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Food skill competency - reflection

A characteristic of good practice in secondary schools is that learners can prepare, cook and serve a range of dishes with precision, hygienically and safely.

	Putting the characteristic into practice
	Personal reflection
	My actions

	Staff plan and implement robust Schemes of Work and lessons that progress food skill proficiency

	· Review food skills previously taught to learners through formal education or social and family experiences.
· Map out food skills in Schemes of Work.
· Develop practical activities that are age/ability appropriate. Build upon
previous experiences, skills learned and learner preferences.
· Focus on food skill learning intent, not recipe outcome.
· Ensure planning reflects the ethnic and cultural diversity of learners
and local environment.
· Other:

	
	

	Staff select appropriate recipes and practical activities

	· Ensure recipes promote current healthy eating advice and are predominantly savoury.
The planned curriculum should:
· give learners skills for life and health;
· promote confidence;
· focus on food skill development and
progression over time;
· be achieved successfully in the time
available.
Other:


	
	

	Staff consider the equipment, learning environment and time available when selecting recipes and practical activities

	Question the selection of recipes and practical activities, for example:
· is new or specialist equipment needed, e.g. pasta machines, food processors, specialist knives?
· is there enough cooker space?
· is there enough storage space for ingredients or cooked dishes?
· can the dish be prepared and cooked in the time available?
· can part of the dish be prepared in advance and frozen?
· can pre-prepared ingredients be used, e.g. ready-made pastry,
sliced or frozen vegetables?
· can learners work in pairs or groups?
· does a risk assessment need to be completed?
[bookmark: _GoBack]
Other:
	
	

	Staff are confident in teaching, demonstrating and using
a wide range of food skills

	· Encourage staff to practice food skills at home before teaching learners.
· Enable staff to develop their own food skills (if required) through CPD
provided by external providers or working with more experienced food
and nutrition teachers, the catering team or professional chefs.
· Expose learners to new experiences, ingredients and/or skills, e.g. through working with external experts.
· Encourage learners to support their peers in class.
· Other:

	
	

	Staff and learners are challenged to develop and extend food skills through practice, experiences and assessment

	· Build in the opportunity for competition style activities that can be used to teach specialist knowledge/skills, e.g. food styling and presentation.
· Enable staff to develop their own food skills through undertaking practical skills courses and/or accreditation.
· Use a variety of assessment styles, including self, peer and teacher.
· Expose learners to different culinary traditions and ingredients.
· Other:
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