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Running practical food lessons - reflection

A characteristic of good practice when teaching pupils with additional needs is that food and drink preparation activities and cooking lessons are delivered in a hygienic, safe and organised way. The classroom is set up and resourced appropriately and pupils are shown what they should do and how they should behave. 

	Putting the characteristic into practice
	Personal reflection
	My actions

	Planning lessons and practical activities
	In practice, staff:
· plan Schemes of Work and lessons that are based on learning intent;
· are flexible and adapt lessons/activities to take into account pupils' individual needs and capabilities;
· are aware of, and build on, prior learning;
· consider individual needs when planning recipes, e.g. some pupils may find it difficult to focus on complex or longer recipes, whilst others may find complex recipes overwhelming;
· plan recipes that that create interest in pupils, e.g. by using spices to stimulate their senses;
· plan activities that enable pupils to use all their senses and discover new tastes and textures, slowly over time and with repetition, if required;
· plan activities that enable pupils to become familiar with the different textures of food and/or parts of food;
· use repetition and regular practice to embed learning;
· create and use recipes in different formats to suit pupil needs, e.g. using symbols, images, pictures, words, storyboards, step-by-step, videos;
· make effective use of IT, e.g. videos of real-life situations.
	
	

	Routines and procedures
	In practice, staff:
· establish classroom routines, procedures and rules for food lessons. For example: 
· how the classroom is set up;
· how to get ready to cook, such as wearing an apron and washing hands;
· how to handle ingredients and equipment hygienically and safely, such as not eating while cooking and using a clean spoon to taste food;
· how to deal with recycling and food waste appropriately;
· how to clear away/wash up after the lesson.
· 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, pupils and other staff, as appropriate;
· plan how food waste and packaging will be disposed of during the lesson, e.g. organise a container for food waste that will be composted, designate a recycling bin for packaging;
· plan ahead to help practical lessons run smoothly and take into account pupils’ individual needs and capabilities, e.g. appropriate recipe formats, adapted equipment, pre-prepared ingredients, pre-lined tins, one-to-one support;
· use and display resources to support pupils, e.g. pictorial/symbol recipes, food skills videos, step-by-step recipes. 

	
	

	Safe and easy to use food rooms/food spaces
	In practice, staff:
· plan how the classroom furniture will be arranged during food lessons for safe movement around the room and avoiding bottlenecks;
· plan the placement and storage of equipment carefully and ensure pupils are familiar with procedures;
· store sharp equipment safely in a locked cupboard or drawer;
· ensure there is sufficient, hygienic storage space for ingredients and finished dishes, e.g. fridges, freezers and ambient storage (cupboards).
· ensure there is a fully supplied first-aid kit available, if this is part of the school’s risk assessment.
	
	

	Ingredients and equipment
	In practice, staff:
· select appropriate ingredients based on pupils’ dietary requirements, sensory needs and physical suitability;
· plan to make dishes that are predominantly savoury, using seasonal ingredients where possible;
· choose equipment that is suitable for the pupils being taught, e.g. the correct size, so it can be properly controlled by the pupil and is appropriate for pupil ability;
· have a process for checking out/in sharp equipment before/after the lesson;
· have a process for checking that equipment is in good working order and safe to use, e.g. no rust or broken parts;
· are aware of first-aid procedures if a pupil or staff member is injured during the food lesson/activity.
	
	

	Stimulating learning environment
	In practice, staff:
· create displays that engage learners and provide a stimulating, bright environment, e.g. fruit and vegetables, the Eatwell Guide, names of equipment;
· use posters, pupils’ work and other resources as a learning reference to assist pupils and stimulate discussion;
· use displays, photographs and images of role models to help break down barriers and misconceptions;
· consider seating arrangements or where pupils work for practical activities to encourage focus and attention (depending on the needs of the pupils), e.g. near the teacher or another staff member, near another pupil that can support or be a role model, a quiet corner of the classroom;
· limit the noise in the classroom, where possible, to assist pupils with a visual or hearing impairment.
	
	

	Safe and hygienic working environment
	In practice, staff:
· make sure that routines are established with pupils, e.g. ‘clean as you go’ procedures;
· constantly model expectations for safe and hygienic working, e.g. washing hands and washing and drying equipment;
· are aware of individual pupils’ dietary needs (such as allergies), including sensory issues, and take these into account when planning activities;
· adapt spaces, equipment and procedures to take into account pupil needs and behaviours, always ensuring that safe and hygienic practices are followed;
· plan to ensure that food waste is minimised and composted where possible, or used in cooking;
· recycle where possible and organise disposal of rubbish;
· ensure that laundry is regularly washed and stored correctly.
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