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Welcome

A Exploring a modern food curriculum

A The social context and dimension of food

A Planning and mapping progression across the Key Stages

A Recipe diversity and Oak

A Using tools, planners and Al to build great lessons with rigour
A Reviewing your CPD opportunities

A Next steps

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

Exploring a modern food curriculum

or 46
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Life yesterday, today and tomorrow
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What to teach?

What are we trying to achieve via food education?
Does what we teach reflect who we teach?

What is important now and is likely to have an impact in the future?

O
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What do we need to consider going forward?

A Food Education Learning Landscape (JO Foundation, 2017)
A The future of food teaching (BNF, 2021)
A Food education i_fit for the future? (FTC, 2023)

A Curriculum and Assessment Review (2025)

A Curriculum and Assessment Review i BNF Response (2025)

A Climate Action Plan i a plan and lead in schools (DfE, 2025)

A Creating a culture and ethos of healthy eating (OFSTED framework, 2025)
A Best Food Forward (The School of Artisan Food, 2025)

+ much more!
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Your Oak foundation S e

Qak curriculum principles This curriculum equips pupils with practical food skills and develops their understanding of healthy

and sustainable diets. Pupils will be taught to make informed decisions about food and drink, and
to celebrate food as an important part of different cultures, and source of nourishment,
connection, and joy.

Oak subject principles
National curriculum

Curriculum delivery

Curriculum coberence Oak curriculum principles

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

Recommendations from What overarching curriculum principles inform the design of our curriculum?
subject specific reports

Subject-specific nasds Knowledge and vocabulary rich

This principle recognises the important role that knowledge, and vocabulary as a particularly

important type of knowledge, play in learning. Substantive knowledge, such as healthy eating or

food science, is taught with increasing complexity throughout the key stages. Procedural

knowledge is developed through practical cooking lessons, where knowledge of food, skills and

. . . techniques for more accurate and precise work are introduced. These types of knowledge work

B u I |'t O n F O O d I a fact Of I Ife ro ram m e together to enable pupils to plan, prepare, make and evaluate a range of dishes. We identify and
p g map vocabulary across the curriculum, both in terms of the introduction of new vocabulary and

the necessary repetition of vocabulary that has gene before. New vocabulary, called keywords,

Our curriculum partner

Taken research and best practice to date into account

are signalled in bold in our lesson materials to indicate their importance.

Built around the Oak O0wayo ar

A careful and purposeful sequencing of our curriculum content underpins the design of our
curriculum, ensuring that pupils are able to build on and make links with existing knowledge. For
example, in year 1, when learning about food origin and provenance the focus is on the sources of
Core food com petences T e e e o e
include food origins, through learning about ‘farm to fork’, seasonal fruit and vegetables and the
processing of foods. Puplls apply this learning by making recipes such as potato salad, mackerel
and tomato paté and a seasonal salad. Attention is paid to vertical coherence via threads, which
map the developments of concepts over time; for example, in our *healthy eating and nutrition”
D f E te aC h e r fram eWO r k d O C u m e n tS thread, pupils are introduced to the Eatwell Guide in year 2 which is part of the fundamental

knowledge for pupils to be able to explain why macronutrients are needed for health in year 8.

Evidence-informed

Social and cultural connection with food and our lives

Our evidence-informed approach enables the rigorous application of research outcomes, science
of learning and impactful best practice both in education in general and at a subject specific level,

Discussion with an expert panel, which included teachers Catch up on previous webinars

o Po Do Do Do o o I»

A Reputable sources of information, e.gqg. Eat wel | G
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The social context and dimension of food
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Ther eods

Heritage and history

Geography and provenance
Food culture and customs
Cooking technigues and styles
Sustainability and climate change
Socio-economic

Food values

o o To o Po Do Do I

Informed consumer
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Combating the challenges

The 2030 Agenda for Sustainable Development,
adopted by all United Nations member states,
provides a blueprint for people and the planet,

The Goals seek to end poverty, improve health and
education and reduce inequality, while spurring
economic growth - all while tackling climate change
and working to preserve the oceans and forests.

Nutrition and food security play a pivotal role in
achieving all 17 of UN’s Sustainable Development
Goals.

SUSTAINABLE

O

pasties.

However, pasties became a popular
lunch in the 18th century in Cornwall.

The pasties are now known as Cornish

Cornish pasties are also known as
‘Oggy’ in the Cornish language.

J

Recipe history

Different varieties of pasty have been
made since the 13th century in the UK.

. . DEVELOPMENT . A a -
It comprises 17 Sustainable Development Goals, s, Veggie tart ingredient origins
which are a call for action by all countries. GE‘»:ALS

Cheddar cheese is a type of cheese which
originates from Cheddar, a village in Somerset.

Some types of cheese, milk and butter display
the Red Tractor logo, showing that it has been
produced to high standards in the UK.

@ Most dairy foods are made from milk from
dairy cows; however, alternatives are available,
such as soya drink and goat’s cheese.

Food label information

Pre-packaged food has food labels.
Food labels provide information which helps people to know:

when to eat how to store the ingredients
the food the food used

INGREDIENTS

T

the nutrients
it provides

[o]=)
A

Explonation

CERTIFIED
STANDARDS

Explanation

Food and religion
We will be making paska.

Paska is a traditional Easter bread from the
Ukraine. . *

It is usually made with eggs, butter, sugar, and
@ sometimes raisins, and has a light, sweet taste.

The bread is often beautifully decorated with
designs such as crosses (representing Jesus),
flowers (symbolising new life), and braids or
swirls (eternity and faith).




Your Oak foundation

A Oak is built on

A A social context runs throughout
A Use

the 6t hreads©éb
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Filter and highlight

Year group

0 -~ v

Year 3 Year 4 Year 5

Year &

Highlight a thread
(@ None highiighted
() consumer awareness

() Food culture

() Food hygiene and safety

~ Food preparation and
' cooking

(O Healthy eating and nutrition
(O) sensory evaluation

~ Sustainability and climate
' change

() The science of food

f ood

r ¢ h

Year 1

i
Let’s start cooking

Unit info >

4
Food for me and you

Unit info >

Year 2

i

Cooking without heat

Unit info >

4
Food for occasions and
celebrations
Unit info >
Year 3

t

Food and drink for life

The Eatwell Guide: healthy
eating

t han

5

Unit info >

5}

Unit info >

f 00«

nd o1

Food from plants and animals

Unit info >

where my food comes from

Unit info >

Threads

O

Consumer awareness

Food culture

Food hygiene and safety

Food origins and provenance

Food preparation and
cooking

Healthy eating and nutrition

Sensory evaluation

Sustainability and climate
change

Ol OO0 O||lO||O]O

The science of food

o
O




Planning and mapping progression

or 46
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National curriculum

Key stage 1
Pupils should be taught to:

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

A understand where food comes
from.
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Key stage 2
Pupils should be taught to:

A

A

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

prepare and cook a variety of
predominantly savoury dishes
using a range of cooking
techniques .

understand seasonality, and know
where and how a variety of
ingredients are grown, reared,
caught and processed.

Key stage 3
Pupils should be taught to:

A understand and apply the principles
of nutrition and health.

A cook arepertoire of predominantly
savoury dishes so that they are
able to feed themselves and others
a healthy and varied diet.

A become competent in arange of
cooking techniques

A understand the source, seasonality
and characteristics of a broad
range of ingredients.




AlLet 6s

Where to start?

A healthy eating (nutrition)
A cooking (food skills)

A National Curriculum i main strands of learning, which need unpacking

A where food comes from (provenance, seasonality)

A What else is important?

sensory
food science

food hygiene and safety
culture, heritage and history
consumer awareness

To Do To Io Do Do

© British Nutrition Foundation 2026 | nutrition.org.uk

spel | It ou

Recipe origins and modifications

The oldest Japanese reference to curry is in
cookbooks from 1872.

Japanese curry is served in three forms:

over rice over udon as curry bread (a

noodles curry filled pastry)

sustainability, including food waste

The fruit and veg I like

We use describing words to talk about if we
like or dislike something.

“ ' I like the appearance of this fruit.]
‘@»

Because it looks spiky! Jun
It’s a dragon fruit.

Couscous origins

Some foods are sold fresh.
Most fresh food should be stored in the fridge.

h\lame two foods that are stored in a fridge. '

Andeep (9

The food waste problem
Food waste is a big problem across the world.

It is estimated that around 20% of food
produced in the world is wasted.

Homes around the world waste over one billion
meals every day.

How big is one billion?
Aisha @

&

¥




Progressioni building blocks

Exampl e é

Pupils should be taught to:

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

Dietar

A understand and apply the basic principles of a healthy and varied diet needs a)r’]d
health (ages
and stages,

special diets)

A understand and apply the principles of nutrition and health.

Energy and
nutrients

The Eatwell (source,

Guide and 8

function and
amount)

top tips for
Food and healthy eating
drinks
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Progressioni food skills

Cooking Skills

Washing Fruit and
Vegetables

Kneading and Mixing
with Hands

Tearing

Using a Rolling Pin

Using a Cookie
Cutter

Rolling Mixtures
into Balls
Squeezing

Breaking Vegetables
into Pieces

Stirring and Mixing®
Mashing
Spooning

Cutting, Chopping
and Slicing®
Spreading and
Buttering

Using Scissors®

Using a Peeler®

Scraping Down a
Bowl

Brushing Oil on with
a Pastry Brush

Sprinkling and
Rubbing In

Breading, Flouring and
Dipping

Picking and Podding

Greasing
Peeling with Fingers

Skewering®

Weighing and

- d
Measuring
Using a Grater®

Using an Oven or

- d
Microwave®
Using a Can Openerb
Crushing and Pounding
Pouring from a
Container
Draining

Using a Hand Mixer®

Shaking Liquids in a
Sealed Container

Table 3

Fine motor skill classification of cooking skills.
Motor Skill Category (Gerber et al., 2010; Payne Crude Hand Radial Palmar Grasp Dynamic Quadrupod Combination of Various Additional Skills
& Isaacs, 2017; Rosenbloom & Horton, 1971) Movements or Tripod Grasp Grasps
Age Range (Years) 2-3 3-5 5-7 7-9 9+

Stirring and Mixing®

Cutting, Chopping
and Slicingb
Using Scissors®

Using a Peeler”
Skewering”

Weighing and
Measuring‘:1
Using an Oven or
Microwave™?

Using a Can Openerb

Using a Hand Mixer®

sharp instruments or blades; ¢ — safety risk, other; d — requirement of numeracy/literacy skills.

The motor skills categorisation of cooking skills is sequential, i.e. older children have the motor skill capacity to accurately perform the skills of the younger children as
well as the more complex skills aligned to their age range (Gerber et al., 2010; Payne & I[saacs, 2017; Rosenbloom & Horton, 1971). Superscript letters represent
cooking skills that may need to be considered in an older age range due to additional developmental requirements: a — safety risk, potential for burns; b — safety risk,

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.

© British Nutrition Foundation 2026 | nutrition.org.uk
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Your Oak foundation

A Oak curriculum has done thisforyoui a gr eat O0st r

A The lessons are delivered in 4 units per year: cooking, healthy
eating, where food comes from, and a social context.

A Lessons are content rich i could split between lessons or
focus on one aspect (shorter lessons).

A 6Threadsd throughout the curr

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

A All lessons and resources are flexible i only use what you
want.

A Lessons are progressive and are connected yet are also
O0st-ahdneo.

Catch up on previous webinars
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Year 7

=

Independent and confident
cooking

Unit info >

Informed food choices

Unit info >

Year 8

i

Cooking techniques and
proficiency

Unit info >

Local food to worldwide
cuisine

"
£ ~_ v 1 N A
The Eatwell Guide: meals and Food origins
diets
Unit info > Unitinfo >
@ g
Energy and nutrien e More ble d
d funct
Unit info > Unitinfo >
2] 3

Global food challenges

Unit info >

Threads

O Consumer awareness

Food culture

Food hygiene and safety

Food origins and provenance

Food preparation and
cooking

Healthy eating and nutrition

Sensory evaluation

Sustainability and climate
change

The science of food

Ol OO0 O||lO||O]O

o
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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 <5 } l New Save [] J 1 can sort foods into plants and animals,

Filters [ Share activities with pupils — ] l Add teacher note and share <5

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.
[ p——— Lessons (3)
Threads Lesson slides .
Units (8) Plant or animal? Lesson slides  oownioad lesson siides @)
Lesson details
Cooking and nutrition units rus primary curvcutom () Consumer awareness il. Tean sort foods into plants and animals,
Brand-new teaching resources, thoughtfully crafted by teachers for classroom needs. l'_gr 1 Slide deck 1 Worksheet ‘;J_'| 2 Quizzes LE] 1 Video Lesson video
= =
Food culture
1 Let's start cooking Year 1 3lessons  Save 0 Worksheet PI = I
ant or animal? 4 D
’ <
~ p— T
Food arigins and provenance Food sources Brior knowledge starfe N e
3 Food trom plants ond animals Year1  Slessons 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 withour heat Year 2 3lessons  Save O Sensery evaluation
i cience af food g i iti
6 | The Eonl uide: healthy saring Yeorz  lesons  save B e selence of oo Let's make a potato salad PRI RIEWIEIRIEE
Rarionel
5 1 can make a potato salad. Unit Food from plants and animals Academy
7 | Where my food comes from Year2  3lessons  Save
1 Slide deck [ER 1worksheet 2 Quizzes ] 1video
8  Food for accasions and celebrations Yeor?  3lessons Save [ 2 1 [ Google Siides
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Covering curriculum content

Year 1 |Units, with links  |Lessons Outcome Key learning 1 Key learning 2 Key learning 3 Key learning 4 Lesson link
Let's start cooking |Let's make a | can make a Before cooking, we |Spoons can be The food skills used |We should have https:/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
. . lavering. il
nttos:/fwethenation |Let's make | can make After cooking, we Before cooking, we |Scissors can be The food skills used |hitps:/iwww the
A National Curriculum - unpacked Fremrmrrere] ool (e e ol e T Bl e W o
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
e e sudace: mixing a-nuidtion-
Let's make | can make Different piaces of |Hummus is a dip The food skills used hitps:/iwww.the
butter bean butter baan ‘aquipment have traditionally made to make butter bean national.acade
hummus on hummus. spacific jobs. from chickpeas, hummus are myMteachersipro
crackers originating from the |mashing, mixing i
N Mididia East d soreading it
DQSIgn and tEChr‘OIOQY - 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/ipro
1 1#1 drink. i
Cooking and nutrition Four T [Uni, wih ks [Covsoms[Guicoms[Key leaming 1 [Rey earning? Koy iearning 3 [Rey iearningd [Cosaan 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
. L. . . Let's make T'can make fruit | The food skills usad y geli g . h 5
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 1'can sort foods | All food comes from k1 e e e 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 | bitps://ew thens
animals. sushi simple sushl.  [evaluated by its inspired by foods  |with Japan, but has |make simple sushi  [tonal academyite
. . look, small and and dishes from ongins in Southeast |are spreading,
Pupils should be taught to: R o [ g, sy and |z
hitps Jweny ihecation |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. A . . foads | need to |having a varisty 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.academyite
= understand where food comes from. measuring, cutling, progmm K main food groups |every day (5 A DAY)|Water is & good L
mixino and ing-nutrition-primary- and a drink chaice ~ -
Food for me and | My favourite || can descibe | There are a wide ks 1/unitsithe-eatwel] o
you fruitand veg  |the look and range of fruit and |Making a Tcanmakea |Awrapisa The Eatwell Guide | The focd skills usad
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, [evaluate a recipe.  |safely and e,
- 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
camots and other different foods. [make it edible and |make other foods, |food chain of a = -
riti safe to eat. such as cheese food's origin to
reared, caught and processed. oot Eojasdass imar
Making a | can make A range of words Paté is a savoury The food skills used [The
mackerel and |mackerel and can be used to spread, often made |to make mackerel onginate from fish  [tional.academyite
tomato pité, |tomato paté, |describe the texture |from fish, meat, and tomato paté  |(caught), dairy cows
with celery with celery of a dish, such as  [cheese and are measuring, (cream cheese,
sticks dicks. mooth or cunchy lican |mixing. cutting and |reared) and plants |PAAR:
Food for occasions |Bread for all | can name and |All 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 |national.acade
https://www.foodafactoflife.org.uk/media/g41cxrxk/oak-curriculum-units-and-lessons.xlsx look,smell | rom wheal o com (which s miled o |avalable to descibe the y
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 varialy 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-primary- 'world. the plant wheat. 'world. occasion. grammes/cookin
ks1/unitsifood-for- g-nutrtion-

Making a | can make a The food skills used |The onginal recipe, |We can ask other https:f/www.the

coronation coronation to make a Coronation chicken, |people to evaluate national.acade

chickpea chickpea pocket |coronation chickpea |was invented fora |a recipe by tasting mylteachersipra

pocket for a party. packet are draining, |lunch during the it. This can help grammes/cookin
i cutting. of imorove work next it
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Covering curriculum content

Yoar 7 |Units, with links tllonx Gutcome Key learning 1 Key learning 2 Key learning 3 Key learning 4 Key learning 5 Lesson link
Independentand | Makinga mini |1 can make a mini dell | Food is deeply In specilistfood | The food skils used |There aremany  |Washing up and | ips//wwvithen
. . confident cooking | deli salad salad in my newfood |ingrainedin our  [rooms thereare  [to make a mini deli |different pieces of  [wiping work ationalacademy/
A N t room. cultural heritage by  [procedures that salad are cutting  |equipment available [surfaces, prevents
a I 0 n a u r r I C u u m an hgredieri,a | mustbe folowed o [Bidge hoklend i speialatfood)  [baciere fom eslosoling:
national dish, or___|ensure safeand |ciaw orip rooms. Some have _|spreading that could | nutrion-
Waking loek |1 can use food sKils 1o |A blender purees | A recipe gives. Looks are the [The food skilk used |The potatoes and | niips J/www. then
] and p p |make leek and potato |the pieces of potato [instructions of how |national emblem of  |to make a leek and |leeks cook inthe | ational.academy/
sou. and leek into tomake a dish. It |Wales, and arein  |potatosoup are  |soup through the
nutriion-secondary- smooth soup. Care  [usualy sts tite,  [season from measuring, peeling, |transfer of heat from | mes/cooking-
must be takenas __|ingred P 1o March. |sicing, using the __[the liquid, known as | nurtion-
. e [Making Tcan use food skils to | Originating from | Good food hygiene _[Sensory evaluation | The food skils o 9 need o then
c o O kl n a n d n u t r I tl o n yakisoba make yakisoba China, yakisobais  |is essential to provides feedback  |make yakisoba are  |be cutto the same |ational.academy/
noodies noodles. nowa staple in reduce the risk of [about the: measuring, peeling, [size to ensure even

Japan. Itisa food poisoning appearance, odour, |slicing, mixing and  [cooking (via mes/cooking:

popular street food. taste and texture of |using the hob (sti-_[conduction in the | nutrition-
The Eatwell Guide: |Eatwell now |1 can use the Eatwell |Food labels on The Eatwell Guide  |We need a variety of [When choosing food hitps://www.then

As part of their work with food, pup"s should be taught how to cook and app'y the mesis and diets ukde and food labels |packaged foods |dopicts the food and [foods in sach food . |and dritks, current ational academy

to plan healthy meals. |should be checked, [drinks required fora  (group to provide a  |healthy eating and
choosing those healthy, balanced  |range of nutrients |drinking guidelines mes/cooking:

principles of nutrition and healthy eating. Instilling a love of cooking in pupils will also open Tt s TR o ood " —[Poron s T Eeml D § T Eset G —[Twies e

alacade) ersi [food and drink  |and justify changes for |and drink that a amount of food tips, and food and the 8 tips for  |suggested number | ational.academy/
. _ . . oy es/cooking- |choices health person usually eats  |eaten. While the portion and size, can [healthy eating set |of daily portions.
a door to one of the great expressions of human creatrwty Learr“ng how to cook is a fon socondan- over a poriod oftme. |types of food we |5 usod to ovaluato. |oul the principles for |neededt from each | mesicaoking:
. twell- need are similar, the |and justify healthier |a varied, balanced [Eatwell Guide food | nutrition-
. . . . Making aloo I can use food skills to |Aloo gobiis a The Eatwell Guide The food skills used |The results from UK cauliflower is hitps://www.then
cruc'al Ilfe Skl" that enables u IIS to feed themselves and others affordabl and We" now gobl make aloo gobi vegetarian dish recommends to have |to make aloo gobi  |sensory testsand  |grown and ational.acadeny/
p p y E] originating from a plant rich diet. are measuring, other feedback harvested all year.
ndia, compriing poeing, cutimg, |nelps to osty future.[Frozen cautfiower | meslcooking:
H H potato, caulifiower stiming, and using changes to a recipe. |could be used, as nutrition-
and n Iater Ilfe . Food origins Growing, Tcan describe the | Allfood produced, |Dishes and meals  |Food is sourced, _|Food labels must jonts in then
rearing and food origins of processed and can be traced back |processed and sold |show where the food |recipe can be ational.academy/
catching our ingredients in dishes consumed around to their food origins, |in different ways, originates. Other imodified for origin,
and meals. the worid mustbe  [including geographic |helping to ensure it ~ [labels may be added |such as location, mes/cooking-
grown, reared or location and season. |is edible and safe to |for additional |faming practice and | nutrition-
. . Making veggie |l can use food skils to | During cooking, the |Eggs that have the | Quiches are savoury |The food skills used | The outcome of a | hitps://www.then
Pupils should be taught to: ,‘. - SR e e | e e e | Ees
(due to the fatin the [have been produced |pastry crustand a | measuring, rubbing- [judged by a set of
nutrition-secondary- flourjand the egg  |to ensure high levels |filing of eggs and  [in, rolling-out, citeria mes/cooking:
ks3/units/food. mixture sets (known _|of food safety and __|milk and/or cream, __|forming, cutting, nutrition-
[Makingmini |1 can use food skils 1o_| Cakes cook man __|Cakes rise due o |Ingredients in a The food skills used | The ongins of camol | hiips //www.ihen
e ctillorares] R TaM | FreraTnveci el | Ve T eceleanEe Fareel] TPl | e 5]
Key stage 3 cakes orange cakes, using | (creulation of hot ai) |(chemical raising |to their origins, such |cakes are medieval cooking of
the allin-one method. |and conduction (the |agent)and beaten |as flour from UK measuring, grating,  |puddings. It was mes/cooking-
cake mix fouching |eggs, with the action |wheat, or oranges |zesting, juicing and _|revived due to nutrition-
. H e Informed food Factors | can identify and Food choice Food labels can be [The eating occasion |There are a range of (When planning to hitps://www.then
* uynderstand and app |y the princi p|es of nutrition and health cnoices afscingfood  [oxplin o Bforent |dependson many  [used o make,  [and ecation. s well [facios ffectng . |conx. e tme. . |alasal academ
choice factors that affect food |personal and informed food as who we eat with, |food choice, available, cost of teachers/program
choice. lifestyle factors, such [choices, such as can change our food |including preference, dients, and
as body image and _[nutition and allergy |choices. religion, health, food skil experience | nutrition-
H H H a I can use food skils to | The baking dish or | The food skills used |To make a dish more |Uniquely, a Chicago |We can judge hitps://www.then
* cook a repertoire of predominantly savoury dishes so that they are able to feed ; Encomeovle[res g [ svadsoe. [ res Doy s oo o s e |persotond | o
pizza, using a scone | greased with oil style pizza are components can be |dish crust, allowing  |confident use of
. - nutrition-secondary- based dough. and/or lined, acting [measuring, rubbing- |used, e.g. ready for extra sauce and  (food skills when mes/cooking-
themselves and others a healthy and Vaned dlet u as a bamierto. . foming a dough, |grated cheess,  |toppings. It cooking and suggest |nutntion-
Making Jollof 1 can use food skills to |Heat from the stock |Jollof rice is a Sensory preference | The food skills used hitps://www.then
rice make Jollof rice. (water) cooks and popular rice dish tests are used to to make Jollof rice ational.academy/
softens the rice. The |from West Africa. evaluate food, include: measuring,

fice grains absorb  [There are regional likes and |peelng, deseeding,

* become competent in a range of cooking techniques [for example, selecting and orens e, wmes _{sonas oan i, oenang e
preparing ingredients; using utensils and electrical equipment; applying heat in different
ways; using awareness of taste, texture and smell to decide how to season dishes and https://www.foodafactoflife.org.uk/media/g41cxrxk/oak-curriculum-units-
combine ingredients; adapting and using their own recipes] and-lessons.xisx

* understand the source, seasonality and characteristics of a broad range of ingredients.
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Covering curriculum content

Year 8 |Units, with links Lessons Outcome Key learning 1 Key learning 2 Key learning 3 Key learning 4 Key learning 5 Lesson link
Year7 |Units, with links Lessons Outcome Key learr Cooking techniques | Making cheesy || can use food skills to make |Beans fom [y,rg [Units, with links Lessons Outcome tey learning 1 Key learning 2 Key learning 3 Key learning 4 Key learning 5 Lesson link
and proficiency bean burritos cheesy bean burmitos. A DAY, cot
::r::ﬁg:er:\‘:’cm:g ::I'I"s“aul:dmmi :;:T::;:l::ﬁoizn ;:’:ir:::‘ :arlion o Accurate and Making sweet | can use food skills to Food skills used to High standards of In line with the Katsu cumy is a Recipes and cooking |https://www.then
i precise cooking potato katsu curry |make a sweet potato katsu |make katsu cumy personal hygiene Eatwell Guide, we traditional Japanese |methods can be ational.academy/
Loshl el el DOWNKICH i i fe food should have a plant- |dish of a pork cutlet |modified to help teachers/program
ingred ://www.thenation [Making herby I can use food skills to make |Focaccia is [ m,iudﬂ R | et o i b i h i
anlzgreld hitos://www.thenation 9 mixing, peeling, handling must be rich, diverse and (tonkatsu), served  [meet cumrent healthy |mes/cooking-
. nationa alacademy/teachers/ |focaccla herby focaccia. bread flava slicing, coating, and |demonstrated at all _|balanced diet. with rice and cumry _ |eating messages | nutrition-
Dttpe:/fwww thenation Making leek || can use food skils to 1A blender |Broarammes/cooking: oftve o aby hitos://www.thenation [Making Chelsea [T can use food sKils 1o |A final dish canbe | Chelsea buns date _|Glulen, a protein, i | The food skils used | There are three main | hilps:/ivw.then
m“w Ry et S | plece:‘ w al?d gomen al.academy/teachers/ (buns make Chelsea buns. judged by a set of back to the 18th formed from flour to make Chelsea forms of heat ational.academy/
erqrammes/cooking: ScuE il funit king: - 0|VIVGS and programmes/cooking- success criteria, century and were when liquid is added |buns include transfer, which affect |teachers/program
e el smooth Making green I can use food skills to make |Different p: nutrition-secondary- including sensory created in the and the dough is measuring, mixing,  |food in different mes/cooking-
ksd/unitsfindependen - m'fs't be.“ mac & cheese green mac & cheese, making (vegetables ks3/units/accurate- attributes, costand  |Chelsea area of kneaded, making it  |kneading, roliing, ways. nutrition-
m’“"“ | can use ,"md skills to Ongnalln‘ arouxealice; chiseses ce Making a sweet & [l can use food skills to Compared to Comflour, a starch Sweet and sour The 4Cs of food The food skills used |hitps://www.then
e make y ChinsRys Ushd Chat sour fakeaway make sweet & sour takeaways, cooking |from maize, thickens |dishes originated in |hygiene are to make sweet & ational academy/
noodles. now a sia medeifom fakeaway. from scratch is often |the sauce through China, then the UK. |cleaning, cooking, sour are hers/| l
Japan. It Energy and Macronutrients, (I can explain why Carbohydr: cheaper and the the action of heat  |London had its first |chilling, and cross-  |slicing, chopping, mes/cooking-
popular st nutrients: source  |fibre and water |macronutrients, fibre and protein anc levels of fat, salt and |and liquid Chinese restaurant  |contamination. peeling, mixing and | nutrition-
The Eatwell Guide: |Eat well now | can use the Eatwsll  |Food labe and function water are needed for health. A Health and dietary |Nutritional needs || can plan meals for Dietary needs. Portion sizes change |Recipes and meals |Some people have https://www.then
meals and diets Guide and food labels |packaged havevdvﬂen needs throughout life different dietary change at key age  |through life. There can be adapted for |an allergy or ational.academy/
to plan healthy meals. |should be functions a requirements, with and life stages. are consequence of |different dietary intolerance to teachersiprogram
choosing https://www.thenation | Micronutrients | can name different Energy anc justification. excess (servings of  |requirements. specific foods. 14 mes/cooking-
lowet In f2 al.academy/teachers/ micronutrients and explain |provided by food and their major allergens are nutrition-
https:/lwww thenation [Making better |1 can evaluate a diet  |A dietis t |prgrammes/cooking: thekr function and food can be cak https://www.thenation |Health conditi | can describe how diets  [Health implications  |Meals and diets can [Nutrition, ingredient hitps:/iwww.then
al.academyiteachers/ | food and drink  |and justify changes for |and drink nutrition-secondary- souices: and chang al.academy/teachers/ can be changed for health. |are caused by poor |be planned and and allergy ational.academy/
programmes/cooking: | choi health. person us |ks3/unitsleneray-and- made to im programmes/cooking- diet (dietary excess |evaluated for the information on food teachersiprogram
Dutrition-secondary- overa pa Making toad in | can use food skills to make |Steam fron nutrition-secondary- or deficiency), e.g.  |needs of different  |labels help us to mes/cooking-
ks3/units/the-eatwell- the hole toad in the hole. eggs make ks3/units/health-and- obesity, bone groups of people. | make informed food nutrition-
Making aloo I can use food skills to | Aloo gobi batter rise. Making pea and | can use food skills to Any food allergy or  |Food processors can |Recipes and cooking | The food skills used | The origins of falafel |hitps://www.then
gobi make aloo gobi. vgggla{ial acts as an mint falafel, with make pea and mint falafel, [intolerances must be |chop, slice and grate |methods can be to make falafel can be traced back |ational.academy/
originating binding the tzatziki and tzatziki. considered, with large quantities of modified to help include measuring, [to Egypt. They teachers/program
India, con More sustainable  |Plantich and | can identify ways diets can [Recipes ca recipes and food quickly. Care  |meet cumrent healthy |draining, using a feature in Middle mes/cooking-
potato, e diets diverse be healthier and more modified to ingredients being must be taken as_ |eating messages. _|food processorand |Eastem cuisine and | nutrition-
Food origins. Growing, I can describe the All food p sustainable. healthier ai Global food One planet I'can critique the global | Climate change can | Globally, food Sustainable diets | The envionmental | The global hitps:/fwww then
rearing and food origins of processs( sustainable challenges food challenges we all cause extreme or  |production produces |are good for the impact of food population is ational.academy/
our ingredi in dishes face. unusual weather, around one-third of |planet and health, |varies, but there are |expected to reach  |teachers/iprogram
food and meals. the world https://www.thenation | Making | can use food skills to make |Cooking frc which can affect all greenhouse gas  |balancing nutrtion,  [principles that can |10 billion by 2050, | mes/cooking-
grown, rei |al.academy/teachers/ bean bean burgers, allows the i food production and |emissions. environment and be followed for more |putting additional nutrition-
hitps:// henation (Making veggie |l can use food skills to |During co programmes/cooking: burgers, with with flatbreads. fat, salt an( https://www.thenation [Fish strips street || can use food skills to 80% of the fish Fish is dipped in Street foods are The food skills used |There are different | https:/www.then
l.academy/ts tarts make veggie tarts. pastry bes |nutrition-secondary-  |flatbreads to be contr al.academy/teachers/ |wraps make fish burger street consumed in the UK |flour, egg and world-wide, offering  [to make fish wraps  [quality assurance ational.academy/
programmes/cooking- (due to th ks3/units/more- compared | programmes/cooking- wraps. is from five species. |breadcrumbs to form |regional and include measuring,  |marks to help inform |teachers/program
nutrition-secondary- flour) and Making beef and |l can use food skills to make ia ca nutrition-secondary- We should have a  |a coat. Cooking intemational foods | mixing, coating, d. e.g. MSC. |mes/cooking-
ks3/units/food- mixture se lentil cottage pie |a beef and lentil cottage pie. |spread bet ks3/units/global-food- wider variety, coagulates the egg  |forimmediate using the oven and nutrition-
Making mini | can use food skills to | Cakes cot meat and F Making bang bang |l can use food skills to [Bang bang chicken |Care should be Diets should have  |The food skills used |There are a range of |https://iwww.then
carrot & orange |make mini camot & oven via ¢ Before and veg, with an Asian |make bang bang veg, with |originates in the taken when more, and a wider  [to make bang bang |sensory tests; the  |ational.academy/
cakes. orange cakes, using |(circulatiol handling ra slaw! an Asian slaw! street food of preparing fresh range of, fruit, veg include results can be used / )
the alin-one method. (and cond Local food to Eat local to taste |l can locate the origin of 58% of foo Sichuan. Other chillies as the , beans, ing, slicing,  [to justify changes to | mes/cooking-
cake mix | |worldwide cuisine |the world ingredients for different consumptic types of meat and membrane and lentils and legumes | mixing, coating, a recipe. nutrition-
Informed food Factors | can identify and Food cho worldwide cuisines. from the Ut Food culture and Our dynamic food || can describe a range of |Chefs and others Food culture is the  |Food is deeply |Food plays a Traditional food, hitps:/iwww.then
choices affecting food  |explain the different  |depends from the El custom culture food cultures and customs. |take inspiration their |set of beliefs, ingrained in cultural |significant role in cooking and ational.academy/
choice factors that affect food |personal: 19% worldy own food culture, attitudes, and identity, passing on  [social ir forms teachers/program
choice. lifestyle fa https://www.thenation [ Making mini | can use food skills to make |Cakes bak: and others, creating |practices related to  |intangible cultural and rituals, often cultural identity, mes/cooking-
as body i al.academy/teachers/ |Victoria sponges |mini Victoria sponges. smaller tins dishes and producing and heritage from being associated to  |representing our nutrition-
hitps://iwww.thenation |Making a | can use food skills to | The bakin |erogrammes/cooking- cases cook https://www.thenation [Making Scotch | can use food skills to Consumers can Food is sometimes | The food skills used |The origin of a We should try to https://www.then
al.academy/teachers/ |Chicago style  |make a Chicago style [tin should nutrition-secondary- quickly as t al.academy/teachers/ |eggs, with a make Scotch eggs, with a  |appraise food eaten on specific to make Scotch Scotch egg are choose a range of | ational.academy/
programmes/cooking- | pizza pizza, using a scone  (greased v ks3/unif food- can transfe programmes/cooking- |dipping sauce dipping sauce. labeliing information |occasions, such as  |eggs include mixed: inspired by |protein foods, such |teachersiprogram
nutrition-secondary- based dough. and/or lini Making a Thai | can use food skills to make |Ambient, fr nutrition-secondary- for ingredients used, |snacks, starters and |measuring, using the |Indian koftas; as beans and ' mes/cooking-
ks3/units/informed- as a bami curry a Thai curry. frozen fooc ks3/unitsifood- food ility, and | picnics. This might hob and oven, invented for pulses, as well as nutrition-
Making Jollof |l can use food skills to |Heat from be stored, Making Jerk veg I can use food skills to Cooking with jerk Creating a timeplan |Food skills can be The dishes we cook, |The food skills used |https://www.then
rice make Jollof rice. (water) co chilled and and black bean make jerk veg and black  [spice (jerking) ensures more assessed for eat and serve, along |to make jerk veg ational.academy/
softens th reheated p curry, with rice & bean cury, with rice and onginated from efficient use of time  |accuracy and with our food curry are measuring, |teachers/program
rice grains absorb There are regional  |highlighting likes and |peeling, deseeding, peas peas. indigenous pecple  |when preparaing a  |precision, experiences, peeling, slicing, mes/cooking-
water and swell, variations, such as  |dislikes. This can be |cutting, blending from Jamaica. dish or meal. highlighting areas of |continues to evolve |draining, mixing and | nutrition-
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Embedding subject content

Year 8

Units, with links

Lessons

Outcome

Key learning 1

Key learning 2

Key learning 3

Key learning 5

Lesson link

Cooking
techniques and
proficiency

https://www.thenation
al.academy/teachers/

programmes/cooking-|

nutrition-secondary-
ks 3/units/cooking-
techniques-and-
proficiency/lessons

Making cheesy
bean burritos

health

| can use food skills to make

cheesy bean burritos.

Beans form part of 5
A DAY, counting as a
maximum of 1

portion, no matter
how much is eaten. A

Burritos are from
Mexico. Enchiladas
are similar, different
wrap and covered
spicy sauce, and
chimichangas are

Cross-contamin

surfaces, hands
and/or equipment,
must be avoided.

The energy and
nutrients provided by
a recipe can be
calculated, and
suggestions for
improvements made.

The food skills used
to make cheesy bean
burritos are
measuring, grating,
cutting, mixing,
folding and using the
hob.

https://www.then
ational.academy/t
eachers/program
mes/cooking-
nutrition-

secondary-
ks 3/units/cooking-

+, [

IP=-NP-Ney

skills to make

social aspect

Making green
mac & cheese

made from milk, skills, convenience, [using reduced fat process called slicing, using the hob |nutrition-

which can be from a [taste and health. cheese and adding |gelatinisation. and grill and draining. |secondary-

cow, sheep or goat. extra veg. ks 3/units/cooking/
LT PAENEF AT TS RSN PN I mmem Avremlad;m saddaae Mavkhabhioidenda Cilhen in mandad $a Chand amAd Avinl-a ITn manintain hados WA mAandAd vurndtne Fae A I:.H-nl-n-;f ....... l-k:n

| can usé

green mac & cheese, making

a roux sauce.

Some people have an
allergy to specific
ingredients, such as
wheat flour, nuts and
milk.

The food skills used
to make focaccia are
measuring, mixing,
kneading, shaping
and using the oven
(baking).

vegetables and
cheeses can be
used. Cheese is

Home-cooked and
shop-bought dishes
can be compared,
such as cost, food

s of bread which
form the basis
ther dishes,

as pizza bases, |i

ol
https://www.then
ational.academy/t
eachers/program

mes/cooking-
nutrition-

Cooking
thread
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Example practical food skill progression (11-14 years)

prepare and cook dishes, Easte food bygerically and safly.

Further support T EEE

Oak National Academy

A primary curriculum B (B |

A secondary curriculum R . —
Food 1 a fact of life == Ei% if;:g
A Progression video, PPT and tools :g ;g _ff_%;
A Food teaching progression chart (5-11 years) i %ﬁ E% m_ggf
A Core food competences (51 16 years) = = _% =
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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

Recipe diversity

or 46
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Recipe origins and modifications

The dish, katsu curry, has three components:

] ] ] of meat, fish Japanese rice curry sauce
I ! |1 |1 I1 g etable
;‘wﬁ !

Traditionally, thes: Ja| p rice, ushi A sauce often

are coated in rice f aple fth flavoure d with curry
Japanese ‘panko’ Ja p e diet. powder, onions,
breadcrumbs (li ght Oth typ of rice can carrots, garlic, ginger,
flaky texture) ai be used, such as Iong soy sauce and honey.
deep fried. gruin,qumine, and wild. &

food skills A nutrition

Planning to make a healthy wrap

m ath S ] e . g . m eaS u ri n g A p rove n an Ce A healthy wrap has foods from 3-4 food groups.

Food group Food examples

English, e.qg. instructional reading A culture Fruftand vegetables | swestcom R cucumber G

Potatoes, bread, pasta | wrap

and rice ’ ’ E;\ J

Beans, pulses, eggs, hummus o

use of equipment (hand sbcetyl s ¢é)

&a
N=
Dairy and alternatives | cheese ,93

o o Do Do Do

What other foods could you use? @

motor development (more precise and A history
accurate)

heritage

To

ingredient variation :
science

To

timing (multiple elements in a recipe) hygiene and safety

A cost

o o o P>

sensory
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