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Developing skills for independent living - reflection

A characteristic when teaching pupils with additional needs is that pupils acquire, develop and secure skills and knowledge, and have a range of experiences around food and drink, cooking, and looking after themselves, to support their health, wellbeing and independent living.

	Putting the characteristic into practice
	Personal reflection
	My actions

	Planning what to eat and buying food
	In practice, staff:
· provide opportunities for pupils to acquire, develop and secure skills in: 
· planning what to eat or drink;
· compiling a shopping list;
· making and following a food budget;
· buying food – in person and online;
· handling money;
· knowing where food comes from – growing food, buying from independent shops, supermarkets, markets and farm shops, online, food banks;
· storing food safely;
· cooking economically – using canned/frozen food, safe use of leftovers, buying in bulk.
	
	

	Making choices and using information
	In practice, staff:
· provide opportunities for pupils to acquire, develop and secure skills in: 
· making choices for health, e.g. choosing a drink that is lower in sugar;
· planning food and drink choices, such as cooking from scratch, reheating ready meals, using canned/frozen ingredients, purchasing takeaways, and eating out at restaurant/café/pub;
· planning what to eat for their individual food preferences;
· making others aware of their choices, expressing likes and dislikes;
· making food and drink decisions between different options, based on a
criteria, e.g. lower salt;
· using food labels to find out information, e.g. what the food is called, its cost, how it should be stored, number of servings, serving suggestions, nutrition information, how long it lasts;
· reading menus to make decisions, considering their preference and other needs, e.g. vegetarian, money available.
	
	

	Following recipes
	In practice, staff:
· provide opportunities for pupils to acquire, develop and secure skills in:
· following a recipe or set of instructions;
· demonstrating an awareness of, and an ability to use, common measures, e.g. weighing and measuring ingredients for recipes, knowing quantities to purchase when shopping.
	
	

	Using practical food skills
	In practice, staff:
· provide opportunities for pupils to acquire, develop and secure skills in: 
· using practical food skills to feed themselves independently;
· preparing and serving a hot or cold drink, independently or with support;
· making and serving a healthy snack or meal, either independently or with support;
· using kitchen equipment safely and with purpose either independently or with support, or via inclusive technologies, such as switches;
· using different cooking methods;
· opening packaging, such as bottles, jars, cans and packets.
	
	

	Food hygiene and safety
	In practice, staff:
· provide opportunities for pupils to acquire, develop and secure skills in:
· personal hygiene, including handling food and following simple healthy routines;
· cleaning and food hygiene, including washing and drying equipment (being aware of hot water), wiping surfaces, cleaning the fridge, washing the floor, and washing and drying tea towels;
· placing waste in the bin and recycling/composting;
· storing food safely – where and how food should be stored, including covering with foil or film;
· knowing when food is cooked and safe to eat, independently or with support, e.g. time, temperature control, colour;
· personal safety and the safety of others, including: 
· awareness of safety symbols;
· safe use of kitchen equipment, including different types of hob, e.g. gas, electric, induction;
· sources of heat;
· following instructions to act safely;
· accept the support of others (another pupil or staff member) to keep safe;
· following simple rules (use of water, electricity and gas, household and kitchen equipment). 
	
	

	Working with others/social situations
	In practice, staff:
· provide opportunities for pupils to acquire, develop and secure skills in:
· working with others, e.g. support staff, other pupils, tutors or peers in other settings, such as a local college;
· sharing ideas with other people, such as recipes and healthy eating messages;
· celebrating special occasions with food, e.g. birthdays, religious festivals, customs;
· being aware that they can contribute to the community, such as volunteering in a community project;
· being aware that they can contribute to society through meaningful employment.

	
	

	Using and communicating with IT
	In practice, staff:
· provide opportunities for pupils to acquire, develop and secure skills in:
· finding suitable food or drink recipes;
· sharing recipes;
· choosing and buying food and drink online, e.g. from supermarkets, delivery services, takeaways.
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