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Managing the subject - reflection

A characteristic of good practice in secondary schools is that the subject is well managed and resourced, teaching areas are maintained, and the environment stimulates learning and an excitement for the subject.

	Putting the characteristic into practice
	Personal reflection
	My actions

	Staff set a range of activities, based on well planned learning objectives
	· Plan Schemes of Work and lessons that are based on learning intent.
· Be aware of, and build on, prior learning.
· Use questioning effectively; for example, C3B4ME (see three others before asking me) or question cards.
· Make effective use of ICT, e.g. nutritional analysis to support and enhance planned learning activities.
· Use a range of teaching and learning styles and activities, e.g. demonstrations, presentations, food tasting, practical skill challenges.
Ensure that learners understand expectations and the learning intent
is defined, for example:
· all learners will use a knife safely to chop carrots;
· most learners will use a knife safely to cut carrots into dice;
· some learners will use a knife safely and precisely to cut carrots into
fine dice.
Other:

	
	

	Staff set-up routines and procedures to ensure hygiene, safety,
time efficiency and desired learning intent
	· Establish routines, set clear expectations and ensure all staff are consistent in applying these in every lesson.
· Define and establish roles and responsibilities, for teachers, teaching assistants, technicians, learners and other staff as appropriate.
· Establish guidelines and procedures for using tools and equipment. Ensure all staff are aware of, and apply, these procedures and access appropriate risk assessments.
· Establish a routine for learners to ensure that ingredients are stored
safely and hygienically before use.
· Establish and maintain the process for storing completed dishes in school.
· Prepare equipment and/or ingredients in advance where appropriate to facilitate planned learning intent.
· Implement lesson plans effectively, using strategies to ensure learners achieve the learning intent, e.g. time reminders in practical lessons.
Plan to help learners achieve dishes that require more time than is available, for example:
· part prepare dishes, make pastry and freeze until the next lesson when it can be used to prepare a dish;
· prepare and assemble dishes which can then be completed/cooked at home where appropriate, e.g. lasagne or cottage pie;
· use pre-prepared ingredients such as sliced vegetables or ready-made pastry;
· learners work in pairs or groups to reduce time and ingredients used.
Other:

	
	

	Staff plan effective and efficient food rooms
	· Anticipate and understand the flow of the practical food room, e.g. fridge access, cookers, sinks, equipment, to create an effective, efficient work-space for learners.
· Plan the placement and storage of equipment carefully and ensure learners are familiar with procedures, e.g. depending on the room layout it may be better to have equipment centrally stored.
· Ensure there is sufficient, appropriate and hygienic storage space for ingredients and finished dishes.
· Other:
	
	




	Staff select appropriate equipment for learners, which is easily available and effectively managed during lessons
	· Ensure that appropriate equipment is available to enable learners to achieve the learning intent identified in the Scheme of Work/lesson plan.
· Check the resources and equipment that are required by specific recipes, and are aware of demands that may be made on specialist equipment, e.g. are there enough woks for a complete group to use?
· Make sure that equipment is in good working order and is stored safely.
· Establish procedures that are used by all staff to monitor the safety and use of equipment.
· Anticipate when and where there may be a ‘bottleneck’ and work out a solution, e.g. learners may need to use liquidisers to blend soup, so a member of support staff could be tasked to do this for them. Alternatively, a chunky soup could be made.
· Make sure the room is well labelled so that learners can work independently.
· Plan ahead to help practical lessons run smoothly, e.g. pre-cut greaseproof paper, have pre-printed labels with name, date, cooking/storage instructions.
· Make sure that ingredients, for general use, are topped-up regularly, e.g. flour dredgers.
· Other:
	
	

	Staff create and use a well set-out, maintained and stimulating
learning environment
	· Provide a range of books, recipes, ICT resources and other stimulus materials to encourage learners to investigate and plan activities.
· Create displays that engage learners and provide a stimulating, bright environment.
· Use posters, learner’s work and other resources to assist learners
and stimulate discussion.
· Plan and create a sensory tasting-kit which can be used by learners. Establish clear guidelines for hygiene standards when sampling food and drink.
· Other:
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	Staff demand safe and hygienic working before, during and after practical cooking, investigation and sensory activities
	· Establish procedures for checking equipment in/out, especially sharp equipment such as knives and processor blades.
· Establish and maintain rigorous standards of hygiene and safety (based on best practice) that are monitored and reviewed regularly.
· Complete effective risk assessments that are specific to the learners and the environment they are working in. Make sure all staff have access to the risk assessments and have a process in place to review and update as necessary.
· Make sure that all staff working in the practical food room understand the school first aid procedures and that these must be followed.
· Ensure that laundry is regularly washed and stored correctly.
· Make sure that routines are established with learners, e.g. ‘clean as you go’ procedures. These should also be demonstrated by staff.
· Establish cleaning schedules for the practical food room; these should be monitored and reviewed as necessary.
· Plan to ensure that food waste is minimised and recycled where possible.
· Recycle where possible and organise disposal of rubbish carefully.
· Other:

	
	




	Staff organise a variety of practical activities, such as food preparation, food science investigations and sensory testing
	· Plan a variety of practical activities to support the learning intent for Schemes of Work.
· Include a variety of approaches; one approach might be to investigate the properties of an ingredient and then prepare, cook and evaluate a dish using the ingredient.
· Discuss the functional characteristics of ingredients during practical activities, embedding knowledge from an early stage, e.g. enzymatic browning when making a fruit salad.
· Introduce the concept of fair testing. Sample a range of similar products and use sensory vocabulary cards.
· Other:
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