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Food Curriculum Roadmaps § g e

« Showcase the progressive, key learning that
underpins the Food — a fact of life programme

« 3 x Roadmaps - healthy eating, cooking and where
food comes from

* Provide a visual journey of what pupils from age 3
to 16 years need to know about food

 Print for planning file or display to show pupils their
food learning journey

 Interactive versions click straight through to ready-
to-use lesson plans and resources Over 10,000 downloads to date!

« Show pupils, and others, the food learning journey!

To find out more, go to: https://www.foodafactoflife.org.uk/whole-school/food-a-fact-of-life-roadmaps/
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Practical food skills videos
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The Practical food skills videos are designed to
show pupils how to safely and hygienically carry out
different key food preparation technigques.

Using a knife - the bridge hold

Using a knife - fork secure Using a grater

‘This video shows the ‘fork secure’ technique. This video shows how 10 grate three different I
s . foods. |
|

The videos:
are clear and concise
demonstrate the key aspects of different food

end with a bulleted summary of what has been
shown

are carried out by pupils, to provide 'relatability’
for young people

To find out more, go to: https://www.foodafactoflife.orq.uk/11-14-years/cooking-11-14-years/new-cooking-videos-11-14-years/
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Practical food skills videos

Video types:

« Getting started, e.g. weighing, measuring

« Using equipment, e.g. electric hand
whisks, food processors

* Preparing ingredients, e.g. onions, chilli, | Practical food skills:
eggs Measuring with spoons

Coming soon! Teacher versions

To find out more, go to: https://www.foodafactoflife.orqg.uk/11-14-years/cooking-11-14-years/new-cooking-videos-11-14-years/
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Cooking on a budget: Healthy affordable dishes

Start with the...

Cooking on a budget:
Healthy affordable dishes
activities (sheet), for ideas

and links to:
* recipes;

« cost calculators:

- fact sheets;
« presentations;
e activities.

To find out more, go to:

Cost and sensory evaluation

An activity to investigate sensory perception
and the cost of food.

(0.28 Mb) Download &
R P R e D N
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crumb topping

Costing a recipe

A template to calculate the cost of a recipe.

Download &,

() Complexity

A s by D et @t canas e Seaem
B v A e T
.

Working to a budget

An activity to calculate the cost of a recipe
and suggest how this could ber...

(0.21 Mb) Download &,

Pork meatballs with a cheesy

Medium-Hig

Super soup
Get creative, prevent food waste and make your own sou,
B el
Startwith on of these hases (lowsat stock cube and 500! water):
| Wegsiock  Beefstock Ghicken stoc
Pick a protein:
) Meat Beans or chickpeas (can) Lentils (can)
Add 3 vegetables (approx. 1509 prepared):
4 Carrots Spinach Mushrooms. Celery Kale
y/ Onion Tomatoes Squash Broccoli  Peppers
— Potatoes  Gorn Gauliflower Peas Leek
Add a starchy carbohydrate (approx. 50g):
y/ Rice Noodies Pasta Barley
Add some flavour {% - 1 x 5mi spoon):
Y/ Garlic Basil Parsley Chilli Paprika
= Chives Thyme Pepper Oregano  Bay leav
Equipment

Chopping board, knife, vegetable peeler, measuring spoons, saucepan, measuring jug

d starchy carbohydrate. Remember fo drain and

ing to the boil. Add you
Gmll\ ites or until the vegel bl dstal'c?ﬂ

*Depending on what you choose the protein may be added later in the cooking time.

Food - 2 fact of ife 2023 www foodafactofife.org.uk

https://www.foodafactoflife.orq.uk/11-14-years/cooking-11-14-years/planning-what-to-cook-11-14-years/#cost
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Careers In food

« Poster

« Case studies — careers that feed
and inform the nation

« Video — National Skills Academy
for Food & Drink

« 5 reasons to undertake a food
apprenticeship blog

To find out more, go to:
https://www.foodafactoflife.org.uk/whole-
school/careers-in-food/

: Bellnsplred with a career in food

@ ©

Producing Processing
Agriculture Aquaculture Food safety Nutrition
and fishing and quality
Agronomy Packaging
(soil and Forestry and land Food science 2
science) management Primary
e ) Ingredient processing and
Animal i
husbandry and sales Yoch
New product and
development engineering

Careers are as diverse as the food we eat!

From farm to fork - careers that feed the nation

©

Providing

Events Prof

management =

Hospitality and Ry
catering

0 @

"From farm to - careers that inform the nation

O

Communica

Advising Educating
Dietetics Health care
i Training
health production

Read inspiring career journeys here:
www.foodafactoflife.org.uk/whole-school/careers

‘Campaigning Fod

Designing
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ofide.orgak ][

Sheep Farmer

Z0& Colville

ﬂ DOCX

(0.65 Mb)

MULTHYR

(0.32 Mb)

HIﬁlTIHH W“HH I

Head Stockman

Phil Gordon-Jones,

, Daylesford Organic Farms

Technical Manager - Horticulture

Rebecca Smith, Valley Produce Ltd

Ltd

(0.3 Mb)

Download & I

:
MULTIYR m ; 4 'u . @

== -

National Skills Academy for
Food & Drink

Amy Crooks

Technical 5 o
€enICal  careers in Food and Drink video

Darren Atkir]

Amy Crooks from NSAFD talks careers in the
food and drink sector for pupils

(0.18 Mb)
- —

Download &,

National Careers Week, 4-9 March 2024

Play D>

www.foodafactoflife.org.uk  © Food — a fact of life 2024



http://www.foodafactoflife.org.uk/
https://www.foodafactoflife.org.uk/news/5-reasons-to-undertake-a-food-apprenticeship/
https://www.foodafactoflife.org.uk/whole-school/careers-in-food/
https://www.foodafactoflife.org.uk/whole-school/careers-in-food/

Global cuisine recipes and supporting resources

Introductory presentation, fact sheet
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Recipes from South American cuisines

(history, traditions, ingredients) and ————

recipes, available for:

African;
Middle Eastern:
Eastern Asian;

45 mins

Caribbean Islands;
South American;
and Eastern European cuisines.

To find out more, go to:
https://www.foodafactoflife.org.uk/professional-development/teaching-and-learning/planning-and-teaching/the-future-of-

@ Time 45 mins ©® Tme  30mins

and now a staple
uuuuu

45 mins © Time

workd. angoes, oranges, lemons, and grapefruts are grown widely theoughout tropical
‘and subtrapical emironments in South America

g
e T E

food-education/future-of-food-education-teacher-training-resources/
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Supporting pupils with additional needs

R il N

- Aframework and structure for teaching — [~ L Hodk
healthy eating, cooking and where food | T e O
comes from @ ot s § _ -

. : 2 .8 O

* Nine key areas — -

3 |1 @ O

* All resources fully editable = N T4l - O

» Peer-to-peer recipe videos and recipes with £ 8410
Wldg|t© SymbOIS 3. Get the ingredients ready . F'-'L ‘ﬁb

= )‘-‘?'_.‘ ﬁ handfd | houd O

« Resources to support the development of £3 Vel i o ¥ &|(0)

skills for independent living (and work) i ants »

b ] wwedocelacicfifs ok
gr: St -0 s wsidgrioom

Visit the dedicated website area: https://www.foodafactoflife.org.uk/pupils-with-additional-needs

www.foodafactoflife.org.uk  © Food — a fact of life 2024
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Cereals resources

Topics/resources:
 What are cereals?
« Baking bread

« Grain science

« Wheat, barley and oat farming and
processing

« Knowledge organisers

 Fibre February, Bread and Harvest
festival activity packs

Fibre February pack

.k
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NS Fibre February
F D Teachers’ Guide
‘u'acfgllile

Cereals resources for ages 11-14: htips://lwww.foodafactoflife.org.uk/11-14-years/food-commodities-11-14-years/cereals-11-14-years/

Cereals resources for ages 14-16: https://www.foodafactoflife.org.uk/14-16-years/food-commodities-14-16-years/cereals-14-16-years/
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Farming food for you posters

‘There are over 33 million

e e f: : R e L
ryou

. Beef cattle » P

around n litres of f FOOD n F & - In the UK, there are about 10,000 pig farms,
milk each year. Of all the &l —— | ‘and whisky production and ‘which are mainly in the east of the country,
milk produced on British 5 such as East Anglia and Yorkshire.

- dairy farms, just under half is
for drinking and the rest is
[ ] made into cheese, yogurt and
- other dairy products.

Logm

‘Landrage)

« Sheep

e
T 4 A
\ Mldn\glnnp&un % s 3 y cuit
e : S ~
. Cereals hd == — = e am
- tsken i o 45-100Ks, L
_ = —— : ey and Farming food ;‘
er e around : . E . o s s w [ m for you ‘ﬂeclolmo

ereals

rscsmenes  AHDB

ot

« Pigs

foodafactoflife.org.uk e AHDB

To find out more, go to:
https://www.foodafactoflife.orqg.uk/11-14-years/food-commodities-11-14-years/meat-11-14-years/meat-posters-11-14-years/
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Other posters (reminder)

<

Know your lamb cuts FOOD

Valentine Premium Premium
e 5ermeley <hoP | T-pone chops. f amb nisettes ' - *
\ {a fact of Me
. Y The art of
i “=? ? f r n l C SHele)
U - Y S There are five senses used when tasting food and drink: sight, smell, taste, A /) L
hearing and touch. The senses help to develop food preferences (likes and Y 4 o fact of life
Rustiolam | Boneless SING YOUr OSENSES i i e
chunki rolled shoulder a n S y I n g s :

Y
e ‘h ] l l

|
Boned rolled reaSt - SIGHT SMELL TASTE
‘whether they are fresh

breast
The size, shape, colour,
= temperature and surface
¢ = texture all play an important
< : 7 partin helping to determine
S C the first reaction to a food.
. 3 pepindpie st skin reacts to its surface

A | - & | 1 ‘ . " crunchy apple s oAt
m L | R s T LA L R y ; —
. - ' Woray g ‘
) -
Different cuts of lamb | A

-

Smell (odour) and taste work

together to produce flavour.
his is the reason why people
with a blocked nose find it

difficut to determine the

We can detect The sound of food being Food texture is the way
five basic tastes prepared, cooked, served food is felt by the imgemps‘
d eaten all help to tongue, teeth and
- Bitter  » Sweet o
influence food preferences. Whentod s pce d e
, the surface of the
1ongua and othes sensiive

Leg Weeekend Famihy Meal
Theleg produces an excetent roastiogjon

iter o the booe, or boned ol

“The leg is often cut into a range of leg.
steska and sty tipsfo cuick conking.

emuarstings (o s Mt b o . : :::;:',::,:: ey sectom o e : ssu::‘yh . Ar:n:llc S:G:y Fr;‘nm ; :rml- Bcu'bhly ';ndor
e s S ok g " L mo a e esty oarse lose. pen

Flaky Pungent Citrus  Sweet Solid  Granular  Greasy
€ Food - fct o e 2019w foodafactofie org 1 Caramelised Bubbling Bland  Strong  Earthy Crackle Moist  Gooey
Heavy 7 Spicy  Mild i i Crunch i Tacky  Waxy

Crumbly ~ Opaque Steaming Smoky Sizzle Cloying.

- g e — . R —— -

Durrer partyy wath
friends t el Tasta receptors

—_— Ourte u designed to sense n the mouth. M s em used for olfaction,
| taste bud: top outer edges of the tongue 2
of urs

ceptors at the back o of smell. As we breathe in, the
" o are stimulated

To find out more, go to:
https://www.foodafactoflife.orqg.uk/11-14-years/food-commodities-11-14-years/meat-11-14-years/meat-posters-11-14-years/
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The Challenge activities

Each ‘Challenge’ comprises:

« slides to introduce the Challenge, including
Images, questions and tasks to stimulate pupil
discussion and planning

« ateachers' guide with a variety of pupil activities
that can be completed individually or in groups

* pupil certificates

Challenges culminate in a final outcome, which
could be:

« paper based, such as a poster or display

» avideo or interactive activity

* arecipe, menu or dish/range of dishes

Eat your way around the UK
. Challenge

A Where food comes from Challenge
presentation with teachers' guide.

.k
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14-16 YR P Aol
_ R Mg

Food fiesta Challenge

A Cooking Challenge presentation
with teachers' guide.

For ages 11-14 years: https://www.foodafactoflife.org.uk/11-14-years/activity-packs-and-quizzes-11-14-years/challenge-activities-11-14-years/

For ages 14-16 years: https://www.foodafactoflife.org.uk/14-16-years/activity-packs-and-quizzes-14-16-years/challenge-activities-14-16-years/
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The Challenge activities

Create a social media campaign to encourage teenagers of
your age to make better healthy eating choices.

] . ¥
FO

(@ fuc"of life

: .
Let's  Healthy e Health | vitam| Planning
b o
| Be social! Challenge sociar|  YoOUr kKnoy Intake of key 1 : -
tools, 3 ‘
5 * Sog  We should all be g
A Healthy eating Challenge Twi different foods fro 0 e ﬁgityiﬁmﬁgjixl’dr?rizs;gfrs
5 3 ) > « Med get the wide rangq i i ian? |
resentation with teachers' guide. . 1 2 AN social media campaign? |
p g Pinf  needs to stay hea . ' Put together your ideas to\
. 'éﬂe Getting 5-A-D make a plan!
* ~ON  Following the Eaty
for the environmel :
Which o heafth. Overall the dieta

good ¢

challen| The National Diet| Ribj
Rownload &, soft drinks is by y
NDNS: results fr{

NDNS: results from years 9 fof
Wimpenny et al., 2018 vaww foodafaclofife orq.uk  © Food - a fact of lfe 2021

For ages 11-14 years: https://www.foodafactoflife.org.uk/11-14-years/activity-packs-and-quizzes-11-14-years/challenge-activities-11-14-years/
For ages 14-16 years: https://www.foodafactoflife.org.uk/14-16-years/activity-packs-and-quizzes-14-16-years/challenge-activities-14-16-years/
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Quizzes et

Great for revision and assessment!

-
‘L—__—.—_‘—.—J

NSNS

Multiple choice individual quizzes Interactive class quizzes Quiz worksheets

Covering topics such as... The Eatwell Guide, 5 A DAY, Energy, Nutrients, Food labelling, Digestion

Go to: https://www.foodafactoflife.org.uk/11-14-years/activity-packs-and-quizzes-11-14-years/quizzes-11-14-years/
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Ingredients into schools
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Supporting practical cookery lessons with free ingredients and resources

Proof of concept pilot project with AHDB _
Free ingredients and teaching resources provided toa 1 n'ee focus fortnights:

maximum of 60 schools (or 6,000 pupils)
Pork, dairy and flour, and beef provided by AHDB SONARUATIGIOIFEbriar BBTHEHoTK
(through school’s contract caterer™) 2024 (inclusive)

Remaining ingredients, including alternatives to support

dietary needs, provided by Lidl (through a voucher to be 4 March to 15 March 2024 British dairy &
used by the teacher in store) (inclusive) flour

22 April to 3 May 2024 British beef
(inclusive)

For more information, contact
Frances: f.meek@nutrition.org.uk

*For those with school meals provided by Taylor Shaw, Edwards & Blake, Elior, or Hutchison www.foodafactoflife.org.uk  © Food — a fact of life 2024
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Healthy Eating Week - Give it a go!

10-14 June 2024

Themes:

 Get at least 5 A DAY

Stay hydrated
Move more

Focus on fibre

Free resources and updates to help you plan and run the Week!
www.healthyeatingweek.org.uk (registration opening soon!)

Reduce food waste

Fresh, frozen, dried
and canned all count!

The
Sl e P,

Hydration station

set up
guide

We all need to sf taymd-atoddnﬁmm
day. Why not try sett ngupahyd

station to encourage everyone
more water?

Setting up a hydration station

Get creative
with your
infusions!

© Bttish Mutrticn Foundation 2003 | rutftion crguk.

é\Fooag
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In 2023...

7,645 registrants,
representing...

Over 2 million
participants

66,242 resources
downloaded

www.foodafactoflife.org.uk  © Food — a fact of life 2024
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Teaching Primary Food and Nutrition (TPFEN) §iecgle
« Professional development programme for primary
school teachers, trainees and teaching assistants | | [ Tell your
 To build practitioner confidence and = P primary school
competence in teaching food and nutrition P e FiR g colleagues and

« Supporting high quality food and nutrition lessons, SRR 1Y ACEE contacts about
and a whole school approach to food o "\ TPFN!

* Professional Portfolio (binder and booklet) for the
first 1,500 registrants

» Free training — webinars, virtual practical “Absolutely loving having such
workshops, online courses and supporting training, as this is so useful for
resources effective teaching and learning and

_ _ for assessing pupils.”
« Over 500 registrations to date!

To find out more, take a look at these slides: https://www.foodafactoflife.org.uk/media/tbtjajib/1-tpfn-programme-welcome-sept-23.pptx

www.foodafactoflife.org.uk  © Food — a fact of life 2024
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Webinars and workshops: : _
Online courses:

« Functional properties of food
« Sensory science

W i = - Food spoilage, hygiene and safety
DN Wi T Gomemran Coukig abiidger: Healthy, - Characteristics of teaching food and

Join Jenny and Frances as they highlight tips nUtrItlon educatlon - Secondary and
o g pupils with additional needs

Join lona and Josh to hear first-hand how
the topic of where food comes from is
brought to life i...

= Cost FREE = Cost FREE

FFL webinar recordinqs

= When 28/02/2024 7 When 16/03/2024

© Time 16:30 Start (O Time 09:00 Start

© Where Online Webinar © Where Online Webinar

To find out more and to book, go to
https://www.foodafactoflife.org.uk/training/

www.foodafactoflife.org.uk  © Food — a fact of life 2024
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Keep up to date with our free resources and training

Education New (monthly email update) and PPD
newsletter

Sign up on the homepage:
www.foodafactoflife.org.uk

Follow us on X (Twitter) @Foodafactoflife
https://twitter.com/foodafactoflife

Keep in touch: education@nutrition.org.uk
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8 -
New look, same great content!

We're excited fo an’ﬁaunce that Education News'has been given afesh néw [oOKr
We'll still be'bringing you all the latest updates about our free resodréesand
traifing to supportyounfood teachingy

3

February 2023

Education News

X It's Fibre February!

e you discovered our Fibre February resources yet?

ip young people learn more
in the diet.

ers’ guide, games and other
more about the

te learning platform to support
I g from home.

www.foodafactoflife.org.uk  © Food — a fact of life 2024
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For more information

Visit: www.foodafactoflife.orqg.uk

Contact: education@nutrition.org.uk

www.foodafactoflife.org.uk  © Food — a fact of life 2024
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