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Food and nutrition experience audit

This audit is based on the government's Food teaching in primary schools: A framework of knowledge and skills, as well as the Characteristics of good practice in teaching food and nutrition in primary schools guidelines. 
When answering these questions, rate your experiences and capabilities truthfully, as this will allow you to plan your professional development so it is appropriate and useful for you. It will also allow you to reflect accurately on the progress you make. 
For the following, how would you currently rate yourself?
	
Area of practice 
	Training required 
	Ok, but support needed to refresh 
	Capable, without support  
	Proficient and could train someone else

	Teaching the curriculum
	
	
	
	

	I develop detailed food schemes and lessons, taking into account current guidance and showing progression in learning.
	
	
	
	

	I teach food lessons via dedicate curriculum subjects (e.g. D&T, Cooking and nutrition, Technologies) and within other subject areas to enrich children’s food experiences.
	
	
	
	

	Running practical food lessons

	I use effective systems to manage health and safety, resource practical work and maintain equipment (e.g. buying and storing ingredients; checking in, cleaning and storing equipment).
	
	
	
	

	I manage support staff and pupils to ensure food lessons are successful and safe.
	
	
	
	

	I ensure the classroom is organised and set up safely and hygienically for food lessons (e.g. tidy, clean).
	
	
	
	

	Good food hygiene and safety 

	I establish food hygiene and safety procedures and practices to prevent bacterial growth, food poisoning and allergic reactions. 
	
	
	
	







	Good food hygiene and safety continued…
	
	
	
	

	I ensure children learn about, and follow, specific routines (e.g. getting ready to cook) and rules during food lessons for hygiene and safety reasons. 
	
	
	
	

	I role model exemplary food hygiene and safety practices with children and integrate hygiene and safety theory into practical food lessons.
	
	
	
	

	Developing food skills

	I demonstrate a high level of competence in using a wide range of food skills, techniques and equipment.
	
	
	
	

	I provide opportunities for children to demonstrate their food skills, with increasing precision and accuracy (progression).
	
	
	
	

	Where food comes from 

	I teach about where and how a variety of food is grown, reared and caught, including sustainability and the impact of different choices on the environment.
	
	
	
	

	I plan and teach food lessons that help children explore ingredients, dishes and cooking methods from different cultures and countries.
	
	
	
	

	Healthy eating

	I demonstrate and apply knowledge of the Eatwell Guide, and current dietary advice, in teaching and learning.
	
	
	
	

	I develop lessons that demonstrate progression in healthy eating.
	
	
	
	

	I choose ingredients and recipes for practical food lessons that reflect the Eatwell Guide.
	
	
	
	

	Making informed choices
	
	
	
	

	I demonstrate how to make informed choices, such as using food labels and nutrition information.
	
	
	
	

	I teach about the different factors that are involved in food and drink choice, such as preference, belief, season, cost, culture.
	
	
	
	

	Whole school approach
	
	
	
	

	I contribute to a whole school approach to food education, e.g. support the whole school food policy, help ensure consistency of healthy eating messages across subjects and age groups, work with colleagues to enhance learning opportunities.
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