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Running practical food lessons - audit

A characteristic of good practice in primary schools is that practical food preparation and cooking lessons are delivered in a hygienic, safe and organised way, the classroom is set up and resourced appropriately, and pupils understand what they must do and how they must behave.

	Putting the characteristic into practice
	Personal reflection
	My actions

	Classroom organisation
	In practice, staff:
· plan how the classroom furniture will be arranged during food lessons for safe movement around the room and avoiding bottle necks;
· ensure the area where food preparation will take place is uncluttered, clean and hygienic;
· plan how food waste and packaging will be disposed during the lesson, e.g. organise a container for food waste that will be composed, designate a recycling bin for packaging;
· plan ahead to help practical lessons run smoothly, e.g. part prepare or pre-weigh ingredients (if this is not part of the learning intention), plan who will wash up and where if there is not a sink in the room where a food lesson is taking place;
· make sure support staff are aware of, and follow, the hygiene and safety routines and procedures in place;
· use and display resources to support the learning intent of the lesson, e.g. food skills video, step-by-step recipes, labelled equipment storage boxes, labelled photographs of cooking equipment;
· include pupils in the creation of classroom procedures and rules for food lessons. For example:
• how the classroom is set up;
• what they need to do to get ready to cook, such as wearing an apron and washing their hands;
• how to handle ingredients and equipment hygienically and safely, such as not eating while cooking;
• how to deal with recycling and food waste appropriately;
• how to clear away/wash up after the lesson.


	
	

	Ingredients and equipment
	In practice, staff:
· select appropriate ingredients based on pupils’ dietary requirements and physical suitability, e.g. using softer ingredients for pupils practicing a new cutting technique, smaller sized ingredients for younger pupils with smaller hands);
· plan to make dishes that are predominantly savoury, using seasonal ingredients where possible;
· organise where ingredients and finished dishes will be stored, e.g. a clean fridge operating at the correct temperature (1°C - 4°C);
· choose equipment that is suitable for the pupils being taught, e.g. the correct size so it can be properly controlled by the pupil, appropriate for pupil ability;
· store equipment so it is kept clean and dry (e.g. tablecloths, aprons, chopping
boards, mixing bowls);
· have a process for checking in sharp equipment after the lesson and also for checking that equipment is in good working order and safe to use, e.g. no rust, broken parts.
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