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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

https://www.foodafactoflife.org.uk/professional-development/oak-food-curriculum-to-classroom/#CATCHUP
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Overview of the Oak KS1 and KS2 
cooking and nutrition curriculum
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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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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 …

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/


© British Nutrition Foundation 2025 | nutrition.org.uk

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

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

• Curriculum plans

• Slide decks (lessons)

• Quizzes (starter and exit)

• Worksheets

• Videos

• Recipes
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Oak National Academy
A screenshot of a web page

AI-generated content may be incorrect.

• Let’s see how you can 

access these resources

https://www.thenational.academy/ 

https://www.thenational.academy/
https://www.thenational.academy/
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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!)
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Planning and managing cooking and tasting

Lesson slides

• Full lesson, with worksheet and quizzes (learning cycles)

Videos

• Models how cooking and tasting could happen

Additional information

• cooking practicalities 

• modification & ingredients

• setting up, risk assessment, and health & safety
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Dealing with allergies

• 40% children in the UK have been diagnosed with an allergy 

(most common: food allergy, eczema, asthma and hay fever) - 

8% suffer from a food allergy

• 20% of severe allergic reactions to food occur while pupils are in 

school

• Support in ‘Additional information’

• 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

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/
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Covering curriculum content

• National Curriculum - unpacked
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Covering 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 …

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/
https://www.foodafactoflife.org.uk/whole-school/food-a-fact-of-life-roadmaps/
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Time and resources

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) 
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Discover instant support for your pupils
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Support for your pupils

Worksheets Quizzes

Videos Interactive content
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Review your CPD opportunities



© British Nutrition Foundation 2025 | nutrition.org.uk

Using Oak to support food teaching confidence

• Audit what you do – discover what you don’t

• Review your own ‘food’ skills and knowledge – any gaps?

• Use Oak materials:

• review lessons, e.g. structure, content, style …

• watch videos, e.g. explanations …

• make the resources your own …
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Next steps
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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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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!

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/
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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

• 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)

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
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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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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