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	Food hygiene & Safety
Getting to grips
	Food & drink for life
African Food

	Food Origins
Pack a lunch
	Variety – Eat well
Noodle time
	Choice, preference & occasions
Meatballs
	Food is produced & processed
Simple but fun
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	Italian Food
Being Active, serving & sharing, Shopping
	Exploring fruit & Vegetables

	Food from different Cultures - Chinese Food
	Recipes from Cornwall
Cooking & Nutrition
	Celebrating Culture & Seasonality
	Healthy Eating – Catering for need
Veg out
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	Lovely Lunch
Autumnal Recipes
	Grab & Go
Indian Express
	Bring on Breakfast
A fishy tale/From the land and the sea
	Food in Victorian times
Victorian food
	Food in Space
Take out cook in
	Party Time
Impress

	Key Stage 4 Option
	AQA Life Skills Cooking

Pearson BTEC Awards in Home Cooking Skill
Levels 1-2
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	AQA Life Skills Cooking
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Pearson BTEC Awards in Home Cooking Skill
Levels 1-2

	CURRICULUM INTENT

	The primary aim of teaching food technology is to provide pupils with valuable life skills and the knowledge, practical skills, and understanding required to cook a range of simple, healthy meals at home. 
· Developing Practical Life Skills: Food technology equips pupils with essential skills they can use in their daily lives, such as cooking, budgeting, and understanding nutrition. These skills are vital for promoting independence. 
· Building Confidence and Self-Esteem: Through successful completion of tasks, pupils build confidence in their abilities, which can positively affect other areas of their development.
· Promoting Healthy Lifestyles: Educating pupils on nutrition, healthy food choices, and the benefits of cooking promotes well-being and self-care. 
· Encouraging Sensory Awareness: Food technology can also be used to stimulate pupils' senses (taste, smell, texture, and sight), helping them engage in activities they may find enjoyable and beneficial. 
· Supporting Communication and Social Skills: Many food technology activities encourage teamwork, following instructions, and communication, all of which help develop social skills.

	CURRICULUM IMPLEMENTATION

	Key strategies for effective implementation include: 
· Differentiated Lessons: Lessons should be adapted to suit the diverse needs of the pupils, taking into account their cognitive, physical, and sensory abilities. 
· Hands-On Learning: Food technology should be a practical, hands-on subject that allows pupils to directly engage with the ingredients. Practical tasks such as chopping, stirring, measuring, and cooking should be simplified and broken into manageable steps.
· Visual and Sensory Aids: Pupils will benefit from sensory-based learning. Using color-coded instructions, visual guides, and tactile materials (e.g., textured cutting boards, adaptive tools) can help pupils understand the tasks better. 
· Clear Instructions and Routine: Breaking down tasks into smaller, easily manageable steps helps pupils follow the process without feeling overwhelmed.
· Use of Technology and Support Tools: Digital tools such as video demonstrations, apps, or interactive websites can be useful for explaining food technology concepts.
· Individualised Support: Support staff can provide one-on-one help during practical activities, ensuring that each pupil receives the appropriate level of support.

	CURRICULUM IMPACT

	· Improved Independence: Learning to prepare meals, understand nutrition, and follow instructions provides greater independence. 
· Enhanced Self-Confidence: Successfully preparing food or learning new cooking skills can lead to significant boosts in self-esteem, encouraging pupils to take on more complex tasks and challenges. 
· Better Life Skills: Beyond cooking, pupils learn valuable skills such as time management, organization, and teamwork. These life skills contribute to their personal growth and readiness for life beyond school. 
· Social Interaction and Teamwork: Many food technology tasks require pupils to work together, encouraging communication, collaboration, and social interaction.
· Sensory Development: For pupils who have sensory processing difficulties, food technology can provide an opportunity to explore and regulate sensory experiences, helping them become more comfortable with different textures, smells, and tastes. 
· Understanding Health and Well-Being: As pupils learn about nutrition and healthy eating, they gain a better understanding of how to take care of themselves.
· Increased Engagement and Motivation: By engaging pupils in practical, enjoyable activities, food technology can be a motivating subject. Pupils who might struggle with traditional academic subjects may find more joy and success in hands-on cooking lessons, which can lead to a positive attitude towards learning.

In summary, food technology should be an inclusive, engaging, and practical subject that helps pupils develop important life skills, while also supporting their social, emotional, and sensory development.
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