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Teaching the curriculum - audit

A characteristic of good practice in primary schools is that food teaching should reflect the curriculum, with due regard to progression. Consideration should also be given to other reputable guidance, e.g. Core competences for children and young people aged 5 to 16 years: A framework of skills and knowledge around food, diet and physical activity.

	Putting the characteristic into practice
	Personal reflection
	My actions

	Planning and preparation
	In practice, staff:
· ensure that planning and teaching delivers intended food knowledge and skills and is not driven by recipes;
· ensure lessons build on pupils’ prior food education knowledge in healthy eating, cooking and where food comes from;
· ensure that health and safety is at the forefront of any practical food activities taking place by undertaking risk assessment and following the subsequent procedures put in place;
· work within planned budgets. 

	
	

	Teaching
	In practice, staff:
· deliver food lessons as set out in planning documents while reviewing and adjusting as necessary to meet pupil needs;
· teach discrete food lessons and also use food as a vehicle to support the delivery of other curriculum subjects;
· use a range of teaching styles, tasks and resources to engage and  extend/challenge pupils, such as group and individual tasks, tasting activities, videos and web searches;
· use resources that are up-to-date, evidence-based and reliable, e.g. the Eatwell Guide.

	
	

	Evaluation
	In practice, staff:
· use self-reflection and pupil feedback to help review teaching and learning and make any appropriate moderations to lessons;
· assess pupils’ knowledge and skills about food and tailor lessons appropriately to ensure pupils progress. 
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