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Guidelines for Resources
Case study: University of Worcester


Background
The University of Worcester has a rich heritage of quality teaching dating back to 1946.  Since then, the University has established a reputation for world-class teaching and practical, purposeful research. The University has a long and successful history of training Domestic Science Teachers, then Home Economics Teachers and now Food Technology Teachers for over 70 years. At Worcester, the trainees benefit from a practical approach to teaching modelling current thinking and effective teaching strategies. We are committed to equip our trainee teachers with the best start in their teaching career. 

Challenges
Over the last 20 years, the University has trained over 300 Food teachers. The programme is current and is designed to improve the skills and experience of Design & Technology / Food and Nutrition trainee teachers to become positive role models. Key aims are working with young people to educate them to allow their understanding for the importance of a healthy lifestyle, building their knowledge of how to cook food, but most importantly developing their love and passion of cooking.

Before going onto school placements, it is important to develop trainees’ confidence. At first trainees will begin by teaching elements of the curriculum to their peers within the security of the university setting. Ensuring the trainees have accurate up to date information can be supported by following the guidelines for producers and users of school education resources. These guidelines provide up to date and reliable information related to the curriculum.

How the guidelines helped
The guidelines go hand in hand in providing the resources needed to inspire and motivate young people. The trainees within the University are developing their own subject knowledge and reflecting on what it is to be ‘innovative’. The use of the guidelines helps support the trainees in teaching young people how to explore and investigate through well planned and developed resources. The continued importance of food education within the curriculum and our schools is ensured within these guidelines, providing reliable and accurate information. 

Results
As a university tutor discussing the delivery of motivational food lessons, it is important to explain the purpose of planning, organisation and delivery of lessons with trainee teachers. The need to provide lessons that engage, provide inspiration and develop creativity has always been a priority of my teaching. Having explained and taken on board the guidelines, I have every confidence that the trainees will find these resources within Food - a Fact of Life extremely reliable in providing information, that is both accurate and up to date. As a secondary school Design & Technology teacher for over twenty years these resources were always my ‘go to’ bank of resource, that I would adapt and use as needed. I continue to share this practice with the trainees at the university and encourage them to ensure that resources developed and used in their own teaching and learning meet the guidelines.
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