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Context and Background

About me- Teaching for 14 years in a
mainstream school and have
experience teaching pupils with a wide
range of additional needs.

Member of BNF working group and
more recently the BNF additional
needs working group.

Principal Moderator, Specification and
Resource writer for CCEA Entry Level
Home Economics.

Personal Interest.




Recent research

“According to figures published by the Department of Health, more than
13,000 children between the ages of 4-15 have an autism diagnosis,
making this figure almost one in every twenty children in Northern Ireland.
As the number increases, this presents teachers with additional
responsibilities within the classroom to effectively meet their needs.

Evidence suggests that teachers do not receive specific training on
managing this complex condition (Wilkinson, 2020)

Whilst the Disability Discrimination Act 1995 has created an inclusive
education opportunity for pupils with additional needs, Wilkinson states
that there are still barriers to its implementation, which will have a
potentially negative effect on the overall educational experience.



Pupils with additional needs

According to the Special educational needs and disability code of practice: 0-25
years (D/E/DOH 2015), “a child or young person has special educational needs
(SEN) if they have a learning difficulty or disability which calls for special
educational provision to be made for him or her.”

The SEND code of practice 0-25 years also identifies four broad areas of need
and support:

Communication and interaction
Cognition and learning

Social, emotional and mental health
Sensory and/or physical needs



Characteristics of Good practice in teaching food and
nutrition education to pupils with additional needs

e Development/background

e 12 characteristics that relate to
teaching Food and Nutrition to pupils
with additional needs

e Exemplification of each characteristic
Including case studies and top tips

e Further information and support




Characteristics of Good practice in teaching food and
nutrition education to pupils with additional needs

Developing professional competence
Taking a whole school approach
Knowing your pupils

Teaching the curriculum

Developing skills for independent living
Developing skills for work

Running practical food lessons
Establishing good food hygiene and safety practices
Developing practical food skills

10 Exploring where food comes from
11.Healthy eating

12.Making decisions
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Characteristics of Good practice in teaching food and

nutrition education to pupils with additional needs-
CASE STUDY EXAMPLE

Characteristic 3

Knowing your pupils
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Reflection Documents

e Help Practitioners reflect and
audit their current practice.

e Useful at any stage of your
career.

e |dentify future actions

Knowing your pupils - reflection

A characleristic of good practice when leaching pupils with addiional needs is that s’ fuly understand and plan for an individual pupil’s learning and teaching
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Resources-Mapping document

Links to Food — a fact of life resources

The Eatwell Guide https frwww food afactoflife. org. uk/media/ 1890/ he-eatwell-guid e-information-g-316.docx
hitps ffwww food sfactoflife. org.uk/media/24 56/eatwell-guid e. pdf

Further resources around https frwww food afactoflife. org. uk/media/2803the-eatwell-guide- poster-basic-p-311.docx
healthy eating and the https:fhwww food afactoflife. org. uk/medial1 360/ ets-eat-well-opt-35hed ppix

Eatwell Guide can be found | https:/fwww food sfactoflife. org. uk/media/1 361 the-eatwell-guide-jigsaws-c-35hed docs
inthe FFL 11-14 Years area | https:/fwww food afactoflife.org. ukimedia/22 67 /blank-eatwell-guide-ws-711c1. pof
https:ifwww food afactoflife. org. uk/media/1 358/the-eatwell-name-food-cards-c-15he? .docx
https ffwww food afactoflife. org. uk/medial/1 359/ the-eatwell-game-ws-35-he2 . docx

hitps .fwww food afactoflife.org. ukimedia/1 357 food-images-cards-c-35he1.docx

hitps frwww food afactoflife. org. uk/media/g 1 7 0fare-you-drinking-plenty-p311. pdf

https ffwww food afactoflife. org. ukimedia/Z2446/the-eatwell-guide-pres-5-7-poi-57he 3. ppix
hitps ffwww food sfactoflife. org. uk/media/2350he-eatwell-guid e-fopd-cards-c-316. docx
https ffwww food afactoflife. org. uk/media/244 9food-selection-ws-537he 3. docx

hitps ffwww food sfactoflife. org.uk/media/244 7ihe-eatwell-guide-worksheet-ws-57hed_docx
hitps frwww food sfactoflife. org. uk/media/24 50/my-lunch-worksheet-ws-57he . docx

https frwww food afactoflife.org. uk/media/2622the-eatwell-guide-ppt-71 1hed potx

hitps ffwww food sfactoflife. org. uk/media/2820/meals-and-snacks-ppi-7 11he 2. pptx

https ffwww food afactoflife.org. uk/media/281 Tiwhat-is-it-made-from-ws-7 11he2 . docx
hitps ffwww food sfactoflife. org.uk/media/261 Bfeatwell-guid e-food-lisi-ws-7 1 1he2 . docx
https frwww food afactoflife.org. uk/media/282 1 /menu-planner-worksheet-ws-711he2 docx
hites Sfrwww food afactoflife. org uk/medial/1 356/ cut-and -stick-food s-ws-35he 1 .docx

Links to Food = a fact of life resocurces

5 A DAY hitps.(fwww food afactoflife.org. uk/media/24 44 five-food-group-cards-c-318.docx
https frwww food afactoflife. org. uk/media/24 4 Bfantastic-folding-5-a-day-ws-57hed.docx

Further resources around 5
A DAY can be found in the
FFL 11-14 vears area




Resources in action- Cooking

English muffin pizzas
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Cooking Videos
S |

Some of the Recipes:
English muffin pizza recipe
Chilli con carne

Scrambled egg

Minty lamb and pea burgers

o

_ Y | Quick and easy mince pies
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Cooking-Social story
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Developing skills for independent living

Practical food skills
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Resources

Where food comes from

+ All food comes from plants and animals.
+ Food has to be grown, reared or caught.

A lot of the food we eat Plants are grown. Animals are reared.

Fish are caught.
is produced in the UK. o

9

s
Some ingredients need Fruit, vegetables, cereals and potatoes || Cattle, dairy cows, sheep, pigs and || There are many types of fish, such
to be prepared before are all from plants. chickens are reared for our food. as cod, salmon and prawns,
Different parts of the plant are eaten: : ] .
they can be eaten, Flp ‘; Daity cows provide il Fish is used inlots of dishes and
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Final Thoughts

e Be creative when planning lessons and
adapting resources to meet the needs of
the pupils in your care.

e Openly engage with Parents/Guardians
and specialists to ensure you have the
most up-to-date information about how to
effectively meet the needs of each pupil.

e Explore food as an opportunity for pupil
growth, including the development of fine,
gross and sensory skills, providing social
experiences and having fun!




URTHER INFORMATION AND SUPPORT

Il Further sources of information and support

Characteristic |: Developing
profedionl cempetence.
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