheet (5] 2Quizzes ] 1video
8  Food for accasions and celebrations Yeor?  3lessons Save [ 2 1 [ Googie Sides
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How Oak supports good food teaching
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Good food teaching

 DfE teacher framework documents

» Characteristics of good practice documents
(primary and additional needs)

* Food - a fact of life
» Design & Technology Association

» Research on food skill development

Subject content

* Health and nutrition, cooking, provenance,
hygiene and safety, sensory, science, culture,
heritage ...

© British Nutrition Foundation 2025 | nutrition.org.uk

Public Health
England

Food teaching in primary schools:
A framework of knowledge and skills

Nutrition
FOUNDAT] ION

Characteristics of good
practice in teaching food
and nutrition education



https://www.gov.uk/government/publications/food-teaching-in-primary-schools-knowledge-and-skills-framework
https://www.gov.uk/government/publications/food-teaching-in-primary-schools-knowledge-and-skills-framework
https://www.foodafactoflife.org.uk/professional-development/ppd-toolkit/primary/characteristics-of-good-practice-in-teaching-food-and-nutrition-education-in-primary-schools/
https://www.foodafactoflife.org.uk/pupils-with-additional-needs/teaching-pupils-with-additional-needs/characteristics-of-good-practice-in-teaching-food-and-nutrition-education-to-pupils-with-additional-needs/

What is available to you and your school?
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What'’s available to me?

150 g potatoes
1spring onion

1x 15 ml spoon yogurt
1x 5 ml spoon vinegar
% x 5 ml spoon mustard

Making fruit scone wedges [?i Addifional material

Equipment

Weighing scales, chopping board, table weigf"lf nd measure
knife, kitchen scissors, measuring Sareuly. b
spoon, bowl. §
- Laura Mqh;nr»g my fruif scone wedges
e
72 lessons — 12 for each year (year 1 to 6) S

This odciftional masericl desalls how 1o sef up 0 safe cooking onea for pupls o work ing
cassroom, clong with fhe ingrecients, equipment and mefhod for Comying out e fask. It
‘450 peowides bOrh figk ossessment ond Mealth and safieny informasicn.

1
2. Put the potatoes in the bowl. Pupis will make fruif scone wedges. They wil nub-in baking biock info fiowr, hen odd the
3. Put the yogurt, vinegar and mustard in fhe bowl. i el milk, mieing 1o ferm @ soft dough. Pupids will shope the dewsgh ond can lines 1o
. sk the g,
4. Cut the spring onion.
. 5. P?r half of the spring onion in the bowl, Ingredients
[ 6. Mix everything together. 170 g whoiemeal sed.rosing fiour
urriculum plans 4 fanbaot e, e
35 g baking Block (or Extter)

209 sugor
B0
100

+ Slide decks (lessons) e S

. conned af fearen it

Retele kit cven gieves, g rak

1 Brahorn the cuen 10 30T o oot o
Name: E[T:I Starter quiz

* Quizzes (starter and exit) o et 1 et e

-
1 We need 1o be hyglenic when we cook, What s this pupil doing here? (Tick 1 correct {rroce
answer)

& Ok Wetianal Academy 2025 Produced in partnarsis with jout b2 12 cm reunct

 Worksheets ot

rod See. . bt e ol e ey theoughs (masking sight

[ ] washing hands

[7] tving up lang hair

[ ] putting on an apron
[] rotling up long sleeves

® V|deOS Food allergy

Some people have a food allergy to these foods:

* Recipes

fish Celel’y 2 :'T::gn\y need 1o be washed and dried before and after cooking. (Tick 1 corect

[ ] rue

¥ i

5 Where should the fallowing foad be stored? (wrire the corret letter in sach bax)

canned soup, cupboard
@ | dried rice ond
pasta freezer
p | fresn mik, ham fridge
and leftovers

ica croom, frozen
¢ | peasand fish
fingars

Mayonnaise is made with eggs. !g, A S ——

P (10 10) 7:00/18:16 o)) =————O
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Oak National Academy

C Let’s See hOW you Can Ggg:‘ionm Ao Teachers Pupils E

Academy

aCCGSS th ese resou rceS m Subjects added See curriculum plans >

®

Teaching resources Curriculum plans AL experimentsm Pupils

—L %

Teachers

Powerful planning tools for
every teacher and school

From curriculum planning to classroom teaching, Ock saves time at
every step.

Search by keyword or topic

View subjects by key stage

EYFS Ks1 Ks2 KS3 Ks4

https://www.thenational.academy/
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https://www.thenational.academy/

Pragmatic approaches to teaching food
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Deciding what, why and how to teach

Whole curriculum planned

* Year groups, with units of lessons

» Unit descriptions

*  Why this why now

« Learning outcome and key learning points
» Teacher tip

* Additional information

« Make it your own! (Use what you want —
get inspired!)

© British Nutrition Foundation 2025 | nutrition.org.uk

Cooking and nutrition « Year 5
Our rich global food cuisine
3hessons

Threads
Consumer awareness Food culture

Food origins and
cooking v

The science of food

Description

In this unit pupils discover unfomiliar flaveurs of the werld
through tasting, and explore how food is woven info tradition,
Gustom, religion and special oceasicns. Ta ilustrate, pupils moke
Paska, a fradifional bread for Easter.

Why this why now ~

Facd ploys an important role in defining who we are vio its deep
ith culture, tradition, reigion
Being glabal citizens, and understanding the needs of different

pecple, encbles us 1o betfer food ploys o role,
and how dishes ond meals can be planned. This builds on previous
L " ing , linking 1o the

treads of Foad culfure ond Consumer owareness, Progressing
these themes further, in Year & the food needs of different
i food and

dietary requirements.

Lesson details

Key learning points

1.To be active and healthy, foed is needed to provide energy for the

body.

2. Different people need different amounts of energy, and different
activities use different amounts.

3. Food and drinks provide nutrients, fibre and water. They have
different functions to keep us healthy.

4. A wide variety of foed is needed as different food provides different
types and amounts of nutrients.

Keywords

Energy - derived from food and required for us fo stay alive and
function

Nutrients - substances that are essential for life, growth and health
Fibre - substances in food from plants that are resistant to digestion

Water - a colourless and odourless liquid, the basis of living things

Common misconception
Activity is about being sporty, being active.

Activity is all the things we do and movements we make, not only
sports. It includes sports, but also reading, sleeping and watching TV.

Use food packaging to allow
pupils to investigate the
energy provided by different
foods. Pupils could arrange
the foods in order - from
highest to lowest energy.

Teacher tip

& Equipment

(© Licence

This content is © Oak National
Academy Limited (2025), licensed
on Open Government Licence
wversion 3.0 except where otherwise
stated. See Oak's terms &
conditions (Collection 2).




Planning and managing cooking and tasting

Lesson title Additional material

. Cooking practicalities
LeSSO n SI Id eS This lesson introduces weighing and measuring ingredients. Take time to demonstrate how
to weigh using weighing scales, and measure using measuring spoons. Pupils will need to
share. The lesson also reinforces using the bridge hold - a safe cutting technique. If you do
. . . not have enough chopping boards, pupils could share or plates could be used. Pupils could
) Fu ” |esson Wlth WO rkSheet and q u Izzes (Iea rn I ng CyCIeS) work together to make the potato salad, sharing the tasks of weighing, measuring, cutting
I and sprinkling; this would reduce ingredients and equipment used. Allow pupils, one or two
at a time, to collect the ingredients they need to make their potato salad from a central
ingredient station.

Modification to the recipe
There are many different ways the potato salad can be medified. For example:
* using ready boiled potatoes

Vi d eOS s changing to seasonal potatoes, grown at school
e adding other vegetables and fresh herbs.
Setting up the classroom
A A Proper planning and advance preparation are essential to ensuring that all food sessions are

i M Od e I S h OW COO kl n g a n d ta Stl n g CO u Id h a p pe n safe and enjoyable. Please click here to read our guidance on how to organise safe sessions.
Risk assessment
A risk assessment must be completed for any activity in which there is a significant risk of
harm from an identified hazard, whether o pupils, teachers, technicians or occasional
visitors fo the department. Staff training is a critical aspect of H&S management, and any
employee carrying out or supervising an activity that presents a risk must be adequately

trained. The information outlined in this guidance contains advice for how to work safely in
and out of the classroom. However, risk assessments are the responsibility of the individual

Ad d iti O n a I i nfo rm ati O n school. Please contact a local or national advisory service, such as CLEAPSS, on all health

and safety aspects for further support.

Health and Safety
Adult supervision is required.

* cooking practicalities

Ingredients
Check for any food allergy, intolerance or religious/cultural reasons for pupils not handling
or eating certain foods.

O m Od Ifl Catl O n & I n g red Ie ntS For pupils following a vegan diet or with a dairy intolerance, use a non-dairy alternative for

the yogurt. Check for allergies to mustard, and swap to fresh herbs.

» setting up, risk assessment, and health & safety

® Oak National Academy 2024. Produced in parmership with the Brifish Nutrition Foundation, 2 G
Licensed on the Qpen Government Licence v3.0, except where otherwise stated. See Qgk terms & conditions.
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Dealing with allergies

* 40% children in the UK have been diagnosed with an allergy - e
Pk

(most common: food allergy, eczema, asthma and hay fever) - Sf6ob
8% suffer from a food allergy D
: : . , , & @ i v
» 20% of severe allergic reactions to food occur while pupils are in g S
pAaLes ¥
school > ©® Cratment Ager
SUPHURDIONDE ~ SESAME  MOLLUSCS  MUSTARD Pa\.m s Glute
. ¢ agn . 7 y (Conta\ns
« Support in ‘Additional information D O E -

TREE NUTS EGG FISH SOYBEANS PEANUTS

« Planning and managing food handling and tasting

» Adverse reactions to food and the management of allergens in
the classroom — PPT & video

 Natasha's Law & Benedict Blythe Foundation (checklist)

« Natasha Allergy Research Foundation Allergy School

© British Nutrition Foundation 2025 | nutrition.org.uk


https://www.foodafactoflife.org.uk/media/ksrbboem/adverse-reactions-pdf.pdf
https://youtu.be/KexyvLpL-Jc
https://www.gov.uk/government/news/gove-to-introduce-natashas-law
https://www.gov.uk/government/news/gove-to-introduce-natashas-law
https://benedictblythe.com/allergy-safe-food-lessons-checklist-for-schools/
https://www.allergyschool.org.uk/

Covering curriculum content

Year 1 |Units, with links _ |Lessons Outcome Key learning 1 Key learning 2 Key leamning 3 Key learning 4 Lesson link
Let's start cooking |Let's make a I can make a Before cooking, we |Spoons can ba The food skills used |We should have hitps:/iwww the
layered layered need to get ready |used for measuring, [to make a layered |breakfast everyday. |national.acade
breakfast breakfast. to cook to be safe |adding ingredients |breakfast are \my/teachers/pro
and hygienic. and spreading. spooning and grammes/cookin
. . laverina. o
bllps:/fweihenalion |Let's make | can make After cooking, we Before cooking, we |Scissors can be The food skills used | hitps:/iwww the
e National Curriculum - unpacked L rmieias (e ey |y oacks. wod s voioap |rova s ot ey [oed ot sl b vd s
nrogrammes/cacking: |snacks equipment, and to cook to be safe |fruit and vegetables [snacks are cutting | my/teachersipro
Lt clean and tidy work |and hygienic. safely. with scissors and | grammesicookin
ntunltnAnta-siart: surface: mixing onutrlion-
Let's make | can make Different piaces of |Hummus is a dip The food skills used https:/iwww the
butter bean butter bean ‘equipment have traditionally made  |to make butter bean national acade
hummus on | hummus. spacific jobs. from chickpeas, hummus are mwiteachersipro
crackers onginating from the |mashing, mixing i
N Middia East d spreading, 1ot
DQSIgn and tEChr‘OIon - key Stages 1 and 2 Food and drink for Ell. drink and || can list the 'We need food and |We need food to We need to drink to hitps:/iwww the
life grow reasons why we |drink to stay alive. |grow, be active and |be healthy. national.acade
need food and maintain health. my/teachers/pro
1 T drink. il
Cooking and nutrition Vear U, Wi Tiws Cossons [Ousome (K warina T ey Iaring Z [ReyTearning3 Rey Tearing 4 [Lessen ik
Food likes and || can describe  |People choose
. : : alacademy/teachers! (dislikes why we eat different types of Cooking without | Making veggie |Ican make a  |Before prepanng | Crudites, the The food skills used |When cutting food | Dilps:/wwa.ihena
AS part Of thell’ WOFk Wlth fOOd ’ pUpI|S ShOUId be taUght hOW to COOK and apply the et what we do. food ford\"e:nl heat dip and dippers |veqggie dip and |and cooking food, |dippers, comes from |to make veggie dips |with a knife safely, |Lonalacademyile
. . g . oy . . . o nutrition-primary- reasons, such as i
principles of nutrition and healthy eating. Instilling a love of cooking in pupils will also open i . focaton pa= o o [ toens’, | o, | Bt vk ame e | caakinanar
. . . . Let's make 1 can make fruit | The food skills used y aall g . N =
a door to one of the great expressions of human creativity. Learning how to cook is a some it |salad kebabs. |10 make Mt kebabs e thenato Making s Tcan ke 3 [aacecoents 2rFood musibe |l sich ae [ e foud #ils used
. . . . salad kebabs are peeling (by nal salad. |traditional Noth  [stored and water, are to make a couscous |tional academyite
crucial life skill that enables pupils to feed themselves and others affordably and well, now hand), cutling and salad African dish. There |prepared safely and [measured na  |salad are
. . threading ing-nutrition-pris are many variations, |hygienically. jug. Dry ing, cutting (300l 4
and in later life. Food from plants | Plant or Tcan sort foods |All food comes from kst fords such o and mivieet primary-
and animals animal? into plants and |plants or animals. Making simple || can make A dish can be |Recipes can be Sushi is associated | The food skills to | ttps:/iwwethens
animals. sushi simple sushi.  |evaluated by its inspited by foods  |with Japan, but has [make simple sushi |Lonal academyite
. . look, small and and dishes from orgins in Southeast |ame spreading,
Pupils should be taught to: pe it e g, shong and_ ek
bitos:(fweny theoation |Food sources || can describe | Food is purchased i mads _|mling, =
al acacemy/teachers! foods from from shops, farms. The Eatwell Guide: |Introducing The || can use the | The Eatwell Guide |The size of each | We need a variety bl /o thana
Key stage 1 mmm plants and and markets, or healthy eating Eatwell Guide |Eatwell Guide to|has four main food |food group and balance of Lional acadermyite
Y g s animals. grown at home. talk about the |groups, each indicates the foods to stay acletsibain
. L. ; X . foods | need to |having a variety of |amount we should |healthy, as depicted
= use the basic principles of a healthy and varied diet to prepare dishes ESo0 |Eifot [IhE e e heatihy.food |consume e.o ots. |b the Eatwel e
d  |potato salad.  |io make a polato https: thenatio |Healthy meal || can plan a Meals should We need at least 5 | We need to have 6- itps: s thana
salad are weighing, nal i healthy meal.  [include 34 of the  |fruit and vegetables |8 drinks a day. tional.scademyite
= understand where food comes from. measuring, cutting, Jprogrm K main food groups |avery day (5 A DAY) | Water is a good echsisiacaane
mixino and ing-nutrition-primary- and a drink chaice k i
Food forme and |My favourite |l can descibe | There are a wide ks1/unitsithe-eatwell orimany-
you fruitand veg  |the loockand  |range of fruit and |Making a lcanmakea |Awapisa The Eatwell Guide |The food skills used
Key Stage 2 taste of different|vegetables that we healthy wrap  |healthy wrap, |flalbread, with can be used to o make a wrap tional academyite
L. ) ) fruit and can eat. for lunch based on the  |origins from Mexico, |evaluale a recipe.  |safely and e
L] Eatwell Guide. [and can contain a hygienically are
understand and apply the principles of a healthy and varied diet o tanaios (Famiiy o080 e sam pion 3 960 and can conta renicalyare s
b salad formy  |or meal for our Where my food Grown, reared || can name and |Animals are reared | Plants are grown for| Some of our food is bt ps: /o thana
= prepare and cook a variety of predominantly savoury dishes using a range of cooking programmas/cock ng- family. ':m”v based on comes from and caught  [sort foods that for our food, such  |our food, such as |caught, such as fish tional academyile
. f“"“m“"“‘; their food are grown, as dairy cows and |tomatoes and from the sea. 5 i
"EChanues Let's make a I can make a A vegetable pealer :::::'Md e ‘?:l::':" famms or pomany:
. i . . stripy salad pot|siripy salad pot. |is used to peel io[Food origins || can describe |Food is changed  |Food is changed | The term ‘farm to
= understand seasonality, and know where and how a variety of ingredients are grown, ey e skin of nal the erigins of  from farm lo fork o |from ‘fam Lo fork'to.fork' refers o the R
carrots and other different foods. [make it edible and |make other foods, |food chain of a = -
i safe o eat. such ascheese food's origin 1o
reared, caught and processed. oot Eojasdass B
Making a | can make A range of words Pété is a savoury The food skills used | The
mackerel and | mackerel and can be used lo spread, often made |to make mackerel |originate from fish  |lional.academyite
tomato pité,  |tomatc paté,  |describe the texture |from fish, meat, and tomalo paté  |(caught), dairy cows
with celery with celery of a dish, such as  |cheese and are measuring, (cream cheese,
sticks ticks, mooth or crunchy. lican |mixing. cutting and |reared) and plants |BAMAR:
Food for occasions |Bread for all I can name and (AN bread is made Some people There is a wide We can use a range | htips://www the
and celebrations [describe the from flour, mainly cannot eat wheat, |range of breads of sensory words to |pational.acade
look, smell, from wheat or com  |which is milled into | available to describe the !
taste and (maize). flour to make bread. |purchase (or make) |appearance, smell, [grammes/cookin
texdure of A different tvpe of in the UK taste and texture of |a-nutrition-

" thenatio [World wide | can name a Bread is eaten on a |In the UK, most There is a range of |We can plan to " the
nal.academy/teache | bread range of breads vaﬁaly of occasions |bread is made with |different types of make a pitta pocket |national.acade
rs/programmes/cook. from around the |and celebrations. flour, which is from  |bread around the for people based on|myfteachersipro
ing-nutrition-prmary- 'world the plant wheat. 'world. occasion. grammas/cookin
ks1/unitsifood-for- g-nutrtion-

Making a I can make a The food skills used | The onginal recipe, |We can ask other https://www the
coronation coronation to make a Coronation chicken, |people to evaluate national acade

chickpea chickpea pocket |coronation chickpea [was inventsd fora |a recipe by tasting mylteachersipro
pocket for a party. pocket are draining, [lunch during the  |it. This can help qrammes/cookin

© British Nutrition Foundation 2025 | nutrition.org.uk s o



overing curriculum content

 Core food competences for children

» DfE teacher framework documents
» Food - a fact of life (FFL) key facts
 D&TA and FFL good practice documents

* Reputable sources of information, e.g.
Eatwell Guide, FSA, Defra, UN, UNESCO ...

© British Nutrition Foundation 2025 | nutrition.org.uk

Core competences for children and young people aged 5-16 years

o

The competences represent core skills and knowledge around the themes of Diet (food and drink), Consumer Awaraness, Cooking (Feod Preparation and
Handling skills), Food Safety and Active Lifestyles (physical activity) and provide an essential benchmark.

are and ive from one age phase to the next.
They could be met at home, school or through other activities.

The competences reflect UK-wide practice.
Their aim is to help children and young people to develop the skils and knowledge to make and implement healthy food choices.

o
o
o They show essential knowledge and capabiity — they are neither a curriculum nor an examination specification
o
o

By the age of 7, children should

By the age of 11, children should:

By the age of 14, puplls should:

By the age of 16, students should:

Diet (food and
drink)

~recognise that food and waler are
essential for life.

be aware that we all need a
balanced and varied diet lo grow, be
active and maintain health, and that
we need fo eat more of some foods
than athers, @.q. as depicted in the
eatwell guide.

. be aware that being active and
looking after yourself are impartant
for health, e.g. brushing leeth twice a
day.

know that it is important o eat
broakfast every day.

... know that some people eat or
avaid certain foods for diffarent
reasons, e.g. due lo
allergy/intolerance, refigion

drink plenty and nat get thirsty, &.g.
drink 6-8 glasses & day.

make food choices based on the
current healthy eating advice and
understand that a healthy diet is
made up from a variety and balance
of different food and drinks, as
depicted in the eatwell guide.

be aware of the importance of a
healthy and balanced diet, good oral
health and being physically activa for
health and wellbaing.

.. know that food and drinks provide
energy and in different amounts

.. know that a variety of food is
neaded in the diet bacausa diffarent
foods provide different substances
required for our health, namely
nutrients (carbohydrate, protein, fat,
vitamins and minerals), water and
fibre

be awars that food needs change
and that some people sat or avaid
certain foods, e.g. allergyfintolerance
or religious belief

know that it is important to drink
reqularly throughout the day to stay
drated .

~~use current healthy ealing advice
ta choose a varied balanced diet for
their needs and those of others.

know that food and drinks provide
energy and nutrients in differant
amounts; that they have important
functions in the body; and that
people require differant amounts
during their life, e.g. infant feeding,
teenage years

... understand the importance of
energy balance and the implications
of dietary excess or deficiency, e.g.
malnutrition, maintenance of a
healthy weight.

..know that their bodies contain
water and that they need fluid from
food and drinks o keep the body
working properly.

be able to aply current healthy
eating recommandations, and
understanding of people's needs, o
their own diet and those of others,
e.9. before and during pregnancy,
breastieeding.

be able to understand how to
maintain a healthy weight throughout
lifa, understanding the relationship
betwsen diet and physical activity, as
well as taking into account other
factors, e.g. advertising, food
availability.

_ know why, when and how to make
changes to thair diet.

..understand that their need for
water is affected by many factors,
especially hot weather and levels of
physical activity. and be aware of the
consequences of dehydration

©2018



https://www.foodafactoflife.org.uk/professional-development/ppd-toolkit/primary/core-competences-for-children-and-young-people-aged-5-16-years/
https://www.foodafactoflife.org.uk/professional-development/ppd-toolkit/primary/core-competences-for-children-and-young-people-aged-5-16-years/
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Lesson outline

Time and resources
g

)) Making my rock cakes

Time

« Everything is flexible — use what you want ©
» Break-up lessons to best suit the time you have (learning cycles in slide decks)

* Pre-prepare when you can

Resources
« Pair and group work

» Use of everyday equipment (keep simple and multipurpose)

» Ingredients — consider type and quantity (as well as storage)

© British Nutrition Foundation 2025 | nutrition.org.uk



Discover instant support for your pupils

© British Nutrition Foundation 2025 | nutrition.org.uk



Support for your pupils

Worksheets  coocieer g

Task A: Healthier snacks

1) Jaceb has created o snack chart for the schael week 7. ¥
Suggest smart snack swaps Jacob could make.
Tacoh
Doy Snack Snack swap o .
Mon  erisps
Twe  sweets
Wed  coke
The escuits
g ice cream
(]

Videos

Creative and inspired e '

Recipes can also be modified to meet the needs and
preferences of different people. These might include:

[ My likes and dislikes. My religion,
{_) 7
N )
Jacob S 7

Aisha 7
I have an allergy. P Sam
@ I like to eat healthily. J
Ale: s v Captions N
P (10 10> 4:13/18:03 o) T_—

© British Nutrition Foundation 2025 | nutrition.org.uk

Quizzes &= S

Reducing food waste

2 Where do these foads fram come? Moteh their crigin, (write the correct lemter in each
boxy

o | mix crange tres

b | bread potats plont
aronge juice. wheat plont

d | tries sairy cow

3 Ta help buy only what  you could .. Tick 1

[ g0 1o the shaps eory
[ weite shepping s
[ caok the meais in ndvance,

Interactive content

Where would these dishes be cooked on a cooker?

& Click and drag answers o change the order, or select using [ % Tab ] then move by pressing [ space | and the 1] (1]

arrows on your keyboard.

stir-fried tofu and vegetables

lamb and veggie kebabs

soda bread




Review your CPD opportunities

or 46
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Using Oak to support food teaching confidence

Oak - Food curriculum to classroom o’
1 T . - ‘ e Nutrition
* Audit what you do — discover what you don'’t e e -
Think sboul progeession Feaughautasch Vaas G sl a8 arous 8 Koy Sage.
« Review your own ‘food’ skills and knowledge — any gaps? — e o T

Food skill development (precision and accuracy)

Ingredients, equipment and cooking techniques

H Cooking activities
.
« Use Oak materials: S
Hygiene and safety
Storing food safely

* review lessons, e.g. structure, content, style ...

Using food labels for safety
Food traditions, customs and cuisines

« watch videos, e.g. explanations ... e ETT T

Energy and nutrients

« make the resources your own

P 0od choice and preferences
Allergies

Meal occasions and snacks

Using food labels for health

‘Where food comes from

Food origins

Growing, rearing and catching food

Plants and animals Seasonal food

Producing and processing food

Food from the UK and world-wide

0|0|0|0|0| |O|D|o|o|o|o|0] |O|o|o|o|0o|0|0o|o|1o
0|0|0|0|0| |O|DO|o|jo|0|0|0O) |O|o|0|0o|o|D|0o|o|Io
0|0|0|0|0| |O(D|o|o|0o|0|0] |O|o|0|0|0|0|0|o|Io
0|0|0|0|0| |O(D|o|0|0|0|0O] |O|o|0|0|0|D|0|D|Io
0|0|0|0|0| |(O(OjojojojojO) |O|ojojojo|o|o|o|Io
0|0|0|0|0| |O|Ojo|jojojojo) |o|jo|jojo|jo|ojojo)o

IntrOdUCing Food from plants includes ...

fruit

@ British Nutrition Foundation 2025

The Eatwell Guide

Oak
Unit: The Eatwell Guide: healthy eating @ P Apples, well done. Bananas, oranges, and blueberries.

Cooking and nutrition

P (10 100 2:55/11:52 M) ee———C)
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Next steps

or 46
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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

© British Nutrition Foundation 2025 | nutrition.org.uk

Curriculum planner
decision tree (KS1)

0ak - Food curriulum to classroom

|mmm
U CEMCh Er T e
0 plan with appear

elow, Under Rate (0 1o

& the dropdaw
e right. Click the link o oo . your courses.

<type horo>

Rate (0

tos)

c’=I‘\lutrlltl(>n

il 56 the raling). An explanson for ralings can be fund below.

8- Expart / role model

Oak — Food curriculum to classroom

f click here to get started )

British

Found

o. Nutrltlon

ation

.k
FOOD

‘c fc:cf*of life



https://www.foodafactoflife.org.uk/
https://www.foodafactoflife.org.uk/
https://www.foodafactoflife.org.uk/

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

« Join us for the next training session!

© British Nutrition Foundation 2025 | nutrition.org.uk

Oak
G National Qo
Academy

Teachers Pupils =

F swviectsadded  See curriculum plans >

# P

e

Teaching resources  Curriculum plans  AI experiments (Q5% Pupils

Teachers

Powerful planning tools for
every teacher and school

From curriculum planning to classroom teaching, Oak saves time at
every step.

View subjects by key stage

EYFS KS1 KS2 KS3 KS4

News Training  AboutFood-afactoflife  Contactus

\\' < * Pupils with

7FOOD 3-5 Years 5-7 Years 7-11Years  11-14Years 14-16 Years additional Recipes
if

Whole school

a fact of life needs
o v
> Professional development

Professional

development

‘ FFL training - live and on-demand R i I e
| = P
Welcome to the Professi area. Over time, resource:

[——
| development as a teacher, and teaching and learning
| 0ak- Food curricutum to classroom

Practical skills videos (Teacher
versions)

Teaching Primary Food and Nutrition

‘ PPD toolkit

‘ PPD newsletter - sign up

Training is divided into four key areas:

+ FFL1raining - view and book different training opportunities;

+  PPD toolkit - support for planning, implementing and monitoring your own professional development;

+ Teaching and learning - providing advice and support around planning, managing and teaching, and knowledge and skills for teachers;
+ PPD newsletter - sign-up for our free professional development newsletter

There are also areas for the Essentials secondary CPD programme, the Oak od curriculum to classre

m programme and Teaching Primary F

presentations and recordings will be added to support your personal and professional

d and Nutritios



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/

Training

» 23/9 — Getting started with Oak - recording available

Find out more
about the training

« 7/10 — Inside the curriculum — recording available by following this

« 30/9 — Map your own path (CPD) - recording available

QR code
« 21/10 — Primary food teaching made easy with Oak — recording available

« 21/10 — Bringing Oak to life in secondary food lessons — recording available

* 11/11 — Making Oak work in primary (practical tips) - recording available soon

* 11/11 — Making Oak work in secondary (strategies for success) - recording available soon
* 9/12 — Designing a modern food curriculum

« 29/1 — Inclusive food education (learners with additional needs)

» 3/2 — Empowering pupils (independent and home learning)

© British Nutrition Foundation 2025 | nutrition.org.uk


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
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

Thank you for attending.

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

y
O, 3
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