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Welcome

Supporting pupil self-study with Oak

Overview of self-study materials:

* a)recipes - making simple dishes to enhance food skills

« b) worksheets and quizzes - comprehension, vocabulary and reflection tasks
« ) video lessons - teacher-led instruction

« d)lesson slides

* e) interactive quizzes - check understanding and boost retention
Embedding Oak materials in your class

Supporting homework and home learning

Building pupil independence skills

Reviewing 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 self-study materials

or 46
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The Oak ‘food’ curriculum

H m Producing food locally i
S 36 U n ItS > 1 08 Iessons — In the UK, food grown includes: /

Before cooking, we need to get ready.

apples plums

We need to be hygienic.

O S | id e d eCkS Hygienic means to be clean.

 \Worksheets

e Quizzes

‘ When and what we eat

Hello, thanks for joining me.

) Lesson Video We need to eat so our bodies can: My name's Mr. Ballam, and foday's lesson is all about food from the UK.

be active stay healthy £ats get shxted
< & So what are we gonna be able to do by the end of this lesson? Well, you are
! gonna be able 1o name and locate food, which is from the UK.

Name:

O ReCipeS Making food safe to eat

1 We need to be hygienic when we eook. What is this pupil doing
answer)

That sounds great, doesn't it? Let's look at a couple of key words together,
shall we? The first one is juced.

{
g’
[ ] washing hands

[ tving up long lWhen do you eat food during the day? | Lucas

[ ] putting on an gy
Plants and animals n

[[] rotling up long st
Food from plants includes ...

e Additional information

L No reference to Year group

.
ﬂ I C k a d C O O S e 2 Hands only need 10 be washed and dried before and after cooking. (Tick 1 correct
I n h s

[] True
[[] Feise

(2 Fully editable - make it your | =
own

7 They are all FREE! o
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LLesson slides

Each lesson has a comprehensive slide
deck.

» Qutcome
« Keywords
» Lesson outline (learning cycles)

« Slide (text, images, illustrations and
videos)

» ‘Checks for understanding’ (check
before you move on) - low-stakes
motivation

« Tasks (with example answers)

« Summary

© British Nutrition Foundation 2026 | nutrition.org.uk

Eat well every da
Y aay N ?‘l\og

Cooking and nutrition

ok
Unit The Eatwell Guide: for me and you (9 Acadomy

Outcome

I can suggest improvements to meals, with reasons for
my choices.

Keywords Lesson outline
diet all the food and drink we consume Eat well every day
i ) Eating for health
healthy to be fit and well; good for your health
)) Food allergy
allergy a bad reaction to certain food or drinks
) Improving meals
: [o]=]
Eating for health Paiay Eating for health @a
Expianation Check
= vell Gu Y | The Eatwell Guide shows the ..
| The Eatwell Guide shows the
| roportions and types of
= | food needed fo be healthy. u types of food to eat for different people.
It has five main food groups.
| We need to eat foods from
f food not t.
{ each food group. n ypsERiicotlnoiioey
E The Eatwell Guide is for
everyone. u types of food to be healthy. J

Task A  Eating for health

1) Help Laura and Jacob with their planning. Think about
healthy eating, the needs of people, and occasion.

My friend Alex is having lunch with me.
g2 |Heis a vegetarian. What could I cook?
Laura
My friends are coming to my birthday party.
What do I need to think about?

Jacob

Summary Eat well every day

When planning to cook, we should consider
healthy eating, the needs of different
people, and occasion.

The Eatwell Guide shows the proportions
and types of food needed to be healthy.

A food allergy is a bad reaction to some food or drinks.

We can use the Eatwell Guide to help us make improvements
to our diet.




Lesson Slides Food allergy

When eating out, we can check for foods that
might cause a food allergy.
takeaway food

restaurant

Cognitive Load Theory

 Intrinsic Load - The difficulty of the material itself. Break a big :7., )
concept into smaller steps.
Ale

“ ’ ) | # - : . _»
Check the menu. j @
X

* Move from simple to complex questions.

. . 0P
* Reduce the number of elements pupils must juggle at once. Hecs —
Fruit and vegetables
Extraneous Load — Unnecessary mental effort What food can you see here?
. b . . ‘ How much do you need to eat
« This is overload caused by poor design rather than the topic from this food group?
itself.
()
« Examples: Confusing instructions, too much text or decoration, [Eot o feastfive portions every aay)
and switching between many sources at once. | B U Andeep$

o]
O
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T — —— Task B Making my Irish soda bread {;]
Practice

Recipe: Irish soda bread

: Recipe: Irish soda bread
Ingredients

o 150 ml milk Ingredients
1 x 15 ml spoon lemon juice 150 ml milk
l 210,g wholemeal floyr 1 x 15 ml spoon lemon juice
1 x 5 ml spoon bicarbonate of soda P J
210 g wholemeal flour
. 1 x 5 ml spoon bicarbonate of soda
Equipment
Measuring jug, measuring spoons, weighing scales, mixing bowl, Equipment

mixing spoon, non-stick baking tray, table knife, oven gloves. . ) Lo L
Measuring jug, measuring spoons, weighing scales, mixing bowl,
Method mixing spoon, non-stick baking tray, table knife, oven gloves.
1 H ) H
All ‘practical’ lessons have a recipe. L preheat the oveno 190 °C orgos mark' &
Pour the lemon juice into the milk.
Leave the milk for 5 minutes.
Mix the flour, milk and bicarbonate of soda together to form

The recipe is on the slide deck, as well § L
as in each worksheet (for the lesson).

;o

Score (cut) a cross on the top.
Bake for 15-20 minutes.

®Nown

Recipe: Irish soda bread

Method

The slide deck also includes information L rsheotth ven o 10 C g marcs.
(photos and videos) of food skills and Leave the milk for 5 minutes.
teCh n iq u eS together to form a soft dough.

Eal

Mix the flour, milk and bicarbonate of soda
Shape inte a flat ball.

Place on a baking tray.
Score (cut) a cross on the top.
Bake for 15-20 minutes.

® Oak National Academy 2025. Produced in partnership with the British Nutrition Foundation. 2 G
Licensed on the Open. Licence v3.0, except where See

@ No ;o

Making my Irish soda bread Making my Irish soda bread Efﬁi
To make Irish soda bread, we will be: To make Irish soda bread, we will be:
mixing scoring

Score, or cut, a cross over the
top of the dough.

If the dough is sticky, add a
little flour using a spoon.

If the dough is dry, add a
little milk using a spoon.

— o :
( Why would we use a spoon? ] /) [Some people think the cross wards off evil spirits! '
e = o] _

This helps the dough cook.

© British Nutrition Foundation 2026 | nutrition.org.uk



Recipes

MMMMM g a Thai curry Worksheet

Task B: Making and evaluating my Thai curry

1) Follow the recipe and make Thai curry.

Scaffolding procedural learning

Before you cook:
e get ready, e.g. tie up long hair, remove jumpers,
wash hands, wear an apron

Recipes act as a form of scaffolding, guiding pupils through TSI TOGRCHNE O AR Y
a process until they can perform it independently.

e be safe and hygienic

e use your food skills

They help pupils learn: SEP———

® SequenCing igzr:c:::rs

100 ml water

: red onion

e oOrganisation

1 small carrot

o Cause_and_eﬁect relatlonshlps (eg ‘mIX Wet IngredlentS i:;::,li::::z:):\:emqnemaﬂve Weighing scales, measuring jug,

saucepan, two chopping boards,

Equipment

b f b k. ] 200 ml coconut milk (reduced fat) vegetable knife, measuring
e O re a I n g 1 x 15 ml spoon Thai green curry paste spoons, frying pan, mixing
80g peas spoon.

1 x 15 ml spoon fresh coriander

Over time, teachers may remove the recipe or ask pupils to
mOdify it = mOVing from imitation to independence- :e:::gthericeandwmertotheboil,?hen1urndown7heheoflow,cover

with a lid and cook for 10 minutes.

2. Peel and slice the onion.

Consideration of cooking independently or at home — health <. pectand chop fhe orte
and safety. : &

© British Nutrition Foundation 2026 | nutrition.org.uk



Task B Making my fish strips street wraps

Recipe: Fish strips street wraps

Ingredients

[}
breadcrumb mix salad
2 slices bread 2 - 3 vegetables for salad, e.g.

herbs, spices and other flavourings red onion, sweetcorn, gherkin
- your choice
spicy sauce
fish strips 2 % 15 ml spoon tomato,
1 fillet of fish - your choice barbecue or mayonnaise sauce
25 g plain flour 3 - 4 splashes Tabasco sauce,
. . n legg or a pinch of paprika or chilli
Reducing cognitive overload through structure . powder
wraps/flatbreads @

A recipe breaks a complex task into clear, sequential steps.
This supports learners whose working memory is still ——

ecipe: Fish strips street wraps
developing. gy

Baking tray, greaseproof paper, weighing
scales, food processor (or blender or grater),
chopping board, knife, three small bowls or

» Pupils don’t need to figure out what to do next, they can plaes, fork, oven loves, measuring spoors, £
small mixing bowl, mixing spoon, plate/board. =
focus on how to do it.

Task B Making my fish strips street wraps

Note: Other equipment may be required, depending on
the choice of ingredients used for the breadcrumb mix,

» Clear sequencing reduces extraneous cognitive load. salad, and spicy sauce. &

» Measurements and timings externalise information, so
pupils don’t have to hold everything in memory.

Task B Making my fish strips street wraps

Recipe: Fish strips street wraps

Method
Educational idea: cognitive load theory - structured L Preheatthe ven fo 200°C or gas mrkc &
instructions help pupils manage complexity. i i the bread in @ food processor/blenden y g

e mix in other spices, herbs, garlic, chilli and/or citrus peel.
4. Prepare the fish:

e remove the skin from the fish

e slice the fish into 2 cm strips.

© British Nutrition Foundation 2026 | nutrition.org.uk



Let's make a potata salad Worksheet

Recipe: Potato salad

Ingredients

[ J
150 g potatoes
1 spring onion
1 x 15 ml spoon yogurt
1x 5 ml spoon vinegar

¥ x 5 ml spoon mustard

Equipment

Weighing scales, chopping board, table Weigh and measure @

knife, kitchen scissors, measuring carefully. 8 §

spoon, bowl. \ f
Laura

Method

= L. Cut the potatoes in half.
Supporting accuracy and safety . Futiheperroe e v
Put the yogurt, vinegar and mustard in the bowl.
Cut the spring onion.
Put half of the spring onion in the bowl.
Mix everything together.
Sprinkle the leftover spring onion on top.

NOo Uy RN

In practical subjects, accuracy matters:

* measuring ingredients teaches precision and numeracy e s

Recipe: Fruit scone wedges

Ingredients

» following safety steps (e.g. washing hands, controlling

. . . 1 x 5 ml spoon ground cinnamon
heat) builds responsible habits Domwn

80 g fresh, canned or frozen fruit
100 ml milk

» clear instructions reduce risk.

Licensed on the Open Government Licence v3.0, except

Pear and cinnamon

Greaseproof paper, baking tray, weighing scales, mixing bowl,
mixing spoon, measuring jug, table knife, oven gloves, cooling

Language and literacy development

Method

Preheat the oven to 200°C or gas mark 6.
Line the baking tray.
Prepare the fruit, e.g. peel, slice or dice.
Put the flour and cinnamon into the mixing bowl.

. . ¢ y ¢ oy ¢ y Rub-in the baking block into the flour with your fingertips
[ ] t b ( h p p ) until the mixture resembles fine breadcrumbs.

Imperative verps ( cChop, mix, pour iltemistaiembl
Add the milk and mix to form a soft dough.
Roll the dough very lightly on a floured surface.
Place on the lined baking tray and press out to a 12 cm round.
Cut four lines over the top, cutting deeply, but not all the way
through (making eight wedges).

. 11. Bake for 20-25 minutes until the scone round is risen and
* reading for purpose.
12. Transfer to a cooling rack and leave to cool for at least 10

minutes.

Recipes also function as a literacy tool:

b N

Ov®»Nno

» time connectives (‘then’, ‘after’, finally’)

-

© Oak National Academy 2025. Produc
Licensed on the Open Government Licen

n

iutrition Foundation. 2 G

ted. See Oak terms & conditions
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Worksheets and quizzes

All lessons have a:

» starter quiz

» ‘checks for understanding’, within the slide deck
» tasks at the end of each learning cycle

« exit quiz

Lessons also have a worksheet, which has the
tasks from each learning cycle.

© British Nutrition Foundation 2026 | nutrition.org.uk

Making fruit scone 4 M
wedges

Cooking and nutrition

Unit Creative cooking

Scone recipe origins

True or false?
Baked recipes cannot be adapted, as the recipes will not work.

° True ° False ./

Why?

Baked recipes can be adapted, using different flours and ingredients,
and being in different shapes. &

Task A Scone recipe origins

1) Create two batches of scones: one savoury and one sweet.

basic dough savoury ingredients
self-raising flour + vegetables, beans, + m

baking block cheese, fish, meat, m

milk herbs, garlic, chilli ...

sweet ingredients

fruit (fresh, dried,
canned and frozen),
seeds, nuts, spices ..

Name: 1) starter iz

Making fruit scone wedges

11 we eat cokes and biscuits, we should have therm  (Tick 1 cerrect anier)
]t the weekend and hoidays.

] occasionaily ond in smoit amouns.

] with it and vegetables.

[ intarge o

2 What food skill s being demonstrated? (Tick 1 cormect answer)

mts ence o day.

3 Match fhe equipment that you might wse 1o the part of fhe cacker, (Write the correct
lefter in each bax)

o | saucepan, wok nob

b | aven glove, gin oven

gril

pan
baking fray, oven
glave

Name: (31 et iz

Making fruit scone wedges

1 A basic scome s made with(Tick 3 corect answers)
[
[ easn
[ seit-aising iour
[ fat te.q. baking block)

] suger

2 Scones con be adapted by: (Tick 3 cormact onswers)

] enonging e nour

$ True orfolse? Na matte
time. (Tick 1 correct answer)
[ e

[[] fosse

4 ‘whan rubbing fat into fiour, we want it 1o look ke

e of the scones, they are baked for the same length of




Worksheets and quizzes

Good worksheet design reduces extraneous load by:

» Clear layout
* One focus per task
 Worked examples (on the slide deck)

When or worksheets are badly designed, they increase
overload - this is why some educators criticise overuse.

© British Nutrition Foundation 2026 | nutrition.org.uk

Name: Worksheet

Grown, reared and caught

Task A: Food that is grown
1) Alex wants prepare and cook five dishes using plants.

Suggest five dishes.

1
2
58
4
5

Task B: Food that is reared
1) Match the animal to the food.

| chicken H sheep || dairy cow || pig |

| milk l | pork I | eggs l | lamb |

Task A Food that is grown

1) Alex wants prepare and cook five dishes using plants.

Suggest five dishes.

I. potato soup
@ 2. hummus
Alex 3. wmelon kebabs
4. lentil bake
S. bread

Example answer.

=
Feedback




Name: Worksheet

Making a coronation chickpea pocket

Task A: Coronation recipe origins

Worksheets and quizzes o

mayonnaise pitta bread chickpeas

sultanas : &
curry powder spring onion

* Practice and skill reinforcement Wﬁ% I\' Y ?Eﬁ
s /| b;,

» Retrieval practice (memory)

» Formative assessment (what pupils understand)

» Immediate feedback (errors corrected early, self-awareness — .
a bo ut | ea rn i n g ) ;:E;e: ;::r:r:e:': ::y':;d: remember how to make

Sort the cards into the correct order to help them.

« Structured scaffolding

Quality matters: Educational researchers emphasise that
worksheets and quizzes only work when they are purposeful.

© British Nutrition Foundation 2026 | nutrition.org.uk



Worksheets and quizzes

Fish strips street wraps

Task A: Making sustainable choices

Wh e n WO rks h eets Ca use C og n itive Ove rI oad 1) What advice would you give to the chef to make their menu more sustainable?

‘Something fishy’ menu

Not all worksheets are beneficial.

From a cognitive science perspective, overload happens AN

when: Pr———

« too many question types appear at once

» pupils must search for information across multiple I i
pages SO —

* instructions are vague

« tasks require skills pupils haven’'t mastered yet - b ana i

use your food skills.

Recipe: Fish strips street wraps

Ingredient —
S i g n S Of Ove rI Oad i n p u p i IS : g?l;::i?::ggdmix ;C’-Igdvegetcbles for salad, e.g. red
herbs, spices and other flavourings - your onion, sweetcorn, gherkin
. choice
o d :
ra n O m g u eSS I n g fish strips Sp)!clésr?\:];;oon tomato, barbecue or

2
1 fillet of fish - your choice mayonnaise sauce

« giving up quickly e

« copying without understanding q
» slow completion despite effort.

© British Nutrition Foundation 2026 | nutrition.org.uk



Video lessons

Each lesson features a video of the lesson.

» Recording a clear explanation of a lesson, with
modelling, tasks, and feedback, has a strong
pedagogical and cognitive-science rationale.

* |t supports both classroom learning and independent
study by extending high-quality teaching beyond live
instruction.

« Recording explanations with embedded tasks and
feedback extends teacher modelling beyond the
classroom, reduces cognitive overload, and gives
pupils structured opportunities to practise, review, and
learn independently.

© British Nutrition Foundation 2026 | nutrition.org.uk

Bread is a popular food, eaten by people
around the world.

Types of bread ﬁ/

There are many different types of bread.

Bread has been eaten by people for thousands
of years. For example it was made and eaten by
Egyptians around 5,000 - 6,000 years ago.

P (10 10> 1:06/15:36 W) =——O

Task A Types of bread ﬁ

1) Using books and the internet, find out where these breads
come from in the UK. Place them on a map.

/ bannock

farl \ —

bara brith i
\_ ;/ Bath buns
1x | (=




Video lessons

Reinforces instruction through dual exposure
When pupils can rewatch an explanation:
» they revisit key ideas at their own pace

« difficult concepts can be paused, replayed, or
slowed down

* repetition strengthens memory and reduces
misconceptions.

From a cognitive perspective, this supports retrieval
and consolidation - pupils encounter the same
learning in multiple contexts.

© British Nutrition Foundation 2026 | nutrition.org.uk

The challenges ﬁ

The global population is expected to
increase to 10 billion by 2050, and food
demand is expected to increase by
more than 50%.

World human population over time

124

-
o
1

o
1

human population (billions)
~N >
h I

P (10 10» 6:04/26:34 W) =——O

Making sustainable choices ﬁ

True or false?
Eating a limited range of fish is sustainable, as fewer species are

caught.
o True ° False J

Why?

80% of the fish we eat comes from five species, which puts pressure on these
fish stocks. We should eat a wider variety of fish to ensure more sustainable
supplies. A

P (10 10> 2:47/15:49 W) =——O




Video lessons

Supports scaffolding and gradual independence
A recorded lesson can include:
* modelling (‘watch me do this’)

 guided practice (‘pause and try’)

P | (10 10> 10:41/16:56 W) =——O

* independent tasks with feedback.

This mirrors effective classroom pedagogy (I do — ¢

. . . 1) Create a seasonal salad. Use the season you are in to
We do — YOU dO), aI|OW|ng pup”s to prachse help choose the fruit and vegetables to use.
i - : M | salad is called: Wonderful winter-sl
independently without losing structure. e
Ingredients I am going to use ...
0 - 2 seasonal fruit apple, sultanas
1 - 3 seasonal vegetables red cabbage, onion and carrot
1 leftover turkey
1 x 10 ml spoon salad dressing ' salad cream
The season is winter. ample response. (&

P (10 10) 7:29/16:56 W) =——O
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Video lessons

Reduces cognitive overload for learners
Live explanations can be fast, and pupils may miss key steps.
Recorded teaching:

» externalises instructions so pupils don’t need to hold
everything in working memory

» allows learners to process information in smaller chunks

* supports pupils who need more processing time or repetition.

Promotes independent and inclusive Learning
Recorded lessons help pupils:

» catch up after absence

* revise before assessments

» learn at a comfortable pace.

© British Nutrition Foundation 2026 | nutrition.org.uk

Dishes and meals from around the world ﬁ

This dish is called lahmacun, JARE o
from Turkey. & m»
It is like a pizza, with meat <3 X

and vegetables.

This dish is called okonomiyaki,
from Japan.

It is a savoury pancake, with
different toppings.

P (10 10 6:25/29:07 @) =——O

Making my paska ﬁ

To make paska, we will be:

slicing

Slice the orange in half, using
the bridge hold.

Always be careful when
: = using a knife. S
Click here to see %
the bridge hold.

P (10 10) 8:50/16:11 ) =——O




Interactive quizzes

« All lessons have interactive
quizzes which can be accessed
via the Oak website (the starter
and exit quizzes).

* They are part of the lesson,
including the option to download
the worksheet and watch the
lesson video.

* You can share links with pupils so
they can access the lesson easily.

© British Nutrition Foundation 2026 | nutrition.org.uk

Oak
National
Academy

R My library Teachers Pupils

Myths about teaching can hold you back Learn why >

*

Teachers

Teaching resources

Curriculum plans  AI experimenfsm

e The Eatwell Guide: meals and
-~ diets

Year 7 » Cooking and nutrition

() Choose a lesson (3)
1 Eat well now >

2 Making better food and drink choices

3 Making aloo gobi >

e View all lessons

Year 7 « Cooking and nutrition
Eat well now

Lesson outcome

I can use the Eatwell Guide and food labels to plan healthy meals.

3 Introduction
Y

Prepare
Starter quiz
In progress...

Lesson video

Learn

Exit quiz
Check - 6 questions




Interactive quizzes

Quizzes:

« promote self-regulated learning: pupils monitor their own
progress through instant feedback and retries

« strengthen metacognition: quizzes reveal knowledge gaps,
helping learners judge what they really understand

* reduce cognitive overload: structured, one-question-at-a-time
design guides independent practice without confusion.

© British Nutrition Foundation 2026 | nutrition.org.uk

<

&)

Starter Quiz

True or false? The Eatwell Guide shows
the food groups that are needed in
order to have a well-balanced and
healthy diet.

Select one answer

O True

O False

lof 6




< EZ  starter Quiz 20f 6

Interactive quizzes s ot ot e

* build autonomy & motivation: flexible pacing and low-stakes
practice encourage persistence and ownership of learning
- develop executive skills: planning, reviewing weak areas, and ® toma v
setting improvement goals
@ correct
* best used with balance: combine independent quiz use with
discussion and deeper learning tasks. N e
Starting from the largest, place these
E.ufwell Guide food groups in order of
Key idea: interactive quizzes act as digital scaffolding that helps Gt
pupils move from teacher-directed learning toward independence. S

i «J»  fruit and vegetables

i «J» oils and Spreads

© British Nutrition Foundation 2026 | nutrition.org.uk Ao =]



Embedding Oak materials in your class

© British Nutrition Foundation 2026 | nutrition.org.uk



Oak materials
Situation  |Oakmaterials

Homework « Starter or exit quizzes (from a lesson)
« Worksheets (based on the tasks in the lesson slide deck)
» Interactive quizzes on Oak website

Self-study in class or at home < Starter quiz
» Lesson slide deck, with ‘checks for understanding’ and tasks
 Worksheets, to use with the slide deck
« Exit quiz

Cover lesson » Lesson video — played to entire class / video paused for ‘checks
for understanding’
» Worksheets — for pupils to complete, based on tasks

School closed!  The whole Oak curriculum, units and lessons.

© British Nutrition Foundation 2026 | nutrition.org.uk



Supporting homework and home learning
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Pedagogical summary

I can use food skills to make yakisoba noodles.

 Choose purposeful resources: align homework with clear
learning goals (practice, retrieval, preparation) rather than ¢
“extra work”. (Oak principle)

Key learning points

i PrOVide Stru Ctu red QUidance: mOdel examples, Ste p'by' 1. Originating from China, yakisoba is now a staple in Japan. It is a
. . . . . opular street food. "Yaki’ means cooked over heat.
Ste p I nStrU Ctl O nS y a nd SU CCGSS Crlte rl a SO p U p I I S Ca n WO rk 2. F(;C,FZ)d food hygiene i':essenﬂal to reduce the risk of food poisoning.
independently at home. (slide decks, videos ...) i b o s o PEEINS: TS
4. \Vegetables need fo be cut to the same size to ensure even cooking
 Use low-stakes digital tools: interactive quizzes, videos, o condution I Ine Iving pan or ok
. Sensory evaluation provides feedback about the appearance, odour,
and guided worksheets to reinforce classroom learning and foste antexture o a final dish

give instant feedback. 2

Yakisoba is a dish of fried noodles and

« Support metacognition: include prompts for pupils to
check answers, reflect on mistakes, and identify next steps. biadethetchtiemdbi il o

food.

— s %
R {¢
&
I have only heard of sushi; what other g
popular Japanese dishes are there? |
Alex

@ Ghere are lots of cooked dishes, like tempura and teriyckiJ
Sofia e S

© British Nutrition Foundation 2026 | nutrition.org.uk



Pedagogical summary

Recipe: Potato salad

Ingredients

 Ensure accessibility and inclusion: clear language, manageable

1 spring onion
1 x 15 ml spoon yogurt

workload, and alternatives for pupils with limited technology access.

Oak principle weighing s, hoppig boar, el
knife, kitchen scissors, measuring
spoon, bowl.

Method

Cut the potatoes in half,

Put the potatoes in the bowl.

Put the yogurt, vinegar and mustard in the bowl.
Cut the spring onion.

Put half of the spring onion in the bowl.

Mix everything together.

Sprinkle the leftover spring onion on top.

 Engage families appropriately: offer simple explanations of tasks so
parents/carers can encourage learning without needing to ‘teach’.

N O YRR

* Follow evidence-informed practice: guidance from organisations
like the Education Endowment Foundation emphasises short, focused
tasks that build routine and independent study habits. (Oak principle)

Key ide a: effective hO mewo rk resources reduce CcoO nfus iO n, reinfo rce e e e s v o o ot 2 O
classroom learning, and gradually build pupils’ independence.

© British Nutrition Foundation 2026 | nutrition.org.uk



Building pupil independence skills

or 46

© British Nutrition Foundation 2026 | nutrition.org.uk



Best practice

Use scaffolding with gradual release

| do (teaching modelling) — We do (guided
practice) — You do (independent
practice)... to move pupils from guided
support to autonomy.

Teach metacognitive strategies explicitly
(planning, monitoring, evaluating learning) -
aligned with Education Endowment
Foundation guidance.

Model thinking processes through worked
examples, questioning, and verbalising
reasoning before expecting independence.

© British Nutrition Foundation 2026 | nutrition.org.uk

P (10 10> 0:08/0:42 o) =—O)

Task A Macronutrients: carbohydrate, protein and fat

1) Complete the chart below, showing the name, function
and source of the macronutrients,

macronutrient | carbohydrate ‘ protein ‘ ‘ fat |
function main source of . C
growth and repair carries vitamins
energy
sources potatoes, bread, beans, pulses, fish, ‘ b",”Ter’ el spr-euds,
) visible fat/skin on
pasta, rice, yams eqgs, meat T

S




Best practice

What would help to reduce the risk of food poisoning?

u storing all food in the same place

* Provide structured practice (retrieval tasks, low-stakes
quizzes, clear success criteria) to build confidence and P checking date marks on food o

reduce cognitive overload. ) e J
wearing a clean apron

» Create purposeful routines such as self-checking, peer &
feedback, and reflection to develop self-regulation.

Task B Making and evaluating my yakisoba noodles o)
« Balance independence with support - adaptive feedback, 2) Evaluate your dish.
clear instructions, and inclusive scaffolds ensure all pupils oo o S—
can access learning. pv—
odour
Key message: Independence develops through intentional What is your averall apinion of your dish?
scaffolding, metacognition, and structured. ©

© British Nutrition Foundation 2026 | nutrition.org.uk
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Your CPD

 audit what you do — discover what you don'’t

« go through the planning guide & SMART planner

 training and resources decision tree

0| |0|0|0|0|0|0j0|D|oj0| |0|0(0|D|0|0j0|0jo|/o/00
H
D| |ojo|o|o|olojo|ojo|o| |o|o|o|o|o|o|o|o|o|o|olg) |2

 curriculum planner decision trees

o|o|o|ojo|o|o| |o|o|o|ojo|ojojo|o|o| |o|o|o|o|o|o|o|o|o|o|ojgl |2

0|o(o|o|o|a
[m]jm ) [} }

« previous training sessions (recordings and

presentations)
« review and use the Oak materials Curriculum planner
decision tree (KS3)
Oak — Food curriculum to classroom

o. British
@

: : . e \f. ¥
All available via Food — a fact of life Nutrition ;,FOOD
bafacf‘gfhle
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Further support from Food —a fact of life

News Train| About Food - a fact of life Contact us Search Q
\ Pupils
7-1 11-14 14-16 ith Whol Professional
* Pupils F D 3-5Years 5-7 Years e Recipes e Toleesiona
\ o | % 501 — TaE il Whole Brotassicral Years Years Years additional school development
3-5Years 5-7Years i Recipes 0 fccf of life needs
Years Years Years additional school development
‘J foCi'Of o freods @ > Whole school > Remote | i Activiti d id
. ene . > iole school > Remote learning > Activities an leas
Activities and ideas 2 9
5 @ > Whole school > Remote learnin
Remote learning 2 ° < Waves 1-3
z ¥ in @
Activities and id s " T .
I clivities ond tees 4 [ waves4-6 Activities and ideas
Good practice at home i Waves 7-9
RemOte Iea"“ng avee Waves of activities/resources to support remote learning at home.
1 Useful resources for learning Waves 10-13 Select the activities that best suit your needs! They are divided into two:

To support remote home learning at this time, we've created a range of
ideas, activities and resources to support learning around food, cooking,
healthy eating, and where food comes from.

those that take less time and/or are less complex, and those that take
more time and/or are more complex.

Support for teachers

Interactive games and quizzes

Videos

=

Knowledge organisers

Remote learning activities by topic

Welcome to the Food - a fact of life remote learning activities and ideas
area. Here you will find nearly 600 resources, activities and ideas, over 13

Welcome to the remote learning hub! A ; 8
'waves', to support learning from home.

Due to Covid-19, we've created this area to support remote (home) learning.

Scroll d 1 lore | inal Waves 1-3: A general mix of activities and ideas including everyday learning,
croll down to explore learning!

keeping active, finding out and exploring, and more!

Remote learning support includes: Waves 4-6: Cooking, healthy eating and where food comes from.

« Activities and ideas at home - waves of support!

« Good practice at home - some top tips to get your started.

«  Useful resources for learning - a few essential resources to use.
«  Support for teachers - advice and training.

* Recipes - try something new!

Waves 7-9: STEM, food skills for life, ingredients.

Waves 10-13: holiday learning (general mix of activities), marvellous meals,
the world of food, the best of!

If you are looking for a remote learning activity/idea for a particular topic,
you will find them all in the Remote learning activities by topic area.

https://foodafactoflife.orq.uk/whole-school/remote-learning/
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Further support from Oak

Try out the Al tool on Oak - Aila (S AT experiments Facs

e https://labs.thenational.academy/

Beta

Hello, Zara

Build tailor-made lessons and
teaching materials with Al

Transform your lesson prep with your free AI-powered lesson
assistant, Aila. Whether it's creating bespoke resources or tailoring
content to your class, Aila can help speed things along.

Start creating with AI =
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Next steps
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Next steps for you

 Check out the Oak curriculum and lessons
« 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!
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Oak -
o Teach: Pupil -
@km.m Q0 [sinws] Teachers pupils =
F suviectscdded  See curricul lum plans
& 2 ¥
N =1
‘ &
- £ § &
Teaching resource: ulum pi xperiments (TN Pupils

Powerful planning tools for
every teacher and school

From curriculum planning to classroom teaching, Ock saves fime at

every step.
]

View subjects by key stage

ok
SIFOOD

[
Professional
development

FFL training - live and on-demand



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/

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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