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Characteristics of good practice in teaching
food and nutrition education to pupils with

additional needs

Developing skills for work

- Defines the key characteristics of good
practice that are specific to teaching food and
nutrition to pupils with additional needs.

« Exemplifies these characteristics of good
practice in UK schools, both special and
mainstream.

Characteristics of good
practice in teaching food
and nutrition education

to pupils with additional needs

Guide and supporting resources

The British Nutrition Foundation would like to gratefully acknowledge the financial
support provided by the Savoy Educational Trust for the production of this Guide.
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The Characteristics - overview

The guide sets out 12 key characteristics,
with exemplification, but it is acknowledged that other
characteristics and practice exists.

The guide is not an exhaustive or static list to be
followed rigorously. It is a starting point to support
reflection of current practice in order to further
develop teaching and learning.

Considerations for teaching pupils with additional
needs are also included for each key characteristic.

Four sections per characteristic: Overview, Case study,
Putting the characteristic into practice, and Exemplary
practice.
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Characteristic 12
Making choices

|l Overview
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How can the guide be used?

The guide could be used in a variety of ways, such as:

ensuring that the teaching of food and nutrition is pupil-centred and
appropriate for a pupil’s own learning journey;

developing pupils’ skills for independent living and the world of
work, especially within catering and hospitality;

showcasing good practice through defined characteristics;

encouraging the consideration of other characteristics of good practice,
leading to further discussion and implementation;

promoting lifelong personal and professional development, helping
individuals to audit their knowledge and skill set;

developing the management of food and nutrition teaching;

acknowledging the role of the teacher in the whole school approach to
health and wellbeing.
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Characteristic 4
Teaching the curriculum
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The Characteristics of good practice

How can you use this guide in practice?

» Governors, head teachers and senior leadership teams —
ensure provision is inclusive, pupil and family-centred, and
appropriately funded.

» Trainee and newly qualified teachers/teaching assistants —
determine your future practice.

» More experienced teachers/teaching assistants — check and
reflect on your current practice and identify future actions.

« Teacher training providers — design programmes, set
assignments, use as a framework for classroom observations or
trainee assessment.
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Characteristic 12
Making choices
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Support for your professional development

Reflection documents

» Help develop reflective practice.
Developing skills for work - reflection

 |deal for staff at all career stages. Ay s e e s e e ok
» Provide an opportunity to reflect on personal practice
and identify future actions.
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There are also resources to support needs analysis and e M
planning your own professional journey based on the o "””"“‘“"”“’ _
Teaching food in primary/secondary schools: A framework R SE—

of knowledge and skKills.
Reflection documents

Characteristics of good practice in teaching food and
nutrition education to pupils with additional needs — free
Online training Course! www.foodafactoflife.org.uk  © Food — a fact of life 2023



http://www.foodafactoflife.org.uk/
https://www.foodafactoflife.org.uk/professional-development/ppd-toolkit/secondary/your-professional-development/
https://www.foodafactoflife.org.uk/professional-development/ppd-toolkit/primary/food-teaching-in-schools-a-framework-of-knowledge-and-skills/
https://www.foodafactoflife.org.uk/professional-development/ppd-toolkit/secondary/food-teaching-in-schools-a-framework-of-knowledge-and-skills/
https://www.foodafactoflife.org.uk/training/2021/characteristics-of-good-practice-in-teaching-food-and-nutrition-education-additional-needs/
https://www.foodafactoflife.org.uk/training/2021/characteristics-of-good-practice-in-teaching-food-and-nutrition-education-additional-needs/
https://www.foodafactoflife.org.uk/professional-development/ppd-toolkit/teaching-pupils-with-additional-needs/characteristics-of-good-practice-in-teaching-food-and-nutrition-education-to-pupils-with-additional-needs/

N s
FOOD

‘d fac&o'f life

Sources of support and further information

Three pages of websites and useful information/ documents o o e mcion g
can be found at the end of the Characteristics of good S T, — e
practice in teaching food and nutrition to pupils with e, e SRR
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New dedicated area on Food — a fact of life
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Teaching pupils with additional
needs

Healthy eating

Cooking

Where food comes from
Recipes and videos

Developing skills for independent
living

Pupils with additional needs

Welcome to the Pupils with additional needs area. Here you'll find resources to support
the teaching and learning about food and nutrition with children and young people with
additional needs. The resources have been developed to provide a framework and
structure for teaching around the key themes of Healthy eating, Cooking and Where food

comes from.

Welcome to the Pupils with additional needs area. Here you'll find resources to support the teaching and learning about food and nutrition with children and young people with additional
needs. The resources have been developed to provide a framework and structure for teaching around the key themes of Healthy eating, Cooking and Where food comes from.

The resources also support key considerations for teaching pupils with additional needs, based on the Characteristics of good practice in teaching food and nutrition education to pupils

with additional needs document produced by the British Nutrition Foundation.

Pupils with additional needs

Where food comes from
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Food — a fact of life resources

The resources for pupils with additional needs cover nine key areas:
- Food and drink for life
- Variety (eat well)

N S

- Being active * o
- Choice, preference and occasions =—
« Cooking (including food hygiene and safety) @ > C@ ;
« Serving and sharing 2 |’
-« Food origins C@ C@
- Food is produced and processed e
- Shopping Q’ " q’ ':
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Class activity chart
Add a sticker each tima the class is active M‘ashing up - answers
Rr= ] Scrape left
1 gl over food
\M\ ‘e into the bin.
-
’ Stack items
2 i by the side
_ |ofthe sink.
= < Fill the sink
3 F with warm
P water and
m 4 washing up
s liguid
.}

« Plus Peer-to-peer recipe videos and adapted recipes
Developing skills for independent living*

*resources created with the support of the Sodexo Stop Hunger Foundation
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Firat: Draw the food vau have tasted in the box.
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Planning what to eat — now, next, then il LT
Then: How does the food look, smell, taste and feel like?
Here are same words 1o help.
Word bank
Burnpy Colourful Chewy
sot S— Creamy Now Next Then
Hard Strong Crunchy
“y . ES
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bhopping vocabulary G
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. Planning what to eat e
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2. Personal preferences
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Practical food skills
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Ingredients

Ingredients can be us
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Ingredients

Potatoes
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Chicken

All resources are
fully editable
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[Scrambled eggs on toast - hob “ &

Ingrodiarts
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Butter or reduced dai spread
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1% 15ml {iabkespoon) seml skmmad

il

2 shoes wholemeal bread
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Scrambled egg on toast - on the hob

A short video which demonstrates how to
make scrambled egg on toast on the hob.

Play D>
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Scrambled egg on toast - in the
microwave

A short video which demonstrates how to

make scrambled egg on toast using a
microwave.

Play D
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1. Get ready to cook

etting Ready to Cook:

Get ready to cook
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Click on the image to watch the video.
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Developing skills for independent living

Planning what to cook

« Going shopping What does this social story cover?
. C00k|nq 1_Cookinauses aranae of food skills
- Eating and sharing FooD

9. Wash and tidy up

Cooking for too long

www foodafactoflife orguk @ Food — a fact of life 2022

A Wipe the surfaces )
www foodafactoflife orguk  © Food - a fact of life 2022

‘wanw foodafactofife.orquk © Food - a fact oflfe 2022

www.foodafactoflife.org.uk  © Food — a fact of life 2023



http://www.foodafactoflife.org.uk/
https://www.foodafactoflife.org.uk/pupils-with-additional-needs/developing-skills-for-independent-living/planning-what-to-eat/
https://www.foodafactoflife.org.uk/pupils-with-additional-needs/developing-skills-for-independent-living/going-shopping/
https://www.foodafactoflife.org.uk/pupils-with-additional-needs/developing-skills-for-independent-living/cooking/
https://www.foodafactoflife.org.uk/pupils-with-additional-needs/developing-skills-for-independent-living/eating-and-sharing/
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For further information, go to:
www.foodafactoflife.org.uk

Contact: f.meek@nutrition.org.uk or education@nutrition.org.uk
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