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Developing professional competence - audit

A characteristic of good practice in primary schools is that teachers are sufficiently competent and confident in the delivery of food lessons through initial training and/or professional development, and have an interest and willingness to develop their own knowledge and skills.

	Putting the characteristic into practice
	Personal reflection
	My actions

	Preparing for practical food lessons
	In practice, staff:
· plan well ahead to ensure that lessons run smoothly, the room is set up safely, and all resources are readily available;
· practice skills and recipes before the lesson to ensure teaching is confident and techniques taught demonstrate best practice for pupils;
· develop effective systems so all pupils can fully participate in lessons and pupil independence is encouraged and supported;
· organise how ingredients and equipment will be obtained, e.g. funded, purchased, stored.

	
	

	Teaching and learning
	In practice, staff:
· stretch and challenge pupils of all abilities;
· make use of ICT and use a range of resources to stimulate learning;
· act as a role model when teaching practical food lessons, reflecting the standards expected of pupil such as prepare appropriately and demonstrating neat, methodical working practices;
· reflect on lessons and activities to understand what went well and what could be improved.

	
	

	Exploring Food 
	In practice, staff:
· ensure they are sufficiently prepared to be able to discuss the reasons some people may follow a specific diet, e.g. culture, religion, allergy, intolerance, age, personal choice;
· use reliable sources of information to find out about how different food is produced for their own background knowledge, e.g. read, watch videos, visit a farm or mill;
· identify individuals and organisations who can enhance pupils’ understanding of where food comes from by offering support such as visits, talks, printed information and photographs.


	
	

	Working with others
	In practice, staff:
· manage support staff effectively, for example, being clear about the learning intent for the lesson and the assistance required; 
· establish clear guidelines and protocols when dealing with parents/carers; 
· provide information in advance about lessons and ingredients to the relevant people, e.g. support staff, parents/carers; 
· are prepared to deal with issues (e.g. pupil likes and dislikes); 
· are fully versed with the school’s whole food policy and communicate this clearly to others as required, e.g. charging/ voluntary contributions for ingredients, dealing with allergies.
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