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Taking a whole school approach - reflection

A characteristic of good practice when teaching pupils with additional needs is that the teaching of food is aligned with the whole school food approach, while being sensitive to the needs of individual pupils and their families. Food education is embedded in the health and wellbeing agenda of the whole school through the development and implementation of policies, encouragement and enforcement.

	Putting the characteristic into practice
	Personal reflection
	My actions

	Communication
	In practice, staff:
· make sure that a clear statement of food and nutrition education is included in the school food policy, describing its principles and purpose, including learning intent;
· work collaboratively with other subject colleagues to ensure that food and nutrition education is embedded in the whole school approach and learners receive consistent messages;
· ensure that the school governing body (or equivalent) is aware of, and informed about, the whole school food policy;
· keep up to date with the whole school food approach and participate in whole school food related events, e.g. British Nutrition Foundation Healthy Eating Week;
· share ideas for cross-curricular/interdisciplinary food teaching to enhance pupils’ food experience;
· are conscious of modelling healthy lifestyle behaviours for pupils to see, e.g. eating, drinking, being active;
· support colleagues who may be less experienced or confident about delivering food lessons;
· use visuals, images, symbols, pictures and words to ensure that healthy eating messages are inclusive;
· ensure that the school’s approach to food is clearly communicated to the ‘outside world’ via its website, induction packs, social media and newsletters;
· provide pupils with opportunities to share healthy eating messages with parents/carers and the wider community.


	
	

	Reinforcing the whole school policy
	In practice, staff:
· use the Eatwell Guide to inform the planning and delivery of healthy eating messages across the curriculum;
· reinforce healthy eating messages through the Eatwell Guide food groups, e.g. discussing which food groups ingredients for meals or dishes come from, role-play buying fruit and vegetables;
· consider independence and skills for life and work when planning food lessons, e.g. food hygiene and safety, making better choices;
· take into account a pupil’s food likes and dislikes, including sensory issues;
· use repetition of concepts/activities to reinforce learning and support progression;
· reflect on the Core competences for children and young people aged 5 to 16 years: A framework of skills and knowledge around food, diet and physical activity, pre-curriculum standards and statutory guidance for pupils with additional needs for progression mapping to ensure that pupils build on their prior knowledge;
· are aware that pupil progression may happen in small steps, depending on their individual needs.

	
	

	Working with others
	In practice, staff:
· plan with colleagues, to ensure progression in food teaching across the school and that pupils build on their prior knowledge;
· carry out regular reviews across the curriculum to establish where, and when, food and nutrition education is taught;
· collaborate with other staff to ensure that the whole school food policy is reflected consistently across the curriculum and in extra-curricular activities;
· take a consistent approach to food in their teaching, with pupils and parents/carers;
· use appropriate resources, agreed upon as a school, for teaching and creating displays that reflect current healthy eating advice and encourage healthy food and drink choices.
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