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Developing skills for work - reflection

A characteristic when teaching pupils with additional needs is that pupils acquire, develop, and secure skills and knowledge from a range of experiences, to enable them to seek and maintain meaningful employment.

	Putting the characteristic into practice
	Personal reflection
	My actions

	Planning 
	In practice, staff:
· highlight different employment opportunities in ‘food’, e.g. catering and hospitality, bakers, fishmongers, green grocers, farming, manufacturing (small and large scale); 
· plan a range of activities that develop skills for work;
· enable pupils to recognise and become familiar with equipment used in the workplace;
· organise visits, trips and experiences to broaden pupils’ understanding of the world of work;
· engage with those that can help broaden pupils’ employment opportunities, e.g. local charities and hospitality organisations;
· provide opportunities for pupils to study for accredited courses or qualifications to support future employability. 
	
	

	Breaking down barriers and building confidence
	In practice, staff:
· build relationships with employers and community groups;
· enable pupils to develop confidence around work experience in stages, e.g. starting with observational visits, leading to supported work experience, leading to independent work experience;
· provide opportunities for pupils to engage with role models in the workplace, either face-to-face or virtually; 
· enable pupils to learn how to dress appropriately for work.
	
	

	Develop skills for working with food and drink
	In practice, staff:
· provide opportunities for pupils to: 
· recognise and use kitchen equipment;
· prepare hot and cold drinks;
· plan, prepare and cook a variety of ingredients to create dishes;
· serve hot and cold drinks, snacks and meals.
	
	

	Knowing how to work in a safe and hygienic way
	In practice, staff:
· teach pupils about health and safety in the workplace, particularly the safe use of kitchen equipment and cleaning equipment, where appropriate;
· teach pupils about hygiene in the workplace, particularly personal hygiene.
	
	

	Working with others
	In practice, staff provide opportunities for pupils to:
· know how to act appropriately in a workplace situation: 
· work with others, e.g. with a member of staff or in a team;
· communicate with others;
· follow instructions from others;
· give instructions to others;
· ask for, accept, or offer help.
	
	

	Literacy and numeracy
	In practice, staff:
· provide opportunities for pupils to: 
· read, write and review menus;
· take food and drink orders and relay them to other pupils or members of staff;
· calculate a bill, where appropriate;
· take money and give change;
· observe that bills can be paid by card or contactless through a smart phone.
	
	

	Making decisions and solving problems
	In practice, staff:
· plan activities where pupils have to make decisions;
· help pupils to recognise when they have a problem;
· suggest sources of help (e.g. a colleague, mentor or supervisor);
· enable pupils to identify a solution.
	
	



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


2

image1.png




image2.png




image3.png




