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Teachers’ guide

This guide provides support for teaching and learning around developing skills for independent living and in particular, planning what to cook, shopping, cooking and eating.

The information in this pack supports key considerations for teaching pupils with additional needs, based on the Characteristics of good practice in teaching food and nutrition education to pupils with additional needs document produced by the British Nutrition Foundation. 

When supporting pupils, it is essential that they 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.

It is important when setting activities for pupils with additional needs around independent living to ensure that:
· Staff plan food, drink and cooking activities to promote skills for independent living that are pupil-centred and focus on being able to feed themselves well and keep healthy. 
· Staff ensure provision has been made for pupils with physical disabilities, food allergies, intolerances and/or other dietary requirements, including sensory issues, so they can participate safely in food activities. 
· Staff plan activities that use food as a context to develop pupils’ literacy and numeracy skills in relation to independent living, such as planning meals, compiling shopping lists, reading food labels and making a budget. 
· Staff plan activities that promote recognition and familiarisation from home to school and the wider world, including meaningful employment. 
· Staff set up hygienic and safe independent living spaces for practical food preparation. 
· Staff act as role models and ensure that food hygiene and safety standards are maintained. 
· Staff use positive reinforcement and motivate pupils to become familiar and more competent with new skills, leading to an increase in pupils’ confidence, interest and motivation.


















Planning
When planning what to eat, there are important considerations to make. This section looks at planning what you are eating and where to buy the ingredients.

The work in this section is based around the Planning what to eat social story The presentation outlines the factors that affect planning what to eat, getting inspiration for what to cook and writing a shopping list.

Resources and suggested activities
Below is a range of resources and activity ideas. Depending on your pupils, and the time available, you will need to decide on the level of complexity of the tasks chosen.

	Planning social story presentation slide
	Suggested activities
	Suggested questions to ask

	2
	Explain to pupils that this social story covers the factors that affect planning what to eat, getting inspiration for what to cook and writing a shopping list.
	What did you have for breakfast today?
Why did you have that?

	3
	Ask pupils to name the time of day that the meal would be eaten, e.g. breakfast, lunch or evening meal.
Draw a clockface on the board and add the time that breakfast, lunch or evening meals would usually be eaten.
Show images of different meals to aid recognition. 
	What time did you have breakfast (or lunch) today?

	5-7
	Discuss with pupils the foods that they like, dislike and are unsure if they like.  Show a variety of fresh, canned or packaged food, or images and ask pupils if they like them. They can respond verbally or with signs. If appropriate, ask the pupils to explain their feelings towards the food. It could be the taste, texture, smell or what it looks like. 
	What food do you like?
Why do you like it?
Do you like the taste (texture, smell or what it looks like)?
What food do you dislike?
Why do you dislike it?
Do you dislike the taste (texture, smell or what it looks like)?

	8 and 9
	Ask pupils to name different special occasions and suggest different food that may be eaten to celebrate the occasion.
Show images of different celebrations and foods eaten as a stimulus. 

	A birthday is a special occasion. Who has had a birthday recently? 
What food and drink did you have?

	10 and 11
	Discuss the different places that food can be eaten and how this might influence the decisions made as to what to eat.

	What would you eat and drink if you were at the park (beach, cinema, shopping centre)?
Why did you eat and drink that?

	12
	Discuss how the food you eat might be different depending on who you are eating with, e.g. family at home or friends. 
	

	13
	Explain to pupils that the money available impacts on the type and amount of food a person buys.
	

	14
	Explain to pupils that a person’s health impacts on the type of food a person buys. This includes allergies and intolerances, e.g. wheat (bread/pasta/cakes/biscuits), dairy products (milk/cheese), nuts, shellfish. 
	Are you allergic to any food or drink? 
What sort of food or drink can’t you have? 

	15 and 16
	Explain to pupils that the cooking skills that a person has would impact what they can cook.
Ask pupils to name the cooking skills.  Further cooking skills can be found in the Cooking social story presentation and the Practical food skills chart.  
	What skills would you use to make a hot drink?
What skills would you use to make a sandwich?
What skills would you use to make a chilli con carne?
How are they different? 

	17-25
	We get inspiration for what to cook from lots of different sources. 
Ask pupils where they get inspiration for what they like to make and cook.  This could be from friends and family, food they have had in a restaurant or as a takeaway, traditional or classic dishes or food from around the world. 
Show pupils different ways to find recipes, e.g. the internet, recipe books, magazines.
	Do you like cooking a recipe at home or school?
Where did the recipe come from?
Is it a special family recipe?


	26
	Talk through what needs to be done once a recipe has been decided, e.g. checking if they have the ingredients and equipment needed and then writing a shopping list.
Provide pupils with a recipe and ask them to identify the ingredients and equipment they would need. A range of recipes can be found here.  There are also recipes adapted for pupils with additional needs and with Widgit© Symbols. 
Ask pupils to write a shopping list for the recipe.  They could write or draw what needs to be bought or stick on images from magazines or downloaded from the internet.
	What ingredients would you need to buy to make a ham sandwich?
What equipment would you need to make the sandwich?
What about a Victoria sandwich cake? Do you have a round cake tin? 
Could you still make the cake?
What could you use instead? (a mug or glass bowl to cook the cake in the microwave, a muffin tin, a roasting tray)









Additional resources

	Resources
	Suggested activities

	What shall I eat?
	Ask pupils to complete the worksheet by listing, drawing or sticking on images of a meal that they could eat for breakfast, lunch and their evening meal.

	Food preference
	Ask pupils to write and draw three food that they like. Explain why they like them and draw the food they last ate.

	Shopping list
	Task pupils to find a recipe to make in a book, magazine or online and ask them to write a shopping list. Pupils could write or draw what needs to be bought. There is a wide variety of recipes here. 

	Planning what to eat
	Ask pupils to list, draw, stick on images of the stages undertaken when planning what to eat.
There are two versions depending on pupils’ needs. One with Now, Next, Then and one without. 



Shopping
When shopping for food there are a number of steps to follow. This section looks at what the key considerations are for travelling to and from the shops and choosing and buying food once there. 

The work in this section is based around the Going shopping social story. This presentation outlines the steps between leaving home to go to the shops and getting back. There are supporting presentations and worksheets that can be used depending on pupils’ individual needs. 

Resources and suggested activities
Below is a range of resources and activity ideas. Depending on your pupils, and the time available, you will need to decide on the level of complexity of the tasks chosen.

	Shopping social story presentation slide
	Suggested activities
	Suggested questions to ask

	2
	Explain to pupils that the social story covers the steps between leaving home to go to the shops and getting back again.
	Tell me about a shopping trip that you have been on.
Where did you go?
What did you buy?

	3-7
	Discuss with pupils what they might need to get ready/take with them on their shopping trip, e.g. money, a shopping list and a bag.
Some pupils may also take an ID card with them to show when in shops.
Role-play with pupils getting ready to go shopping, making sure that they have a form of payment, a shopping list and a bag.
Ask pupils to name two ways to pay for shopping, e.g. money (notes or coins), credit/debit card or by mobile phone. 
	What do you need to take with you?

	8-13
	Explain to pupils that they may need to get directions to the shop if they haven’t been there before. 
Ask pupils to identify how they could find out directions, e.g. using the internet or asking someone.  
Show pupils how to find directions to a local shop using the internet on a mobile phone or a computer. Follow the directions to the shop.
Role-play asking for directions. 
Explain to pupils that there are lots of different ways to get to the shops, e.g. walking, catching the bus or train, go by bike or in a car.
Role-play getting the train or the bus with pupils taking it in turns to be the driver/conductor and the passengers.  If appropriate, include questions such as “How much does the bus/train cost?” and “Is this the bus/train that goes to …. ?”
	How would you find out directions?




Who would walk to the shops?
Who would get the bus?
Who would get the train?
Who would go by bike?
Who would go in a car?


	14-21
	Explain to pupils that there are different types of shops depending on the food you want to buy. Some shops are very large and sell most items but others are small and sell a smaller range or a particular type of food, e.g. a baker, butcher or fishmonger.
Some pupils may feel more comfortable shopping at a smaller store rather than a very large supermarket.
Further information around the foods sold in different shops can be found in the Shopping presentation
	What could you buy at a baker (butcher, fishmonger, greengrocer)?


	22
	Arriving at the shop – will you need a basket or a trolley? This will depend on the amount of food being bought. 
	If you are buying some bread, milk and eggs will you  need a basket or a trolley?

	23-25
	Explain to pupils that they may need ask someone to help them find what they want, particularly if it is a very large store. 
Role-play asking someone to help find the food or drink that they want to buy, include questions such as “Could you please help me find …” or “Could you please help me reach ….”.
	Who has asked for help in a shop?
What did you say?

	26
	Explain to pupils that there may be different versions of the same food, some of which may be cheaper or a healthier option. 
If appropriate, show pupils the front-of-pack traffic light labels on two similar products, such as pizzas, sandwiches or cans of soup. Explain to pupils that the version with more green and amber ‘traffic lights’ on the label would be the healthier option.
Pupils may also make choices based on personal preference or the type of ingredient stated on recipe, e.g. a large potato for baked jacket potato with beans or smaller potatoes to serve boiled with meat or fish.
	Who likes green apples?
Who like red apples?
If you could choose, which would you buy?

	27-29
	Discuss with pupils the different ways that food can be bought, e.g. loose or in a container (packet, jar, can, box, bag). 
Role-play buying food, such as cheese, meat or fish, from a counter in supermarket or a specialist shop. 
	

	30-33
	Discuss with pupils that food can often be bought in different quantities or size of container. The amount bought will depend on the recipe, number of people eating the food and also money available.
Explain to pupils that if they are living on their own and cooking for just themselves, they may not need to buy a whole bag of fresh fruit or vegetables but could buy just one or two, e.g. one carrot.
Show pupils a recipe, e.g. the recipe for Chilli con carne,  and ask them to identify the quantity of ingredients needed.  For example, they would only need one onion for the chilli recipe so wouldn’t need to buy a whole bag of onions.  They would also need a 400g can of red kidney beans.  There are also 200g cans available, so they would need to choose the larger of the two cans. 
	Showing pupils a four pack of yogurts and a single yogurt, ask them: How many yogurts do I need for my lunch today?

	34
	Explain to pupils that they will probably need to queue to pay for the food and drink they would like to buy. They will need to politely wait until it is their turn to pay.
Role-play queuing to pay for shopping.
	What do you need to do when waiting to pay?

	35-37
	Explain to pupils that it is important to carefully pack their food in bags to prevent it from being damaged or to keep it cold/frozen on the journey home.
Using a selection of real or artificial food or empty packaging, ask pupils to practise packing the food into shopping bags. 
	Why should we put heavy food in the bottom of the shopping bag?
What should go in last?

	38-42
	Discuss with pupils the different ways to pay for shopping including at the till or self-service.
Remind pupils that payment can be made by using money (coins and/or notes), credit/debit card or by using an app on a mobile phone. 
Role-play buying food using the different payment methods.
	Name two ways to pay for shopping.

	43
	Going home! Recap with pupils how they would return home after shopping.  
Remind them that they might need to get new directions to find their way home.
	How will you get home with your shopping? 
Will you walk (get the bus/train, cycle, go in the car)?

	44-45
	Remind pupils that food and drink can also be ordered over the internet by mobile phone or a computer. 
	What other ways can you order and pay for food and drink?



Additional resources

	Resources
	Suggested activities

	The food shop maze (worksheet/activity)

	Challenge pupils to complete the maze by drawing a line to show where they need to go. 

They need to get bread, fruit and fish and then go to the till.


	Shopping vocabulary 
	Download, print and cut out. Use terms to help with role-play or matching activities or vocabulary recognition and reinforcement.

	Different places to buy food and drink presentation 
	Use as a stimulus to discuss the different places and food and drink can be bought.

	Going shopping presentation
	Use to support role-play activities and confidence building.




Cooking
There are a number of steps for pupils to follow when developing skills to prepare and cook drinks, snacks and meals independently or with support. This section looks at practical food skills, the key steps to make a drink, snack or meal, and how to stay safe in the kitchen. 

The work in this section is based around the Cooking social story This presentation looks at practical food skills, the key steps to make a drink, snack or meal, and how to stay safe in the kitchen. There are supporting presentations and worksheets that can be used depending on pupils’ individual needs. 









Resources and suggested activities
Below is a range of resources and activity ideas. Depending on your pupils, and the time available, you will need to decide on the level of complexity of the tasks chosen.

	Cooking social story presentation slide
	Suggested activity  
	Suggested questions to ask pupils

	2
	Explain to pupils that the social story covers the key steps to make a drink, snack or meal, and how to stay safe in the kitchen. 
	Tell me about a drink, meal or snack that you have made (independently) or with support.

	3-20
	Explain to pupils that a range of practical food skills are needed to prepare and cook drinks, snacks and meals. 

Show slides 3-20 and ask pupils to name the food skill. The slides are animated with the image of the skill and then the name of the skill).
	Name a drink, snack or meal that could be made using each skill.

	21
	Watch the Getting ready to cook video.
Ask a pupil to demonstrate the steps of getting ready to cook to the rest of the group.
Ask a pupil to demonstrate or role-play how to wash and dry hands thoroughly.
Ask pupils to complete the Getting ready to cook tick list. 
	How should we wash and dry our hands?  Show me.

	22
	Discuss the different parts of a recipe.
Ask pupils to point to the different parts of a recipe.
Recipes are available here.  There are also recipes that use Widgit Symbols here.
	Who can tell me what the main parts of a recipe are called?

	23 and 24
	Share a recipe with pupils and ask them to identify the ingredients and equipment that would be needed to make the recipe. They could find the ingredients in the fridge, freezer or cupboard and the equipment from cupboards and drawers.  
	Show me the ingredients. What are they?

What equipment is needed?

Where would you find these ingredients or equipment? 

	25 - 29
	Discuss how to be safe when cooking.  

Ask pupils to look around the food room or food preparation area and identify what could be dangerous. 

	How can you be safe when you cook?


	25
	Show pupils how to use knives and other sharp equipment safely. Videos to support this can be found here. 

Demonstrate how to move around safely with a knife, e.g. walking from the work surface to the sink. 

The knife should be held by the handle and point towards the floor.
Demonstrate how to wash and dry knives and other sharp equipment safely. 
	Why should you use a knife safely?




	26
	Explain that a separate board should be used for preparing raw meat and fish. Ideally this would be red, but if they (or the school) don’t have a red board, it is important that raw and cooked food is prepared on different boards and that they should be thoroughly cleaned after each use.

Highlight the importance of washing and drying hands after touching raw meat to avoid passing harmful bacteria from one surface to another or onto food that is ready to eat.
	Why is it important to use a different board for raw meat and fish?






Why should you wash your hands again?

	27 and 28
	Demonstrate safe use of the cooker.
Show that pan handles should be turned in so that they are not knocked.
	Ask pupils to recall the safe use of the cooker. 

	29
	Explain that spilt food and/or liquid should be wiped up straight away to prevent slips, trips and falls.
	What would you do if you spilt milk on the floor? Would you just leave it or wipe it up?
Why should you wipe it up?

	25-29
	Ask pupils to complete the Kitchen hazards worksheet by circling the hazards with a pen or pointing to them.
	

	30-32
	Cooking, serving and enjoying our food. See the Eating social story for more on serving and enjoying food. 
	

	33-36
	Discuss washing up and tidying away. 
Ask pupils to wash up and tidy away after making a drink, snack or meal they have made or shared as a class.
	Why do we have to wash up and put things away after cooking?

	37
	Explain that it is important that leftovers are stored correctly to avoid food waste and prevent illness. 
Demonstrate how to cover food with cling film/tin foil or place in a suitable container. If appropriate, ask pupils to write a label with the name of the food and the date to stick on. 
	Where should we store leftover food? 
Why is it important to store leftover food safely? 



Additional resources

	Resource
	Suggested activity 

	Making scrambled eggs presentation
	View the presentation with pupils and then ask them to make scrambled egg following the recipe provided.
Further recipes to make with supporting peer-to-peer videos can be found here. 

	Equipment cards
	Print and cut out the cards (equipment images, name labels and description) and ask the pupils to match the cards.  The complexity level of the activity will depend on pupils’ individual needs.

	Are you ready to cook? 
	View the presentation with pupils to remind them about and reinforce the steps needed to get ready to cook.

	Get ready to cook tick list
	Ask pupils to complete the Getting ready to cook tick list when they are ready to make a drink, snack or meal.

	Kitchen hazards
	Discuss the kitchen hazards with pupils. Ask them to identify how they would keep safe.  Role-play could be used here.

	How long does it take?
	View the presentation with pupils and use as a stimulus for discussion
Make scones or bread and use a timer to demonstrate how to control the cooking time. 
Challenge pupils to toast bread at snack time to recognise the correct amount of time needed to cook it until it is lightly browned.

	Practical food skills sheet
	Print the sheet and cut out the images and practical food skill names. Challenge the pupils to match the skill to the image.

	My favourite meal
	Ask pupils to draw their favourite meal and identify the ingredients they would need to make the dish. There is a version with written instructions and one without.




Eating
Once the other three sections have been completed, pupils are ready for the final section - eating! Here pupils will look at everything that surrounds eating a meal, including serving and enjoying the food and washing up and tidying away afterwards.

The work in this section is based around the Eating social story. This presentation looks at what pupils will need to do when preparing to eat, eating and enjoying food, and washing up and tidying away. There are also slides on eating out of home to help pupils recognise that there are other places to eat and enjoy their food and drink. There are supporting presentations and worksheets that can be used depending on pupils’ individual needs. 





Resources and suggested activities
Below is a range of resources and activity ideas. Depending on your pupils, and the time available, you will need to decide on the level of complexity of the tasks chosen.

	Eating social story presentation slide
	Suggested activity  
	Suggested questions to ask pupils

	2
	Explain to pupils that the social story covers the key steps when preparing to eat, eating and enjoying food, and washing up and tidying away afterwards. It also covers other places to eat and enjoy food and drink.
	Who do you eat with at school or home?

	4
	Remind pupils that there are healthy routines that should be followed before eating, including washing and drying their hands thoroughly to remove any dirt and bacteria.
View the handwashing and drying presentation to recap on how to wash and dry hands.
Ask a pupil to demonstrate how they would wash and dry their hands. 
	Why should we wash our hands before eating?

	5 and 6
	Explain to pupils that the way food is served depends on who is eating and how many people are eating, e.g. family meals may be more relaxed than cooking a meal for friends or a date. 
Show the Images of different meals presentation and ask pupils to name who they might share the meal with, e.g. their family, friends, school friends, or just by themselves. 
	Who did you share a meal with yesterday (today)?

	6-10
	Discuss with pupils what they would need to use to eat or drink with. Explain that this might depend on the type of food or drink, who is eating/drinking and where. 
	What would you eat soup with?
What would you drink a cup of tea from?
How would you eat a sandwich?
What about a hot, toasted sandwich? Would this be different?

	11 and 12
	If appropriate, discuss with pupils that sometimes they might want to set or lay things out on the table, e.g. if they are having a special meal with family or friends. 

	What would you put on the table? 

	13-21
	Show slides 13-21 to pupils as a stimulus to discuss the different ways to serve food and drink depending on who is eating/drinking and where.
	

	22-32
	Explain to pupils that most of us probably do not think about portion size when we eat – it depends on what we would usually have, how hungry we feel and how much is in a pack or on a plate. Having a healthy, balanced diet is about getting the right types of foods and drinks in the right amounts. Portion control can also help reduce food waste.
Explain to pupils that a good method control portions is to use hands or spoons. Here are some examples, but for more information go to: nutrition.org.uk. 
· Fresh fruit – about one handful or more.
· Dried rice or pasta – about two handfuls.
· A bunch of spaghetti the size of a £1 coin, measured using your finger and thumb.
· Cooked rice or pasta – about the amount that would fit in two hands cupped together.
· Baked potato – about the size of your fist.
· Vegetables – three heaped spoonfuls.
· A piece of grilled chicken breast about the size of your whole hand.
· Plain popcorn – about three handfuls.
· Nuts and seeds – the amount you can fit into the palm of your hand.
· Cheddar cheese – about the size of two thumbs together.
· About three handfuls of breakfast cereal.
	How much pasta (baked potato, fish, chicken, vegetables) should we have?
Pupils could answer verbally or use their hands.

	33-43
	Show slides 33-43 to pupils as a stimulus to discuss eating and enjoying their food and drink.
	What food do you enjoy?
What drink do you enjoy?

Who do you enjoy sharing food and drink with?


	44-49
	Explain to pupils that it is important to clear up after eating or drinking.  This could be just washing up their cup after making a hot drink or clearing the table after a meal and then washing/drying up and putting away. This is partly to be safe and hygienic but also be fair to those they are living with.  
Ask pupils to make a snack or recipe and share together as a class.  They should then clear away afterwards, taking turns to do the different tasks.  
A variety of recipes can be found here. There are also recipes adapted for use with pupils with additional needs, peer-to-peer recipe videos and recipes that use Widgit© Symbols.
	Why is it important to wash up what we have used?
What are the steps for tidying up after eating or drinking? 

	50
	Explain that it is important that leftovers are stored correctly to avoid food waste and prevent illness. 
Demonstrate how to cover food with cling film/tin foil or place in a suitable container. If appropriate, ask pupils to write a label with the name of the food and the date to stick on.
	Where should we store leftover food? 
Why is it important to store leftover food safely?

	51-59
	Show slides 51-50 to pupils as a stimulus to discuss the different places that food and drink can be eaten out of home.
	Name two different places you could eat food and drink that are not at home.

Where do you like to have food and drink out of home?



Additional resources

	Resource
	Suggested activity 

	Setting the table step by step
	Ask pupils to write and/or draw a picture of what happens at each stage of setting the table and serving food.

	Setting the table
	Ask pupils to draw how they would set or lay the table for four people.

	Washing up and answers
	Download, print and cut out. Ask pupils to put the images in the correct sequence either with the description or without. 

	Where are we eating?
	Download and print the presentation. Set out the first three ‘setting’ cards and challenge pupils to put the desciption cards into a pile depending on whether they refer to:
· eating at home;
· eating at a restaurant;
· eating at quick service restaurant.
Ask pupils if they can suggest any other descriptions for each of the places to eat and drink or other places such as a café, school canteen or food van. 


The British Nutrition Foundation gratefully acknowledges the support of the Sodexo Stop Hunger Foundation in the development of these resources around skills for independent living.The resources to develop skills for independent living meet the Guidelines for producers and users of school education resources about food.


			1	www.foodafactoflife.org.uk
© Food – a fact of life 2022


7

image1.png




image2.png
N s
FOOD

‘1 fcct*of life




