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Healthy eating – reflection

A characteristic of good practice when teaching pupils with additional needs is that pupils learn about healthy eating and can apply this to make healthier choices.

	Putting the characteristic into practice
	Personal reflection
	My actions

	The Eatwell Guide (UK healthy eating model)

	In practice, staff:
· use the Eatwell Guide as the cornerstone of healthy eating teaching;
· use reliable, evidence-based sources of information about healthy eating and share these with other staff;
· plan and apply a consistent whole school food approach to healthy eating and dietary recommendations;
· ensure that there is a consistent approach to healthy eating across all food-based activities and food and drink opportunities, e.g. independent living activities, school trips and behaviour management, e.g. do not reward with confectionery;
· ensure that the main healthy eating recommendations act as a thread throughout all work. These include 5 A DAY, reducing salt, sugar and fat, increasing fibre and eating more fish (two portions a week, one of which should be oily);
· ensure that the message of at least 6-8 drinks to be consumed per day is used;
· consider portion size to pupils’ age when planning and delivering lessons;
· plan a series of practical/food-based activities that illustrate the use of a variety of ingredients from the different Eatwell Guide food groups;
· plan activities that work through each of the Eatwell Guide food groups and encourage pupils to consider what it means to them, e.g. 5 A DAY, two portions of fish a week, at least 6-8 drinks a day;
· select recipes that reflect healthy eating recommendations;
· explore the main nutrients provided by each of the food groups, e.g. fat, protein, carbohydrate (fibre, starches and sugars), vitamins and minerals, plus water, where appropriate for a pupil’s individual learning journey;
· provide opportunities for pupils to investigate sources of different nutrients, highlighting their functions, where appropriate for a pupil’s individual learning journey;
· provide opportunities for pupils to share healthy eating messages with their parents/carers.
	
	

	Diet and Health

	In practice, staff:
· are aware of pupils’ individual dietary and health needs;
· teach pupils to consider the needs of different people, including dietary restrictions, when planning lessons, dishes and menus;
· help pupils plan a menu for a day, investigating whether it meets healthy eating recommendations, e.g. 5 A DAY, basing meals on starchy food, at least 6-8 drinks;
· use recipes that are predominantly savoury;
· use menus to support choosing dishes for themselves and others.
	
	

	Making choices
	In practice, staff:
· are aware of pupils’ individual needs and behaviours around food, such as tactile defensiveness or touch-sensory sensitivity, and provide pupil-centred alternatives;
· help pupils read food labels to help them compare products and make informed decisions;
· encourage pupils to make healthier decisions when choosing food and drink, during the school day or when on trips and visits.
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