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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

• 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

https://www.foodafactoflife.org.uk/professional-development/oak-food-curriculum-to-classroom/#CATCHUP
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Curriculum aims and purpose
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Oak Curriculum Principles
Knowledge and vocabulary rich

The curriculum builds pupils’ substantive and procedural knowledge over 

time, explicitly mapping and revisiting key vocabulary to support learning.

Sequenced and coherent

Content is carefully ordered so new learning builds on prior knowledge, with 

vertical threads ensuring concepts develop logically across year groups.

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.
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Aims and Purpose
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.
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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.
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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.
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How it was built

Took into consideration:

• Core food competences

• DfE teacher framework documents 

• Food – a fact of life (FFL) key facts

• D&TA and FFL good practice documents

• Reputable sources of information, e.g. Eatwell Guide, FSA, 

Defra, UN, UNESCO …

• 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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How it was built

• Curriculum statement

• Unit titles

• Lesson titles

• Lesson content
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Exploring the lessons



© British Nutrition Foundation 2025 | nutrition.org.uk

Lessons - overview

A fully sequenced and coherent curriculum plan, 

which is flexible, accessible and diverse.

• There are 108 lessons in total – 12 for each 

year (year 1 to 9).

• Lessons are progressive and are connected 

yet are also ‘stand-alone’ (so, in Year 9 the 

learning is based on the pupil starting in Year 

1, and following the Oak curriculum) 

• All lessons and resources are flexible – only 

use what you want.

• Learn more – catch-up recordings

https://www.foodafactoflife.org.uk/professional-development/oak-food-curriculum-to-classroom/#CATCHUP
https://www.foodafactoflife.org.uk/professional-development/oak-food-curriculum-to-classroom/#CATCHUP
https://www.foodafactoflife.org.uk/professional-development/oak-food-curriculum-to-classroom/#CATCHUP
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What are the lessons?

• Lessons are units

• 4 units of 3 lessons per year

• Same ‘topic’ format (cooking, health, 
provenance and social context – easier 
to follow across Year groups)

• Description 

• Why this, why now

• Each lesson has:

• Outcome

• Key learning

• Key words

• Teacher tip

• Common misconception

• Resources 
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What does a lesson include?

Each of the 108 lessons comprise:

Slides Videos
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What does a lesson include?

Each of the 108 lessons comprise:

Worksheets Quizzes – starter and exit (plus answers)
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What does a lesson include?

Recipes Additional information  

The ‘practical’ lessons include:
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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 
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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).
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Just cooking?

Practical, or cooking, lessons provide the 

opportunity to learn about (for example):

• hygiene and safety

• provenance

• sustainability
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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
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Just cooking?

Practical, or cooking, lessons provide the 

opportunity to learn about (for example):

• health and nutrition

• maths, English, RE …
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Support and resources available
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Support and resources

In addition to the Oak curriculum and lessons, 

the British Nutrition Foundation has 

developed:

• Interactive CPD planner

• Training and resources decision tree

• Curriculum planner decision trees

• Audit

• SMART goal planner

(available via Food – a fact of life)

https://www.foodafactoflife.org.uk/
https://www.foodafactoflife.org.uk/
https://www.foodafactoflife.org.uk/
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Support and resources

Food – a fact of life support

• Recipe support packs

• Support around teaching and learning 

(planning and teaching)

• Essentials course – new

• Practical skills videos (teacher)

• Toolkits

• Newsletter 

https://www.foodafactoflife.org.uk/
https://www.foodafactoflife.org.uk/
https://www.foodafactoflife.org.uk/
https://www.foodafactoflife.org.uk/professional-development/essentials-cpd-course/
https://www.foodafactoflife.org.uk/professional-development/essentials-cpd-course/
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Next steps
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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!

https://www.foodafactoflife.org.uk/media/z4rf540l/oak-simple-curriculum-audit.xlsx
https://www.foodafactoflife.org.uk/media/z4rf540l/oak-simple-curriculum-audit.xlsx
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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

• 29/1 – Inclusive food education (learners with additional needs)

• 3/2 – Empowering pupils (independent and home learning)

Find out more 

about the training 

by following this 

QR code

https://www.foodafactoflife.org.uk/professional-development/oak-food-curriculum-to-classroom/#CATCHUP
https://www.foodafactoflife.org.uk/professional-development/oak-food-curriculum-to-classroom/#CATCHUP
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Thank you for attending.

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

https://www.foodafactoflife.org.uk/professional-development/oak-food-curriculum-to-classroom/
https://www.foodafactoflife.org.uk/professional-development/oak-food-curriculum-to-classroom/
https://www.foodafactoflife.org.uk/professional-development/oak-food-curriculum-to-classroom/
https://www.foodafactoflife.org.uk/professional-development/oak-food-curriculum-to-classroom/
https://www.foodafactoflife.org.uk/professional-development/oak-food-curriculum-to-classroom/
https://www.foodafactoflife.org.uk/professional-development/oak-food-curriculum-to-classroom/
https://www.foodafactoflife.org.uk/professional-development/oak-food-curriculum-to-classroom/
https://www.foodafactoflife.org.uk/professional-development/oak-food-curriculum-to-classroom/
https://www.foodafactoflife.org.uk/professional-development/oak-food-curriculum-to-classroom/
https://www.foodafactoflife.org.uk/professional-development/oak-food-curriculum-to-classroom/
https://www.foodafactoflife.org.uk/professional-development/oak-food-curriculum-to-classroom/
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