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Welcome

 Welcome and thanks to All Saints Educational Trust

« Curriculum aims and purpose, including aspects of practical work, health
and sustainable eating, and cultural appreciation

e Curriculum structure, threads, units and lessons, within a social context

» Exploring the 108 lessons: slides, videos, worksheets, quizzes, recipes,
and teacher support materials

» Practical food work and embedding knowledge
« Support and resources available for FREE for you

» Next steps for you

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

Knowledge and vocabulary rich

Knowledge
and
vocabulary
rich

Sequenced
and
coherent

The curriculum builds pupils’ substantive and procedural knowledge over
time, explicitly mapping and revisiting key vocabulary to support learning.

Sequenced and coherent

Evidence
informed

Content is carefully ordered so new learning builds on prior knowledge, with
vertical threads ensuring concepts develop logically across year groups.

Accessible

Evidence-informed

The curriculum and resources are grounded in educational research,
subject-specific guidance, and national recommendations for effective
teaching and learning.
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Oak Curriculum Principles

Flexible

Schools can adapt and use the curriculum in full or in parts to suit their
context, resources, pupil needs, and teaching priorities.

Diverse

The curriculum reflects a wide range of cultures, foods, contexts, and
perspectives to broaden pupils’ understanding and experiences.

Accessible

Resources are designed to support all learners, including those with SEND,
through clear instruction, reduced cognitive load, inclusive design, and
flexible use.

© British Nutrition Foundation 2025 | nutrition.org.uk
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Aims and Purpose Oak

National

This curriculum equips pupils with practical food skills and Achemy

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.
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Oak Subject Principles

Focuses on the knowledge and skills specific to food and nutrition, including:

* Planning, preparing and cooking a repertoire of predominantly savoury dishes using
a range of ingredients and cooking techniques;

* The principles of nutrition and health.

* Units are sequenced to cover food preparation and cooking, healthy eating, food
provenance and consumer awareness.
» Pupils are taught to plan, prepare and cook a wide range of mainly savoury dishes safely

and hygienically.

« They apply their food knowledge to make informed decisions about nutrition and health.
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Oak Subject Principles

Applies our diversity principle by enriching learning through the experience of a range of
international cuisines.

*The curriculum explores how food, cuisine, culture, custom and heritage influence personal
food choices.
*Cooking experiences and references to a range of cultures broaden pupils’ exposure to

diverse foods and traditions.

© British Nutrition Foundation 2025 | nutrition.org.uk



Curriculum structure
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How it was built

» Set parameters: 12 lessons per year
across KS1-3

* All content covers National Curriculum
D&T: Cooking and nutrition.

» Unpacked the NC statements (2, 3 and 4
sentences), considering progression and
content.

* Details all learning via outcomes and key
learning points for 108 lessons.

© British Nutrition Foundation 2025 | nutrition.org.uk

Design and technology — key stages 1 and 2

Cooking and nutrition

As part of their work with food, pupils should be taught how to cook and apply the
principles of nutrition and healthy eating. Instilling a love of cooking in pupils will also open
a door to one of the great expressions of human creativity. Learning how to cook is a
crucial life skill that enables pupils to feed themselves and others affordably and well, now
and in later life.

Pupils should be taught to:

Key stage 1
= use the basic principles of a healthy and varied diet to prepare dishes

* understand where food comes from.

Key stage 2

= understand and apply the 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.

Cooking and nutrition

As part of their work with food, pupils should be taught how to cook and apply the
principles of nutrition and healthy eating. Instilling a love of cooking in pupils will also open
a door to one of the great expressions of human creativity. Learning how to cook is a
crucial life skill that enables pupils to feed themselves and others affordably and well, now
and in later life.

Pupils should be taught to:

Key stage 3

= understand and apply the principles of nutrition and health

= 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 [for example, selecting and
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
combine ingredients; adapting and using their own recipes]

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

O



Core compatences for children and young people aged 5-16 years
o The competences represent core skills and knowledge around the themes of Diet (food and drink), Consumer Awareness, Cooking (Food Preparation and

The competences reflect UK-wide practice.

cooooe

How it was built

Handling skills), Food Safety and Active Lifestyles (physical activity) and provide an essential benchmark.
The competences are progressive and cumulative from one age phase to the next
They could be met at home, school or through other activities.

They show essential knowledge and capability — they are naither a curriculum nor an examination specification

Their aim is to help children and young people to develop the skills and knowledge to make and implement healthy food choices.

By the age of 7, children shouid

By the age of 11, children should

By the age of 14, pupils should

By the age of 16, students should

Diet (food and
drink)

- recognise thal food and water are
essential for life,

be aware thal we all need a
balanced and varied diet 1o grow, be
active and maintain health, and that
we need lo eal more of some foods
than others, &.g. as depicted in the
satwel guids.

be aware thal being aciive and
Inaking after yourself are important
for health, .. brushing teeth fwice a
day.

Took into consideration:

...know that it is important to eat
breakfast every day.

... knaw that same people eat or
avoid certain foods for different

« Core food competences
allergy/intolerance, religion.

..drink plenty and nol get thirsly, e.g.

drink 6-8 glasses a day.

» DfE teacher framework documents

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

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

know that food and drink ik

" use current healihy eating advice

e able to apply current healihy
i ons, and

to choose diet for
their needs and those of ofhers.

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

understand

energy and in different amounts

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

.. be aware that food needs change
and that some people eat or avoid
certain foads, e.g. allergyfintolerance
o religious balof.

know that it is important to drink
regularly throughout the day to stay
hydrated.

energy balance and the implications
of dielary excess or deficiency, e.g.
malnutrilion, maintenance of a
healthy weight.

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

understanding af people’s needs, to
their own diet and those of others,
&.g. before and during pregnancy,
el
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Food teaching in secondary
schools:
A framework of knowledge and skills

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

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

* Food skill development research and best practice
» Learning first (skills, Eatwell Guide, diversity ...), recipe second
» Social and culture connection with food and our lives

« Discussion with an expert panel, which included teachers
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Cantents

Aims and purpose

Aims and purpote ‘What are the aims and purpose of our curriculum?

Ouk curriculum principles This curricuum equips PURES with practicol food skills ond deveiops their understanding of heaithy
and sustaineible diets. Puils willbe Taught 16 make informed decisiens sbout feod and erink, and
1o cetebrate food as on important part of different culfures, and source of naurishment,
«connection, and joy.

aron! cuicuam Cooking and nutrition units ((EJ

Curriculum delivery

currculum conarence Oak curriculum principles

Ouk subject principles

How it was built

Full secondary eurrieulum °
Brand-new teaching resources, thoughtfully crafted by teachers for classroom needs.

Recommendations from y ; ; ) N ) )
subject specific reparts What overarching curriculum principles inform the design of our curriculum? 1 Independent and confident cooking Year 7 3lessons  Save [

. oindgn e vsry e
This principie recognises tha imporfant role that knowledge, and vocabulary s & particularly
imperrant type of knowledge, play in leaming. Substantive knowisdge, such as healthy eating or 2 The Eatwell Guide: meals and diets Year 7 3lessons Save [
oo sciance, is fought with increasing complexify fhraughaut the key stoges, Procedural
Knowledge is developed through practical cooking lessons, where knawiedge of faod, skills ond
. el acha s e o lnndec
° urricu I um State me nt ogether o notie pupds 1ol prepre, s and evluarea e o dishes, e eniy and 3 Food origins Vear7  3lessons  Save [
( ; oy et B ko, b e of e e ot vy
S mscoton o o vk 14 b o baors. Ve Ve sk, osed merst
o sl bk n o s sl o el mpornane,

Our curriculum partner

4 Informed food choices Year 7 3lessons Save [

. . Saquenced and cohersat
* Unit titles et s oo o
purposeful sequencing ’ b . 5 Cooking techniques and proficiency Year 8 3lessons  Save [

curriculum, ensuring that pupils are b to build on and maka links with existing knowledge, For
‘example, in yeor 1, when leoming about food origin and provenance the focus is on the sources of

foad, with pupils able fo describe foad from p built an fo
incluge food arigins, through learming abour farm ta fork', seasenal fruit and vegetables and the I .
. pracessing of foods. Pupils apply this learming by meking recipes such os pofato salad, mockerel 6 Energy and nutrlents: source and function Yeard 3lessons  Save O
) and fomato pété and o seasonol solad. Attention is peid fo vertical coherence vio threads, which
map the developments of cancepts aver fime; for exampis, in our healthy eating and nurritien’
thread, pupis ore infroduced to the Eatwell Guide in year Z which is part of the fundomental N N
ol for pupl fo b able o expiln why moconsiients o neededfo heaith i year & . More sustainable diets Years  3lessons  Save Q
Evidence-informed ) L
8 Local food to worldwide cuisine Year 8 3 lessons Save [
° e S SO r'] ( :O r l e r ] Our vidence: pr— lcoion of ressarch autcomes, sclénce
of lsaming ond impactful best practice both in education in general ond of o subiect specific level,
9 Accurate and precise cooking Year 9 3lessons Save [
Q@ view unit Lesson 1 af 3
10  Health and dietary needs Year 9 3lessons Save [
Year 7
Factors affecting food choice
11  Global food challenges Year 9 Zlessons  Save [
1 con identify and explain the different foctors that affect food choice.
[— Share activities with pupils — | | Add teacher note and share
_ { I [ ] 12 Food culture and custom Year 9 3 lessons Save [

Lesson slides Lesson slides  vownioad teson sces @ Factors affecting food choice
Lesson detalls ﬂ I can identify and explain the different factors that affect food choice.
pessensee 1 Siice deck ZH 1 worksheet 2 Quizzes 1Video
e Factors affecting
e — food choice
B Making a Chicago style pizza
2 I can use food skills to make a Chicago style pizza, using a scone based dough.
=] 1 Slide deck F 1 worksheet G 2quizzes  [2] 1Video
Cooking and nutrition
Unit Informed food choices G % Muking Jollof rice
< 1 > 3 [ coogle Sides. 5 1 can use food skills fo make Jollof rice,
1 slide deck 1 Worksheet 2 Quizzes 1Video

Lesson details
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Exploring the lessons
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[Lessons - overview

Year 7 Threads
A fully sequenced and coherent curriculum plan,
. 3 ! . . O Consumer awdadreness
which is flexible, accessible and diverse. o

Unitinfo > O Food culture

* There are 108 lessons in total — 12 for each

O Food hygiene and safety

year (year 1 to 9). Year 8
) i a 5 O Food origins and provenance
« Lessons are progressive and are connected et | i ] it
yet are also ‘stand-alone’ (so, in Year 9 the - O Food preparation and
learning is based on the pupil starting in Year
Unitinfo > O Healthy eating and nutrition

1, and following the Oak curriculum)

() sensory evaluation

» All lessons and resources are flexible — only Yeard
1 2 5 () sustainability and climate
uSe What you Want- Aeeum‘eundpramse-m-eking Health and dmmrvne_e?s Glnhnllood:hullenge-s- Change
* Learn more — catch-up recordings ¢ (O The science of food

o
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What are the lessons?

- Filt
New fully-sequenced curriculum plan and lesson fers

° LeSSO nS a re u ] |tS resources for cooking and nutrition. %)

*

Year

A
. geuzim::?ud the curriculum plan now to explore the thinking behind our curriculum ﬁ?“a Al Year s
* 4 units of 3 lessons per year — -
« Same ‘topic’ format (cooking, health, e
provenance and social context — easier . —
c°°k'ng e m Full secondary curriculum ° _
to fo I | OW a CrOS S Ye a r g rO u pS ) Brand-new teaching resources, thoughtfully crafted by teachers for classroom needs. ‘ ~ Consumer awareness ‘
) D eSC ri pt i O n 1 Independent and confident cooking Year 7 3lessons  Save [] ‘ ~ Food curure ‘
° Why th IS, Why nOW 2  The Eatwell Guide: meals and diets Year7  3lessons Save [ ‘ ) Food hygiene and safety ‘
3 Food origins Year 7 Zlessons Save O ‘ ) Food erigins and provenance
° E aCh | eSSO n h aS : 4 Informed food choices Year 7 3 lessons Save [ ‘ .L'.J zsgsi:grepcm”on e ‘
G O u tCO m e | (") Healthy eating and nutrition |
» Key learning :
Why this why now N

« Key words

. Energy, nutrients, fibre and water are needed in different
* TeaCher t| p amounts, are from a range of sources, and have specific functions

C . . for health. This builds on previous Eatwell Guide learning, food
* ommon misconce pt|0n groups and proportions in Year 8, enabling pupils to apply
« Resources

nutritional knowledge when making healthier choices and
modifying recipes, through linking food source and function. In 0 -
Year 9, pupils explore changing nutritional needs throughout life,

as well as allergies and hedlth conditions. .
© British Nutrition Foundation 2025 | nutrition.org.uk




What does a lesson include?

Each of the 108 lessons comprise:

Cooking around the world COBD Task A Cooking around the world i
Explanation

There are lots of different types of equipment, such as: 2) Name these pieces of equipment.

What are they used for?
tagine paella pan  spurtle

whisk ladle 1
- : mage
— e < ‘; i
= J
. : Name  wok rolling pin grater Juicer
to roast to mix to whisk to serve
Use stir-frying food rolling-out pastry  grating cheese Juicing an orange

&tht are these used for?
Lucas @

P (10 10) 12:21/27:51 W) =———C

Slides Videos
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What does a lesson include?

Each of the 108 lessons comprise:

Worksheet Name: Elg Exit quiz =3 [@ Exit quiz

Food labels for safety Food labels for safety Food labels for safety

Task A: Buying safe food
1 Do not buy food with _

. . ____ packaging, such as torn bags, trays or boxes, ar 1 Do not buy food with _ packaging, such as forn bags, trays or boxes, o
1) Izzyand Alex are buying food for a recipe they want dented cans or cartons. (Tick 1 correct answer) dented cans or cartons. (Tick 1 correct answer)
to cook. Answer their questions.
[] ettractive [] amractive
what would happen if [[] secure [ secure
the food wasn't safe to [] sealed [] sealed
eat?
[ domaged [v] damaged
2 Match the following fer good food storage: (Write the correct letter in each box) 2 Match the following for good food storage: (Write the correct letter in each box)
If I have an dllergy, Food stored in in the fridge, such as cheese and cooked Food stored in j | in the fridge, such as cheese and cooked
. a | sealed cans and meats, a | sealed cans and meats,
how can I check the
food? packets packets
ooa? are usually kept in the cupboard, & | are usually kept in the cupboard,
b | Some foods are b | Some foods are
. kept cold in the freezer, such as ice cream and kept cold ¢ | inthe freezer, such os ice cream and
How do I know & frozen peas. frozen peas.
hat the food i ¢ | Foods arealso ¢ | Foods are alsa
that the food is kept frozen kept frozen
safe to eat?
3 True or false? ‘Use by’ and ‘best before’ date marks are the same. The food is still safe 3 True or false? 'Use by’ and 'best before' date marks are the same. The food is still safe
1o eat after the date passes. (Tick 1 correct answer) fo eat after the date passes. (Tick 1 correct answer)
" - [ True
This can is
dented; is it [] False
OK to buy?
4 When storing food, we should keep the fridge __________ and the freezer 4 When storing food, we should keep the fridge __________ and the freezer
- _.(Tickzcorrectanswers) L (Tick 2 correct answers)

[ betow s°¢ [/] below 5°C
[] ebove sec [] above s°c
[ ] below -18°c [/] below -18°C
[] above -18°c [] above -18°¢
) € OokHoliora Aoy 2323, rc ‘ LG © Oak Naonl cadamy 2015 o L6

Worksheets Quizzes — starter and exit (plus answers

© British Nutrition Foundation 2025 | nutrition.org.uk




What does a lesson include?

The ‘practical’ lessons include:

Let's make a poate solod Waorksheet

Recipe: Potato salad

Ingredients

150 g potatoes

1 spring onion

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

Equipment
Weigh and measure

Weighing scales, chopping board, table carefully.

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.

Task B Making my potato salad

bl il o o

Recipe: Potato salad

Ingredients

150 g potatoes

1 spring onion

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

Equipment

Weighing scales, chopping board,
table knife, kitchen scissors,

& Guk Naianal Academy 2025, Prouce nparmershp wih he Bifsh urrivon :

Licensed o fhe Gasn Govemment Licance (5.0, xcept where fherise statedt measuring spoon, bowl.

Weigh and measure
carefully.

Let’s make potato salad

@‘ Additional material

This additional material details how to set up a safe cooking area for pupils to work in
classroom, along with the ingredients, equipment, and method for carrying out the task. It
also provides both risk assessment and health and safety information.

Making my potato salad

Task B Recipe - Potato salad

Pupils will make potato salad. They will help to weigh and measure ingredients, cut the
potatoes and spring onions, and mix everything together. Lastly, they will sprinkle chopped
spring onion on top.

Ingredients

150 g potatoes (small, conned or cooked)
1spring onion

1x 15 ml spoon yogurt (plain)

1x 5 ml spoon vinegar

¥ x 5 ml spoon mustard

Equipment
Weighing scales, chopping board, table knife, kitchen scissors, measuring spoon, bowl.

Method
1. Cuf the potatoes in half. (Cut info quarters if they are too big.)
2 Putthe potatoes in the bowl.
3. Put the yogurt, vinegor and mustard in the bow.
4. Cut the spring onion.
5. Put half of the spring onion in the bowl
6. Mix everything fogether.
7. Sprinkle the leftover spring onion on top.

Food ski
Weighing, measuring, cutting, mixing and sprinkling.

© Oak National Academy 2024, Produced in porirership with the British Nutrition Foundation. &
Licensed on the Ogen Government Licence v, except where ofherwise stated. See. 5 1

Lesson title Additional material

Cooking practicalities

This lesson introduces weighing and measuring ingredients, Take fime fo demonsirate how
fo weigh using weighing scales, and measure using measuring speons. Pupils will need to
share. The lesson also reinforces using the bridge hold - o safe cutting technique. If you do
not have encugh chopping boards, pupils could share or plates could be used, Pupils could
work together to make the potato sakad, sharing the tasks of weighing, measuring, cutting
and sprinkling: this would reduce ingredients and equipment used. Allow pupils, ane or two
at @ time, to collect the ingredients they need to make their potate salad from a central
ingredient station.

Modification to the recipe

There are many different ways the potato salad can be modified. For example:
s using ready boiled potatoes
« changing to seasonal potatoes, grown at school
s adding other vegetables and fresh herbs.

Setting up the classroom
Proper planning and advance preparation are essential to ensuring that all food sessions are
safe and enjoyable. Please click hare 1o read our guidance on how 1o organise safe sessions

Risk assessment

A risk assessment must be completed for any activity in which there is a significant risk of
harm from an identified hazard, whether to pupils, teachers, technicians or occasicnal
visitors to the department. Staff training is a critical aspect of H&S management, and any
employee carrying out or supervising an activity that presents a risk must be adequately
trained. The information outlined in this guidance contains advice for how to work safely in
and out of the classroom. However, risk assessments are the responsibility of the individual
school. Please contact a local or national advisory service, such as CLEAPSS, on all health
and safety aspects for further support.

Health and Sa
Adult supervision is required.

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

For pupils following a vegan diet or with a dairy intolerance, use a non-dairy alternative for
the yogurt. Check for allergies to mustard, and swap 1o fresh herbs.

1 Oak National Academy 2024. Procuced In parmership with the British NuTition Foundaricn. P
Licensed on the Licence V50 except where . See Qg di

Recipes

© British Nutrition Foundation 2025 | nutrition.org.uk

Additional information




Practical food work and embedding knowledge
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Just cooking?

» In the primary phase, six out of 12 lessons are ‘practically’ based.
In secondary, eight out of 12 lessons are ‘practically’ based.

« The weighting reflects the practical nature of the subject and often
minimal time in schools.

» Food skills are developed:

considered motor skills

research into food skill development for children
teacher experience and practice

complexity increased

more accurate and precise

longer recipes, involving more components

© British Nutrition Foundation 2025 | nutrition.org.uk

Making my layered breakfast

Spoons have many uses.

measuring adding foods mixing food layering food

Making my mushroom bean burgers, with flatbreads

We will be making two dishes: mushroom bean
burgers, and flatbreads.

When making two dishes at the same time, read both
recipes first to decide which order to complete the
steps in each recipe - this is known as dovetailing.

For example, some tasks can be completed when
something is cooking, or if one part needs to rest.

Dovetailing results in a better use of time, where
tasks fit together easily.




Just cooking?

» The importance of teaching applied
(embedded) content via practical lessons is
reflected, especially to cover all the subject
content necessary (although there is more that
could be added with additional lessons).

© British Nutrition Foundation 2025 | nutrition.org.uk

Getting ready to cook

Before cooking, we need to get ready.
We need to be hygienic.

Hygienic means to be clean.




Just cooking?

Practical, or cooking, lessons provide the
opportunity to learn about (for example):

* hygiene and safety
* provenance

» sustainability

© British Nutrition Foundation 2025 | nutrition.org.uk
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Making sustainable choices

Explanation

To be more sustainable, we can:

e avoid using any endangered species

e use fish that are more sustainable, e.g. coley,
mackerel, mussels, pollock

e choose certified fish wherever possible, e.g.
look for the MSC label

e use fresh fish that is in season
cook with a greater variety of fish (not just
the ‘big 5”).

Making my veggie kebabs

When preparing and cooking food, we need to work
safely and hygienically.

7 /._- We work safely fo prevent accideni]

W\ _*,
E\Ie work hygienically to be clean.
—\ é /7]

Sofia

Sam

Bruschetta origins

This bruschetta uses the following ingredients:
onion tomatoes garlic

IR

All these ingredients have been
produced (grown) and harvested.

Aisha

We then process them in the kitchen, S
such as peeling, slicing and chopping.| “9<°




Just cooking?

Practical, or cooking, lessons provide the opportunity to
learn about (for example):

» the science of food
» sensory aspects of food

 diversity, food culture and heritage

op

Dishes and meals from around the world

Explanation

This dish is called ackee and saltfish,
from Jamaica.

The saltfish is fried with ackee (a
fruit), onions, chillies, tomatoes and
black pepper.

This dish is called shakshuka, from
North Africa.

It contains fomatoes, onions,
peppers, spices and eggs.

op

Explanation

Sponge origins

The mini Victoria sponges use the following ingredients:

eggs self-raising flour

N
&L

The eggs are beaten to trap air, Flour provides the main structure
which helps the sponge to rise. of the sponges. It contains

The protein in the egg keeps baking powder, which produces

the sponge together and hold carbon dioxide when mixed with

its shape. liquid, helping the sponges rise. @

Task B Making and evaluating my aloo gobi

Evaluate your dish.

2) Ask five people fo assess the dish that you made.

e e e Comments

appearance

odour

taste

texture/mouthfeel ‘

What is the overall opinion of your dish?

© British Nutrition Foundation 2025 | nutrition.org.uk




Explanation

J USt CO Oking ? Recipe origins and modifications =

Falafel is often seen as a healthier dish, as it
includes chickpeas.

However, falafel is traditionally fried which is a

Practical, or cooking, lessons provide the Imors anariuy das nethe ol (e e T
opportunity to learn about (for example): oo pee].
air-frying.

* health and nutrition

* maths, English, RE ...

Making my Irish soda bread

Explanation

To make Irish soda bread, we will be:

__ 0D measuring
Food and religion

&A . .
Sxeloreren 2 We are going to weigh the flour.

e will be making paske; Make sure it says 0 g before you weigh.

Paska is a traditional Easter bread from the
Ukraine.

Weigh exactly how much
353 the recipe states.

It is usually made with eggs, butter, sugar, and ree = #
weighing scales

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).

49 ond wilow branche iniouk, 2014, CC BY-5 50
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Support and resources available
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Oak - Foad currlulum to classreom

os
Instructions ® Nutrition
1 Rate yout compatenca for 4ach Traiing area’ balow. Undar ‘Rate 01 5}, sa 016 5 only you 141 An sxpiantion fo aBngs can be found bslow.
2. Your parsonalisad CPO plan with appear to the right. Chick the link and book your courses.
Your name: <type hera=
o ey o iy f

Trani Rato (0 to 5)

1 Tedge ol th
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Support and resources

Recipe support packs

We have created an all-in-one solution for
planning and delivering practical cookery
lessons!

Food — a fact of life support

Our Recipe support packs have been created to
reduce planning time and workload, support the
smooth running of a practical cookery lesson and
enhance teaching and learning.

* Recipe support packs

» Support around teaching and learning
(planning and teaching)

Look no further for your next practical cookery
lesson!

Recipe support pack

 Essentials course — new

News  Training  AboutFood-afactoflife  Contactus

 Practical skills videos (teacher) —
« Toolkits FOC

@ > Professional development

Professional

development ¥ in @

FFL training - live and on-demand

* Newsletter

Essentials CPD course

Prof : 1d 1 +
er {4

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

development as a teacher, and teaching and leaning
Oak - Food curriculum to classroom

W Practical skills videos (Teacher

Welcome to the i area. Over time, resources, i
H
versions) 1

Teaching Primary Food and Nutrition

PPD toolkit

PPD newsletter - sign up

Training is divided into four key areas:

+ FFL training - view and book different training opportunities;

« PPD toolkit - support for planning, ing and ing your own -

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

There are also areas for the Essenti econdary CPD programme, the Oak - Food curriculum to classroom programme and Teaching Primary Food and Nutrition. .
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Next steps

or 46
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Next steps for you

« Check out the primary and/or secondary areas on Oak — 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:
« Oak curriculum and lessons overview (with direct links)

« Training and resources decision tree — plan your training
and use resources from Oak and FFL

* Curriculum planner decision tree (KS1-3) — plan your
Cooking and nutrition curriculum based on the focus and
number of lessons you have

« Join us for the next training session!

© British Nutrition Foundation 2025 | nutrition.org.uk

Home >

Key stage 3

Keystage3 > Cooking and nutrition

% Cooking and nutrition

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

Download the curriculum plan now to explare the thinking behind our curriculu

design.

Downlood curriculum plan 1,

Units (12)

Cooking and nutrition units (2

new teaching resources, thoughtfully crafted by teachers for class:

Brand-

2

3

4

Independent and confident cook

ing

The Eatwell Guide: meals and diets

Food origins

Informed food choices

Cooking techniques and proficienc

Energy and nutrients: source

More sustainable diets

cal food to worldwide cuisine

Accurate and precise cooking

Y

and funct

tion

reom needs,

Save [

e [
save [
Save [
Save [
save [1
Save [

e
save [

Filters

Sensory evaluation

Sustainability and climate
change

The science of food

O
O
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Training

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

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

« 7/10 — Inside the curriculum - recording available soon

« 21/10 — Primary food teaching made easy with Oak
« 21/10 — Bringing Oak to life in secondary food lessons
* 11/11 — Making Oak work in primary (practical tips)

* 11/11 — Making Oak work in secondar (strategies for success)

« 9/12 — Designing a modern food curriculum Find out more
about the training

by following this
« 3/2 — Empowering pupils (independent and home learning) QR code

« 29/1 — Inclusive food education (learners with additional needs)
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Thank you for attending.

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

y
O, 3
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