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Developing practical food skills - reflection

A characteristic of good practice when teaching pupils with additional needs is that pupils acquire, develop and secure a range of practical food skills and use a range of cooking methods so they can prepare, cook and serve a variety of drinks, meals, dishes and snacks hygienically and safely.

	Putting the characteristic into practice
	Personal reflection
	My actions

	Planning
	In practice, staff:
· review practical food skills previously taught to pupils through formal education or social and family experiences;
· ensure planning reflects pupils’ family/social circumstances, food availability in the local area and financial circumstances;
· define and map out practical food skill progression in Schemes of Work;
· develop practical activities that are age/ability appropriate, building on previous experiences, skills learned and pupil preferences;
· plan activities that are inclusive and enable pupils with physical disabilities to take part and develop practical food skills, making adaptations where appropriate;
· focus on practical food skill learning intent, not recipe outcome;
· are flexible and plan food activities that can be undertaken in a variety of food spaces, e.g. a classroom, snack area, dining room, sensory room, flat, or specialist classroom;
· plan practical activities that develop skills for independent living and ensure that pupils can feed themselves well and keep healthy;
· ensure planning reflects the cultural diversity of pupils and local environment;
· enable pupils to experience a wide variety of foods that may not be available at home;
· use food as a context to develop literacy and numeracy skills as well as physical skills, e.g. reading/listening to recipe instructions, weighing and measuring;
· ensure individual pupil needs and capabilities are considered, and risk assessments are undertaken, shared and followed;
· are sensitive to the needs of pupils who are tube-fed or are on a restricted diet and plan an inclusive food experience for them wherever possible;
· use a variety of assessment styles, including self, peer, and teacher.
	
	

	Recipes and practical activities
	In practice, staff:
· use tried and tested recipes and avoid pupils selecting recipes from internet searches/magazines which may not have the desired learning intent;
· ensure recipes promote current healthy eating advice and are predominantly savoury;
· ensure recipes develop practical food skills, over time;
· create and use a variety of recipe formats to suit pupil needs;
· expose pupils to recipes and ingredients from different traditions and countries;
· plan practical activities to allow pupils to develop their food skills and build confidence over time;
· use food as a vehicle for inclusion and to develop fine motor skills, e.g. gripping, twisting;
· provide creative experiences around food to encourage recognition and familiarisation;
· enable pupils to link recipes to different contexts, e.g. celebrations, occasions, home, eating out, work;
· encourage pupils to explore and evaluate ingredients using their senses, e.g. smell, taste, but with an awareness of sensory issues for some pupils.
	
	

	Teaching skills
	In practice, staff:
· are confident in teaching, demonstrating and using a wide range of food skills;
· practise their own practical food skills before teaching pupils;
· develop their own practical food skills (if required) through training by external providers or working with more experienced food teachers, the catering team or professional chefs;
· ensure support staff are briefed fully before practical lessons/food activities regarding hygiene and safety expectations and the way food skills should be demonstrated and carried out;
· expose pupils to new experiences, ingredients and/or skills, e.g. invite a chef into school to demonstrate a particular food skill, a butcher to show how to prepare meat dishes or a local food producer to show some of the produce they grow;
· encourage pupils to support their peers in class.
	
	



© Food – a fact of life 2021
www.foodafactoflife.org.uk


2

image1.png




image2.png




image3.png




