
© British Nutrition Foundation 2026 | nutrition.org.uk

Designing a modern food 
curriculum with Oak as 
your foundation
20 January 2026



© British Nutrition Foundation 2026 | nutrition.org.uk

Welcome

• Exploring a modern food curriculum

• The social context and dimension of food

• Planning and mapping progression across the Key Stages

• Recipe diversity and Oak

• Using tools, planners and AI to build great lessons with rigour

• Reviewing 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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Exploring a modern food curriculum
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Life yesterday, today and tomorrow
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What to teach?

Does what we teach reflect who we teach?

What are we trying to achieve via food education?

What is important now and is likely to have an impact in the future?
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What do we need to consider going forward?

• Food Education Learning Landscape (JO Foundation, 2017)

• The future of food teaching (BNF, 2021)

• Food education – fit for the future? (FTC, 2023) 

• Curriculum and Assessment Review (2025)

• Curriculum and Assessment Review – BNF Response (2025)

• Climate Action Plan – a plan and lead in schools (DfE, 2025)

• Creating a culture and ethos of healthy eating (OFSTED framework, 2025)

• Best Food Forward (The School of Artisan Food, 2025) 

+ much more!

https://www.akofoundation.org/wp-content/uploads/2017/11/2_0_fell-report-final.pdf
https://www.akofoundation.org/wp-content/uploads/2017/11/2_0_fell-report-final.pdf
https://www.foodafactoflife.org.uk/professional-development/teaching-and-learning/planning-and-teaching/the-future-of-food-education/
https://www.foodafactoflife.org.uk/professional-development/teaching-and-learning/planning-and-teaching/the-future-of-food-education/
https://foodteacherscentre.co.uk/food-education-fit-for-the-future/
https://foodteacherscentre.co.uk/food-education-fit-for-the-future/
https://foodteacherscentre.co.uk/food-education-fit-for-the-future/
https://foodteacherscentre.co.uk/food-education-fit-for-the-future/
https://www.gov.uk/government/publications/curriculum-and-assessment-review-final-report
https://www.gov.uk/government/publications/curriculum-and-assessment-review-final-report
https://foodafactoflife.org.uk/news/curriculum-and-assessment-review-final-report/
https://foodafactoflife.org.uk/news/curriculum-and-assessment-review-final-report/
https://foodafactoflife.org.uk/news/curriculum-and-assessment-review-final-report/
https://foodafactoflife.org.uk/news/curriculum-and-assessment-review-final-report/
https://www.gov.uk/guidance/sustainability-leadership-and-climate-action-plans-in-education
https://www.gov.uk/guidance/sustainability-leadership-and-climate-action-plans-in-education
https://www.gov.uk/government/publications/school-food-standards-resources-for-schools/creating-a-culture-and-ethos-of-healthy-eating?fbclid=IwY2xjawOeYZ9leHRuA2FlbQIxMQBzcnRjBmFwcF9pZBAyMjIwMzkxNzg4MjAwODkyAAEeDK8si9D055pQq0Ai6JIMmRD01Mx40c64WiqRIYvotn0hJIxsQW99pEfYg5c_aem_00Rb-ZzAgiBEcSA2gLScyQ
https://www.gov.uk/government/publications/school-food-standards-resources-for-schools/creating-a-culture-and-ethos-of-healthy-eating?fbclid=IwY2xjawOeYZ9leHRuA2FlbQIxMQBzcnRjBmFwcF9pZBAyMjIwMzkxNzg4MjAwODkyAAEeDK8si9D055pQq0Ai6JIMmRD01Mx40c64WiqRIYvotn0hJIxsQW99pEfYg5c_aem_00Rb-ZzAgiBEcSA2gLScyQ
https://www.bestfoodforward.co.uk/
https://www.bestfoodforward.co.uk/
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Your Oak foundation

• New curriculum, built from the ground up (based on NC)

• Taken research and best practice to date into account

• Built on Food – a fact of life programme

• Built around the Oak ’way’ and principles 

• Core food competences

• DfE teacher framework documents 

• Social and cultural connection with food and our lives 

• Discussion with an expert panel, which included teachers

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

Catch up on previous webinars

https://www.foodafactoflife.org.uk/professional-development/oak-food-curriculum-to-classroom/#CATCHUP
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The social context and dimension of food
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There’s more to food than food

• Heritage and history

• Geography and provenance  

• Food culture and customs

• Cooking techniques and styles

• Sustainability and climate change

• Socio-economic

• Food values 

• Informed consumer 
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Your Oak foundation

• Oak is built on ‘more to food than food’

• A social context runs throughout

• Use the ‘threads’ and search to find out more
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Planning and mapping progression
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National curriculum

Key stage 1

Pupils should be taught to:

Key stage 2

Pupils should be taught to:

Key stage 3

Pupils should be taught to:

▪ use the basic principles of a 

healthy and varied diet to 

prepare dishes.

▪ understand and apply the basic 

principles of a healthy and varied 

diet.

▪ understand and apply the principles 

of nutrition and health.

▪ prepare and cook a variety of 

predominantly savoury dishes 

using a range of cooking 

techniques.

▪ cook a repertoire of predominantly 

savoury dishes so that they are 

able to feed themselves and others 

a healthy and varied diet.

▪ become competent in a range of 

cooking techniques 

▪ understand where food comes 

from.

▪ understand seasonality, and know 

where and how a variety of 

ingredients are grown, reared, 

caught and processed.

▪ understand the source, seasonality 

and characteristics of a broad 

range of ingredients.
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Where to start?

• National Curriculum – main strands of learning, which need unpacking

• healthy eating (nutrition)

• cooking (food skills)

• where food comes from (provenance, seasonality) 

• What else is important?

• Let’s spell it out …

• sensory

• food science

• food hygiene and safety 

• culture, heritage and history

• consumer awareness

• sustainability, including food waste
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Progression – building blocks

Example …

Pupils should be taught to:

• use the basic principles of a healthy and varied diet to prepare dishes

• understand and apply the basic principles of a healthy and varied diet

• understand and apply the principles of nutrition and health.

The Eatwell 

Guide and 8 

top tips for 

healthy eating

Energy and 

nutrients 

(source, 

function and 

amount)

Dietary 

needs and 

health (ages 

and stages, 

special diets)

Food and 

drinks

5 A DAY
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Progression – food skills

Guidelines for designing age-appropriate cooking interventions for children: The development of evidence-based cooking skill 

recommendations for children, using a multidisciplinary approach, Appetite 161, 2021,  M Dean et al.

https://www.sciencedirect.com/science/article/abs/pii/S0195666321000337?dgcid=author
https://www.sciencedirect.com/science/article/abs/pii/S0195666321000337?dgcid=author
https://www.sciencedirect.com/science/article/abs/pii/S0195666321000337?dgcid=author
https://www.sciencedirect.com/science/article/abs/pii/S0195666321000337?dgcid=author
https://www.sciencedirect.com/science/article/abs/pii/S0195666321000337?dgcid=author
https://www.sciencedirect.com/science/article/abs/pii/S0195666321000337?dgcid=author
https://www.sciencedirect.com/science/article/abs/pii/S0195666321000337?dgcid=author


© British Nutrition Foundation 2026 | nutrition.org.uk

Your Oak foundation

• Oak curriculum has done this for you – a great ‘starter for 10’

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

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

• Lessons are content rich – could split between lessons or 

focus on one aspect (shorter lessons).

• ‘Threads’ throughout the curriculum have been weaved in, 

supporting progression, e.g. sensory, science, culture. 

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

want.

• 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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Covering curriculum content

• National Curriculum - unpacked

https://www.foodafactoflife.org.uk/media/g41cxrxk/oak-curriculum-units-and-lessons.xlsx 

https://www.foodafactoflife.org.uk/media/g41cxrxk/oak-curriculum-units-and-lessons.xlsx
https://www.foodafactoflife.org.uk/media/g41cxrxk/oak-curriculum-units-and-lessons.xlsx
https://www.foodafactoflife.org.uk/media/g41cxrxk/oak-curriculum-units-and-lessons.xlsx
https://www.foodafactoflife.org.uk/media/g41cxrxk/oak-curriculum-units-and-lessons.xlsx
https://www.foodafactoflife.org.uk/media/g41cxrxk/oak-curriculum-units-and-lessons.xlsx
https://www.foodafactoflife.org.uk/media/g41cxrxk/oak-curriculum-units-and-lessons.xlsx
https://www.foodafactoflife.org.uk/media/g41cxrxk/oak-curriculum-units-and-lessons.xlsx
https://www.foodafactoflife.org.uk/media/g41cxrxk/oak-curriculum-units-and-lessons.xlsx
https://www.foodafactoflife.org.uk/media/g41cxrxk/oak-curriculum-units-and-lessons.xlsx
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Covering curriculum content

• National Curriculum

https://www.foodafactoflife.org.uk/media/g41cxrxk/oak-curriculum-units-

and-lessons.xlsx 

https://www.foodafactoflife.org.uk/media/g41cxrxk/oak-curriculum-units-and-lessons.xlsx
https://www.foodafactoflife.org.uk/media/g41cxrxk/oak-curriculum-units-and-lessons.xlsx
https://www.foodafactoflife.org.uk/media/g41cxrxk/oak-curriculum-units-and-lessons.xlsx
https://www.foodafactoflife.org.uk/media/g41cxrxk/oak-curriculum-units-and-lessons.xlsx
https://www.foodafactoflife.org.uk/media/g41cxrxk/oak-curriculum-units-and-lessons.xlsx
https://www.foodafactoflife.org.uk/media/g41cxrxk/oak-curriculum-units-and-lessons.xlsx
https://www.foodafactoflife.org.uk/media/g41cxrxk/oak-curriculum-units-and-lessons.xlsx
https://www.foodafactoflife.org.uk/media/g41cxrxk/oak-curriculum-units-and-lessons.xlsx
https://www.foodafactoflife.org.uk/media/g41cxrxk/oak-curriculum-units-and-lessons.xlsx
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Covering curriculum content

https://www.foodafactoflife.org.uk/media/g41cxrxk/oak-curriculum-units-and-lessons.xlsx 

https://www.foodafactoflife.org.uk/media/g41cxrxk/oak-curriculum-units-and-lessons.xlsx
https://www.foodafactoflife.org.uk/media/g41cxrxk/oak-curriculum-units-and-lessons.xlsx
https://www.foodafactoflife.org.uk/media/g41cxrxk/oak-curriculum-units-and-lessons.xlsx
https://www.foodafactoflife.org.uk/media/g41cxrxk/oak-curriculum-units-and-lessons.xlsx
https://www.foodafactoflife.org.uk/media/g41cxrxk/oak-curriculum-units-and-lessons.xlsx
https://www.foodafactoflife.org.uk/media/g41cxrxk/oak-curriculum-units-and-lessons.xlsx
https://www.foodafactoflife.org.uk/media/g41cxrxk/oak-curriculum-units-and-lessons.xlsx
https://www.foodafactoflife.org.uk/media/g41cxrxk/oak-curriculum-units-and-lessons.xlsx
https://www.foodafactoflife.org.uk/media/g41cxrxk/oak-curriculum-units-and-lessons.xlsx
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Embedding subject content

health

social aspect

science

consumer food skills

Cooking 

thread



© British Nutrition Foundation 2026 | nutrition.org.uk

Further support

Oak National Academy

• primary curriculum

• secondary curriculum

Food – a fact of life

• Progression video, PPT and tools 

• Food teaching progression chart (5-11 years)

• Core food competences (5 – 16 years) 

https://www.thenational.academy/teachers/curriculum/cooking-nutrition-primary/units
https://www.thenational.academy/teachers/curriculum/cooking-nutrition-primary/units
https://www.thenational.academy/teachers/curriculum/cooking-nutrition-secondary/units
https://www.thenational.academy/teachers/curriculum/cooking-nutrition-secondary/units
https://www.foodafactoflife.org.uk/professional-development/teaching-and-learning/planning-and-teaching/lesson-planning-and-classroom-management/practical-food-skill-progression-and-recipe-complexity/
https://www.foodafactoflife.org.uk/professional-development/teaching-and-learning/planning-and-teaching/lesson-planning-and-classroom-management/practical-food-skill-progression-and-recipe-complexity/
https://www.foodafactoflife.org.uk/professional-development/ppd-toolkit/primary/food-teaching-progression-5-11-years/
https://www.foodafactoflife.org.uk/professional-development/ppd-toolkit/primary/food-teaching-progression-5-11-years/
https://www.foodafactoflife.org.uk/professional-development/teaching-and-learning/curriculum-qualifications-and-frameworks/frameworks/#core
https://www.foodafactoflife.org.uk/professional-development/teaching-and-learning/curriculum-qualifications-and-frameworks/frameworks/#core
https://www.foodafactoflife.org.uk/professional-development/teaching-and-learning/curriculum-qualifications-and-frameworks/frameworks/#core
https://www.foodafactoflife.org.uk/professional-development/teaching-and-learning/curriculum-qualifications-and-frameworks/frameworks/#core
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Recipe diversity
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Recipes - vehicles for learning

• food skills

• maths, e.g. measuring

• English, e.g. instructional reading

• use of equipment (hand tools …)

• motor development (more precise and 

accurate)

• ingredient variation

• timing (multiple elements in a recipe)

• cost

• nutrition

• provenance 

• culture

• society 

• history

• heritage 

• science

• hygiene and safety

• sensory
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Recipes - managing

• start simply

• consider the learning

• build over time

• deepen context

• awareness of time and cost

• pupil appeal

• ingredient, equipment and resource needs



© British Nutrition Foundation 2026 | nutrition.org.uk

Recipes – your Oak foundation

• 76 recipes (practical lessons)

• food skill progression built in – Year 1 to Year 9

• pupil outcome and key learning points written

• full lessons available for free

• slides (full explanation of food skills)

• quizzes (starter and end)

• worksheets

• videos (how to do it)

• Additional information for teachers (recipe, 

practical considerations, modifications, safety, 

allergies …) – help and advice
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Using tools, planners and AI to build 
great lessons with rigour
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Your Oak foundation

• Oak curriculum plans

• Curriculum units and lessons (overview)

https://www.thenational.academy/ 

https://www.thenational.academy/
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Planning guide and audit

https://foodafactoflife.org.uk/professional-development/oak-

food-curriculum-to-classroom/ 

https://foodafactoflife.org.uk/professional-development/oak-food-curriculum-to-classroom/
https://foodafactoflife.org.uk/professional-development/oak-food-curriculum-to-classroom/
https://foodafactoflife.org.uk/professional-development/oak-food-curriculum-to-classroom/
https://foodafactoflife.org.uk/professional-development/oak-food-curriculum-to-classroom/
https://foodafactoflife.org.uk/professional-development/oak-food-curriculum-to-classroom/
https://foodafactoflife.org.uk/professional-development/oak-food-curriculum-to-classroom/
https://foodafactoflife.org.uk/professional-development/oak-food-curriculum-to-classroom/
https://foodafactoflife.org.uk/professional-development/oak-food-curriculum-to-classroom/
https://foodafactoflife.org.uk/professional-development/oak-food-curriculum-to-classroom/
https://foodafactoflife.org.uk/professional-development/oak-food-curriculum-to-classroom/
https://foodafactoflife.org.uk/professional-development/oak-food-curriculum-to-classroom/
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Food – a fact of life support

https://foodafactoflife.org.uk/ 

https://foodafactoflife.org.uk/
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Hello Aila (your Oak AI foundation)

• Based on Oak lesson data

• Age appropriate 

• NC based

• Tweak and modify: step-by-step

• Create a lesson (plan, slides, quizzes 

and worksheet)

• Create glossaries, comprehensionon 

tasks and quizzes 

https://labs.thenational.academy

https://labs.thenational.academy/
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Review your CPD opportunities
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Your CPD

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

• Go through the planning guide & SMART planner

• Review and use the Oak materials
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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

• previous training sessions (recordings and 

presentations)

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 secondary 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

• 23/9/25 – Getting started with Oak - recording available

• 30/9/25 – Map your own path (CPD) - recording available

• 7/10/25 – Inside the curriculum – recording available

• 21/10/25 – Primary food teaching made easy with Oak – recording available

• 21/10/25 – Bringing Oak to life in secondary food lessons – recording available

• 11/11/25 – Making Oak work in primary (practical tips) – recording available

• 11/11/25 – Making Oak work in secondary (strategies for success) – recording available

• 20/1/26 – Designing a modern food curriculum - recording available soon

• 3/2/26 – Inclusive food education (learners with additional needs)

• 17/2/26 – 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
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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