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Welcome

» Adapting the Oak food curriculum for pupils with additional needs

» Curriculum strengths for learners, such as structure, progression,
flexibility and clear vocabulary

» Practical ways of using and adapting Oak food lessons and materials
* Reviewing your CPD opportunities

* Next steps
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Adapting the Oak food curriculum for
pupils with additional needs
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The Oak ‘food’ curriculum

* New curriculum, built from the ground up (based on NC)
» Built on Food — a fact of life programme

» Curriculum ‘explainers’ available
« Key 1, 2and 3 - 108 lessons

» Fully editable, totally free

« Built around the Oak ‘way’ and principles

© British Nutrition Foundation 2026 | nutrition.org.uk
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Aims and purpose
What are the aims and purpose of our curriculum?

This curriculum equips pupils with practical food skills and develops their understanding of healthy
and sustainable diets. Pupils will be taught 1o make informed decisions about food and drink, and
to celebrate food as an important part of different cultures, and source of nourishment,
connection, and joy.

Oak curriculum principles

What overarching curriculum principles inform the design of our curriculum?

Knowledge and vocabulary rich

This principle recognises the important role that knawledge, and vecabulary as a particularly
important type of knowledge, play in learning. Substantive knowledge, such as healthy eating or
food science, is taught with increasing complexity throughout the key stages. Procedural
knowledge is developed through practical cooking lessons, where knowledge of foed, skills and
techniques for more accurate and precise work are introduced. These types of knowledge work
tegether to enable pupils to plan, prepare, make and evaluate a range of dishes. We identify and
map vecabulary across the curriculum, both in terms of the infroducticn of new vocabulary and
the necessary repetition of vocabulary that has gone before. New vocabulary, called keywords,
are signalled in bold in our lesson materials to indicate their importance.

Sequenced and coherent

A careful and purposeful sequencing of our curriculum content underpins the design of our
curriculum, ensuring that pupils are able to build on and make links with existing knowledge. For
example, in year 1, when learning about food origin and provenance the focus is on the sources of
food, with pupils able to describe food from plants and animals. This knowledge is built on to
include food erigins, through learning about farm fo fork, seasonal fruit and vegetables and the
processing of foods. Pupils apply this learning by making recipes such as potato salad, mackerel
and tomato paré and a seasenal salad. Attention is paid 1o vertical coherence via threads, which
map the developments of concepts over time; for example, in our ‘healthy eating and nutrition’
thread, pupils are introduced to the Eatwell Guide in year 2 which is part of the fundamental
knowledge for pupils o be able 1o explain why macronutrients are needed for health in year 8.

Evidence-informed

Our evidence-informed approach enables the rigorous application of research outcomes, science
of learning and impactful best practice both in education in general and at a subject specific level




Oak Curriculum Principles

Knowledge and vocabulary rich

The curriculum builds pupils’ substantive and procedural knowledge over
time, explicitly mapping and revisiting key vocabulary to support learning.

Knowledge
and
vocabulary
rich

Sequenced
and
coherent

Sequenced and coherent

Content is carefully ordered so new learning builds on prior knowledge, with
vertical threads ensuring concepts develop logically across year groups.

Evidence
informed

Evidence-informed

Accessible

The curriculum and resources are grounded in educational research,
subject-specific guidance, and national recommendations for effective
teaching and learning.
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Oak Curriculum Principles

Flexible

Schools can adapt and use the curriculum in full or in parts to suit their
context, resources, pupil needs, and teaching priorities.

Knowledge
and
vocabulary
rich

Sequenced
and
coherent

Diverse

Evidence
informed

The curriculum reflects a wide range of cultures, foods, contexts, and
perspectives to broaden pupils’ understanding and experiences.

Accessible

Accessible

Resources are designed to support all learners, including those with SEND,
through clear instruction, reduced cognitive load, inclusive design, and
flexible use.
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The Oak ‘food’ curriculum - accessible

» Our curriculum is intentionally designed to facilitate high-quality teaching as a powerful
lever to support pupils with SEND.

« Aligned with EEF guidance, our resources have a focus on clear explanations,
modelling including food skills videos and frequent checks for understanding, with
guided and independent practice.

» Lessons are chunked into learning cycles and redundant images and information are
minimised to manage cognitive load. For example, a reduced pictorial representation
of the Eatwell Guide is provided.

« We have removed reference to year groups in our resources so that they can be used
when pupils are ready, regardless of their age.

» The resources are purposefully created to be accessible, for example by using
accessible fonts, colours with good contrast, and captions in our videos.
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The Oak ‘food’ curriculum — lessons

H Getting ready to cook 25 Producing food locally
. S | d d k Explanation -
I e eC S In the UK, food grown includes:

Before cooking, we need to get ready.

apples plums

We need to be hygienic.

O WO rkS h eets Hygienic means to be clean.

e Quizzes

« Lesson video

‘ When and what we eat

I Hello, thanks for joining me. '
) ReCI peS We need to eat so our bodies can: My name's Mr. Ballam, and foday's lesson is all about food from the UK.
be active stay healthy Lets getstorted.
-+ So what are we gonna be able to do by the end of this lesson? Well, you are

name: I

 Additional information okingfood sfe o e

1 We need to be hygienic when we eook. What is this pupil deing here? (1)
answer)

e
l' gonna be able to name and locate food, which is from the UK.

That sounds great, doesn't it? Let's look at a couple of key words together,
shall we? The first one is juced.

L No reference to Year group

L Pick and choose

[ tving up ong haie lWhen do you eat food during the day? | Lucas

T

[ ] washing hands

[ ] putting on an apron
[] relling up long sleeves

ﬂ F U I |y ed Ita b | e = ma ke It yOU r 2 Hands nly et 10 b washect and aried befors nd affer sooking. (Tck  corect Food from plants includes ...

(e fruit

own -

3 Where should the fallowing food be stored? (wrire the correct letter in each bax)

canned soup, cupboard
o | dried rice ond

L OGL } g
L. They are all FREE! s
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Curriculum strengths for learners
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Your Oak foundation

» Qak curriculum has done this for you — a great ‘starter for 10’

 The lessons are delivered in 4 units per year: cooking, healthy
eating, where food comes from, and a social context.

« Lessons are content and vocabulary rich — could split between
lessons or focus on one aspect (shorter lessons).

» ‘Threads’ throughout the curriculum have been weaved in,
supporting progression, e€.g. sensory, science, culture.

« All lessons and resources are flexible — only use what you
want.

* Lessons are progressive and are connected yet are also
‘stand-alone’.

Catch up on previous webinars
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Year 7
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Independent and confident

cooking

4

Unit info >

Informed food choices

Year 8

i

Unit info >

Coaking techniques and

proficiency

4

Unit info >

Local food to worldwide
cuisine

The Eatwell Guide: meals and Food origins
diets

Unit info > Unitinfo >
@ g
Energy and nutrients: source More sustainable diers
and function

Unit info > Unitinfo >
2l 3

Health and dietary needs Global food challenges

Unit info >

Threads

O

Consumer awareness

Food culture

Food hygiene and safety

Food origins and provenance

Food preparation and
cooking

Healthy eating and nutrition

Sensory evaluation

Sustainability and climate
change

Ol OO0 O||lO||O]O

The science of food

o
O
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Structure — curriculum level

1

10

il

Cooking and nutrition units &3

Brand-new teaching resources, thoughtfully crafted by teachers for classroom needs.

Independent and confident cooking

The Eatwell Guide: meals and diets

Food origins

Informed foed choices

Cooking techniques and proficiency

Energy and nutrients: source and function

More sustainable diets

Local food to worldwide cuisine

Accurate and precise cooking

Health and dietary needs

Global food challenges

Full secondary curriculum

Year 7

Year 7

Year 7

Year 7

Year 8

Year 8

Year 8

Year 8

Year 9

Year 9

Year 9

3 lessons

3 lessons

3 lessons

3 lessons

3 lessons

3 lessons

3 lessons

3 lessons

3 lessons

3 lessons

3 lessons

Save

Save

Save

Save

Save

Save

Save

Save

Save

Save

Save

Filter and highlight

Year group

m Year 1 Year 2

Year 3 Year 4 Year 5

Year 6

Highlight a thread

@ None highlighted

O Consumer awareness
Food culture
Food hygiene and safety

Food origins and
provenance

Food preparation and
cooking

Sensory evaluation

Sustainability and climate
change

The science of food

@
(@)
@)
O
O Healthy eating and nutifion
@
O
O

Year 1

!

Let's start cooking

Unit info >

é

Food for me and you

Unit info >

Year 2

f

Cooking without heat

Unit info >

Food for occasions and
celebrations

Unit info >

Year 3

2]

Food and drink for life

Unit info >

2]

The Eatwell Guide: healthy
eating

Unit info >

3

Food from plants and animals

Unit info >

3

Where my food comes from

Unit info >
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Progression — Year 1to 9

Year 1 |Units, with links  [Lessons Outcome Key learning 1 Key learning 2 Key learning 3 Key learning 4 Lesson link
Let's start cooking |Let's make a [l can makea |Before cooking, we |Spoons can be The food skills used |We should have https://www.the
layered layered need o get ready |used for measuring, |to make a layered |breakfast everyday. |national.acade
breakfast breakfast. to cook to be safe |adding ingredients |breakfast are my/teachers/pro
and hygienic. and spreading. spooning and grammes/cookin
lavering g-nutrition-
hitps://www thenation (Let's make | can make After cooking, we  |Before cooking, we [Scissors can be The food skills used |https://www.the
alacademy/teachers/ (some veggie |veggie snacks. |need to wash-up need to get ready |used to cut different [to make veggie national.acade
programmes/cocking: | snacks equipment, and to cook to be safe |fruit and vegetables |snacks are cutting [mylteachers/pro
bkt clean and tidy work |and hygienic. safely. with scissors and  |grammes/cookin
seliuntelons slat surfaces. mixing g-nutrition-
Let's make | can make Different pieces of [Hummus is a dip The food skills used https://www.the
butter bean butter bean equipment have traditionally made to make butter bean national.acade
hummus on hummus. specific jobs. from chickpeas, hummus are my/teachers/pro
K originating from the |mashing, mixing .grammes/cookin
Middle East. and soreading, g-nutrtion-
Food and drink for Eat, drink and || can list the We need food and |We need food to We need to drink to https://www.the
life grow reasons why we |drink to stay alive. |grow, be active and |be healthy. nationalacade
need food and maintain health. my/teachers/pro
drink. grammes/cockin
g-nutrition-
https://www thenation Food likes and |l can describe  |People choose We eat different We eat different We use our senses |https://www.the
al.academy/teachers! |dislikes why we eat different types of  |food according to  |food depending on |to see, smell and national.acade
Mﬁmﬂﬁﬁlmm what we do. food for different what we like and the time of day and |taste food. my/teachers/pro
R reasons, such as  |dislike. occasion. grammes/cookin
ssliuntetovdand. fe location g-nutrtion-
Let's make | can make fruit [The food skills used |We all need to have |We can describe ~ |When cutting food  [https://www.the
some fruit salad kebabs. |to make fruit kebabs|more fruit and the appearance,  |with a knife safely, |nationalacade
salad kebabs are peeling (by vegetables. smell and taste of |we should use the |my/teachers/pro
hand), cutting and fruit, and evaluate a |Bridge Hold orthe |grammes/cockin
threading cipe based on our [fork secure g-nutrition-
Food from plants |Plant or | can sort foods |All food comes from |Food can be sorted |The food we eat https://www.the
and animals animal? into plants and |plants or animals. into plants or comes from plants national.acade
animals. animals. and/or animals. my/teachers/pro
grammes/cookin
g-nutrtion-
Food | can Food is p There are a range |There are a wide https://www.the
al.academy/teachers/ foods from from shops, farms | of food from range of food from national.acade
e — plants and and markets, or animals, such as plants, such as fruit, my/teachers/pro
b animals. grown at home. eggs, mik, cheese, |vegetables, beans, grammes/cookin
ks tiunitsgod-rom: honev. fish and rice. pasta and g-nutrition-
Let's make a |lcan makea |The food skills used |The ingredients in  |We measure https://www.the
potato salad potato salad.  [to make a potato  |this recipe come ingredients to national.acade
salad are weighing, |from plants ensure success and my/teachers/pro
measuring, cutting, |(potatoes)and so that we can grammes/cookin
mixing and animals (vogurt make the recipe g-nutrtion-
Food for me and  |My favourite [l can describe |There are a wide  |We all need to eat a|We eat different We uses our senses |https://www.the
you fruitand veg  |the look and range of fruit and  |variety of lots of fruit |food according to  |to describe the look, |national.acade
taste of different|vegetables that we |and vegetables. what we like and  |smell, taste and my/teachers/pro
fruit and can eat. dislike. texture of food. grammes/cookin
vegetable: g-nutrtion-
https://waw thenation (Family food I can plan a We can plan a dish We eat different We eat different We need lots of https://www.the
alacademy/teachers/ salad for my or meal for our food depending on |foods, depending |different food and [national.acade
programmes)/cooking: family. family based on the time of day, on where we live, |drinks to be healthy. |my/teachers/pro
—_— their food occasion and who we live with, grammes/cookin
ssliuntsdoad rre lifestvie our culture and g-nutrtion-
Let's make a |lcanmakea |A vegetable peeler |The food skills used |We should avoid https://www.the

stripy salad pot

stripy salad pot

is used to peel
away the skin of

to make a salad pot
are peeling, cutting,

wasting food during
preparation and

national.acade
my/teachersipro

carrots and other measuring, grating |cooking. grammes/cookin
bl and lavernag. g-nutrtion-

Year 2 |Units, with links Lessons Outcome Key learning 1 Key learning 2 Key learning 3 Key learning 4 Lesson link
Cooking without Making veggie |l can make a Before preparing Crudités, the The food skills used |When cutting food | hitps:/www.thena
heat dip and dippers |veggie dip and |and cooking food, |dippers, comes from |to make veggie dips |with a knife safely, |lional.academy/te

dippers. we should tie back [the French word and dippers are we should use the X
long hair, put on an ing ' - mixing, |Bridge Hold and the [ ot
apron and wash peeling and cutting, |Claw Grip eamary:

https://www.thenatio |[Making a | can make a Couscous is a Food must be Liquids, such as The food skills used (hitps://www.thena
nal.academy/teache salad. North stored and water, are to make a couscous | lional.academy/te
rs/programmes/cook |salad African dish. There d safely and ina salad are -
ing-nutrition-primary- are many h i jug. Dry cutting [ i
ks1/uni i foods. such as and mixing armane
Making simple [l can make A dish can be Recipes can be Sushi is associated |The food skills to https://www.thena
sushi simple sushi. by its pired by foods  |with Japan, but has |make simple sushi |lional.academy/te
look, smell and and dishes from origins in h are sp ing -
taste. around the world.  [Asia. It is grating, slicing and  [S£9 -
traditionally made rolling. AOmar:
The Eatwell Guide: |Introducing The || can use the The Eatwell Guide |The size of each We need a variety hitps://www.thena
healthy eating Eatwell Guide |Eatwell Guide to |has four main food [food group and balance of tional.academy/te
talk about the |groups, each indi the foods to stay
foods | need to |having a variety of |amount we should |healthy, as depicted . ot
be healthy. food. e.q. lots. |bvthe Eatwell edmans:

https://www.thenatio |Healthy meal (I can plan a Meals should We need at least 5 (We need to have 6- { hitps: /v thena
nal.academy/teache [times healthy meal. include 34 of the  |fruit and vegetables |8 drinks a day. tional.academy/te
rs/programmes/cook main food groups  |every day (5 A DAY)|Water is a good
ing-nutrition-primary- and a drink choice. = Aol
ks1/units/the-eatwelH Roman

Making a | can make a Awrap is a The Eatwell Guide |The food skills used https://www.thena

healthy wrap |healthy wrap, [flatbread, with can be used to to make a wrap lional.academy/te

for lunch based on the  |origins from Mexico, |evaluate a recipe. |safely and "

Eatwell Guide. |and can contain a hygienically are - L
range of fillings. grating I bLmAL

Where my food Grown, reared |l can name and |Animals are reared |Plants are grown for|Some of our food is https://www.thena
comes from and caught sort foods that [for our food, such  |our food, such as  |caught, such as fish tional.academy/te

are grown, as dairy cows and  |tomatoes and from the sea. I

reared and sheep, on farms. carots, on farms or " it

caught at home S

https://www.thenatio | Food origins | can Food is Food is ch d The term 'farm to https://www.thena
|nal.academy/teache the origins of  |from ‘farm to fork’ to |from ‘farm to fork’ to |fork' refers to the tional.academy/te
rs/programmes/cook different foods. |make it edible and |make other foods, |food chain of a .
ing-nutrition-primary- safe to eat. such as cheese food's origin to " e
ks1/units/where-mv- from milk. bread i RN
Making a | can make A range of words Paté is a savoury  |The food skills used |The i di W thena
kerel and kereland [can be used to spread, often made |to make from fish  |lional
tomato paté, tomato pate, describe the texture |from fish, meat, and tomato paté (caught), dairy cows X
with celery with celery of a dish, such as [cheese and are measuring, (cream cheese, 5 -
sticks sticks. smooth or crunchy. ltcan |mixing. cutting and |reared) and plants | RAman:
Food for occasions |Bread for all | can name and |All bread is made Some people There is a wide We can use a range | https://www.the
and celebrations describe the from flour, mainly cannot eat wheat, |range of breads of sensory words to [national.acade
look, smell, from wheat or com [which is milled into i to ibe the my/teachers/pro
taste and (maize). flour to make bread. |purchase (or make) |appearance, smell, |grammes/cookin
texture of A different tvpe of lin the UK. taste and texture of triti
https://www.thenatio | World wide | can name a Bread is eaten on a |In the UK, most There is a range of |We can plan to https://www.the
nal.academy/teache |bread range of breads |variety of occasions |bread is made with |different types of ~ |make a pitta pocket |national.acade
rs/programmes/cook from around the |and celebrations. flour, which is from |bread around the |for people based on|my/teachers/pro
ing-nutrition-primary- world. the plant wheat. world. occasion. grammes/cookin
ks1/units/food-for- triti
Making a | can make a The food skills used |The original recipe, (We can ask other https://www.the
coronation coronation to make a Coronation chicken, |people to evaluate national.acade
i pocket ickpea |was invented fora |a recipe by tasting my/teachers/pro
pocket for a party. pocket are draining, |lunch during the it. This can help grammes/cookin

cutting

of

imorove work next

triti
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Structure — lesson level

Lesson details

Key learning points

1. We need food and drink fo stay alive.
2. We need food to grow, be active and maintain health.
3. We need to drink to be healthy.

Keywords

Grow - to get older and bigger
Active - to do something, like playing, running or swimming

Healthy - being free from illness or injury

Common misconception
We need six - eight glasses of water a day.

We need six - eight drinks a day. Water is a great choice, but other
drinks count too, such as milk and juice.

How to plan a lesson using our resources v

To help you plan your year 1 cooking and nutrition lesson on: Eat, drink
and grow, download all teaching resources for free and adapt to suit
your pupils' needs...

When explaining that food
and water are essential, you
can use plants as an
example. Plants need food
and water to stay alive. You
can also have different
photographs of food and
drinks to show pupils that
there are many different
types that we can have.

Teacher tip

3 Equipment

@ Licence

This confent is © Oak National
Academy Limited (2026), licensed
on Open Government Licence
version 3.0 except where otherwise
stated. See Oak's ferms &
conditions (Collection 2).

Lesson details
Key learning points

1. We need a variety and balance of foods to stay healthy, as depicted
by the Eatwell Guide.

2. The Eatwell Guide has four main food groups, each having a variety
of food.

3. The size of each food group indicates the amount we should consume,

e.g. lots, some.

Keywords

Eatwell Guide - a guide that shows us what food to eat to be healthy

Food groups - food groups contain similar foods

Common misconcepﬁon
The Eatwell Guide tells you exactly what foods to eat each day.

The Eatwell Guide shows that we should eat a wide variety of food from
each food group.

How to plan a lesson using our resources v

To help you plan your year 2 cooking and nutrition lesson on:
Introducing The Eatwell Guide, download all teaching resources for free
and adapt to suit your pupils' needs...

Create the Eatwell Guide on

the floor, e.g. a chalk outline

in the playground. Give each

pupil a food card. Ask them
to walk/run to the 'guide’
and place it in the correct

food group. Pupils could be

split into teams.

Teacher tip

& Equipment

(© Licence

This content is © Oak National
Academy Limited (2026), licensed
on Open Government Licence
version 3.0 except where otherwise
stated. See Oak's terms &
conditions (Collection 2).
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Vocabulary rich — key words ...

grow to get older and bigger
hd A” |eSSOnS have a ||St Of key WOrdS active to do something, like playing, running or swimming
« ltis a form of knowledge that carries great importance in
. ] . health being free from illness or injur
learning - The Education Endowment Foundation (2021) = ’ .
reviewed the best available international research and &
consulted experts to arrive at key principles for effective
literacy: Eeyworcs
« extending pupils’ vocabulary by explicitly teaching rianing @ fixed amount of food per person
neW Words dividing to split a mixture equally
* providing repeated exposure to new words
- providing opportunities for pupils to use new words. rubbingin - torbbunierinto flout
oven part of a cooker, used to bake or roast foods
¢
https://www.thenational.academy/blog/our-approach-to-curriculum
https://educationendowmentfoundation.org.uk/education-evidence/guidance-reports/literacy-ks2 o.
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https://educationendowmentfoundation.org.uk/education-evidence/guidance-reports/literacy-ks2
https://educationendowmentfoundation.org.uk/education-evidence/guidance-reports/literacy-ks2
https://educationendowmentfoundation.org.uk/education-evidence/guidance-reports/literacy-ks2
https://educationendowmentfoundation.org.uk/education-evidence/guidance-reports/literacy-ks2
https://educationendowmentfoundation.org.uk/education-evidence/guidance-reports/literacy-ks2

Flexibility

- Easy to download
« Easy to edit

« Just pick and make your own

Year 3 Food from around the UK
Food origins: from farm to fork T

. A Download all L, |smm lesson Vv ] | +, New Create more with AL \ I
Complete sign up to download this unit Share <5 New Save [l - All resources selected
. N

Slides, quizzes, worksheets

Download

Slide deck
Lessons (3 -
3) Lesson slides  oownload lesson siides @ Lesson stides i
v
(PPTX) Editable
Food from around the UK
ﬂl I can name and locate food which is from the UK. =
Quizzes
T 15Siide deck worksheet  [Z] 2Quizzes  [[2] 1video Food from the U K 0
i ?“g Starter quiz Starter quiz
@________—- questions answers
Food from around the world (PDF) (PDF)
2 I can name and locate food which is from outside the UK.
T 15lide deck El] 1worksheet  F] 2Quizzes 1Video Exit quiz Exit quiz answers
L_EI questions (PDF)

(PDF)

. . . Cooking and nutrition
Making apple flapjack bites

Oak
o o Narional Worksheet
5 I can make flapjack bites, and describe the origins of the ingredients from the UK. Unit Food origins: from farm fo fork G FET

isidedeck  [E] 1worksheet )] 2Quizzes 1video Ei; Worksheet Eig Worksheet
< 1 > i [ Google Slides

(PDF) (PPTX) Editable
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Practical ways of using and adapting
Oak food lessons and materials

or 46
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Oak - Food curriculum to classroom OF it
- e Nutrition
+ Review your existing scheme of learning (work). Foundatior

[ ] [ ]
Consider which of these areas you cover.
Pl a I l I l 1 I l l I r C l I rrl C l I 1 l I I I l . Tick the areas in each Year group you currently cover, highlighting gaps in subject content.
»  Think about progression throughout each Year Group, as well as across a Key Stage.
] |Key
lYearT |Year8 |Year9

Cooking

Food skill development (precision and accuracy)

Ingredients, equipment and cooking techniques

Cooking activities

« Use the plans as a guide to develop our own curriculum

Tasting and sensory work
Personal hygiene

Food safety

4Cs

|Sturing food safely

* Audit what you do and see how Oak can help (gaps)

Food waste

Food science
Using food labels for safety
Food traditions, customs and cuisines

* Look for and adapt new ways of teaching

» Get some recipe ideas and top tips

Healthy eating (Eatwell Guide and 8 tips)
Energy and nutrients

Nutritional needs and health conditions

Healthier and more sustainabale food choices

Allergies

Meal occasions, snacks and portion sizes
Using food labels for health
Consumer awareness and food choice

Nutritional analysis
Where food comes from
Food origins

Growing, rearing and catching food

Food assurance schemes
Sustainability
Seasonal food

Producing and processing food
Food from the UK and world-wide
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Year 1 Units, with links _|Lessons Outcome Key learning 1 |Key learning2 | Key leaning3 | Key learning4 __|Lesson link
Lots start cooking | Lefs make a |1 can make a_[Before cooking, we [ Spoons can be | The food skils used |We should have [ nips/www.the
layored layered need to get ready  [used for measuring, [to make a layered |breakfast everyday. |nationalacade
broakfast  [breakast. to cook to be safe [adding ingredients | breakfast are myteachersioro
and hygienic. land spreading.  [spooning and
laverng o.oution-
Tcanmake [After cooking, we | Bofore cooking, we |Scissors canbe [ The food sKils used | htps:/iwwwi the
veggle snacks. |need to wash-up  |need to get ready [used to cut different [to make veggle  [national.acade
equipment, and  [to cook to be safe  frut and vegetables [snacks are cutting | my/teachersioro
° LG clean and tidy work |and hygientc. safely. with scissors and
Tean ke [Difaentoces o [Fimraivie s [ Thw food sk ied
butter bean Iy to make butter bean. L
hummus. speciic jobs. from chickpeas, [hummus are myteachersioro
crackers lorginating from the [mashing, mixing
d soreading. o-outdion-
Food and drink for |Eat, drink and |1 can lstthe | We need food and |We need food to | We need to drink o hitos/lwwwhe
lifo grow reasons why we [drink to stay alive. ~|grow, be active and |be healthy. national acade
need food and maintain health myteachersioro
arink.
o.oution-
[itos. /e thenation [Food Tikes and |1 can describe |People choose | We eat different | We eat differont | We use our senses |httos://wwvi.the
aLacademyteachers! |dislikos why we eat |different types of  |food according to  [food depending on [to see, smelland  [national.acade
what we do.  [food for difforent | what wo ke and  |the time of day and  taste food. mylteachersioro
outcion-primary: reasons, such as  dislke. occasion
oreference. location o.outiion-
Lots make |1 can make ful | The food skils used |We all nead to have |We can descibe |Whan cufling food | https:/iwwwi the
[some fruit [salad kebabs. ~|to make frut kebabs|more fruit and the appearance,  [wih a knife safely, [national.acade
salad kebabs are peeling (by  |vegetables. smoll and taste of [we should use the | myteachers/oro
hand), cutting and fuit, and evaluate a |Bridge Hold or the
ihreading. recioe based on ourlfork secure o.qution-
Food from plants _[Plant or can sort foods [All food comes from |Food can be sorted | The food we eat [https:/fwwwethe
¢ ) . 1 ] " ) and animals animal? into plants and |plants or animals.  [into plants or comes from plants national acade
* ownload the ‘plan’ and adapt for your pupils — use the ‘thinkin i T mma
o.outiion-
[can describe [Food Is purchased | There are a range | There are a wide hitos/wwwthe
aLacademy/teachers! foods from  (from shops, famms  [of food from range of food from national acade
[arogcammes/cooking: plantsand  [and markets, or  |animals, such as |plants, such as f, myiteachers/oro
ouadtion-ermary: animals. grown athome.  |eggs, milk, cheese, [vegetables, beans,
nonov. fish and oasta and o.oution-
Lofs makoa [lcanmake a |The fo0d skils used | The ingredients in | We measuro hitos/wwwthe
) I Wea k th e I eSSO n I a n S potato salad.  [to make a potato  [this recipe come | ingredients to national acade
salad are weighing, [from plants ensure success and myiteachers/oro
measuring, cuting, [(potatoes)and (5o that we can
mixing an ke the tecioe -qutiion-
Food forme and | My favourito | can descibe | There aro a wide _|We all need to eat a| We eat different | We uses our senses | hitos/www.he
you fruitand veg [the lookand  |range of frut and |variety of lts of frut[food according to  [to descrbe the look, | national acade
taste of different|vegetables that we |and vegetables.  |whatwe ke and  [smell taste and | my/teachers/oro
it ana can eat disike. texture of food.
¢ ] veastable g-nuuion.-
[ S e e 0 O O C re a e eS S O n S |bttos://ww thenation [Family food [Ican plana | We can plan a dish [We eat different  |We eat different  |We need lots of | https://www.the
aLacademy/teachers/ salad formy  |ormealforour |food depending on [foods, depending |different food and  [nationalacade
[progcammes/cooking: famiy. famiy basedon  [the time of day, |on where we live, |drinks to be healthy. | my/teachers/oro
owtrion-orimary: their food loccasion and [who we live with,
y i rculture and o.outiion-
@ [icanmakea |A vegetable poeler |The food skils used |We should avoid hitos/www the
. stripy salad pot/stipy salad pot. |is used to peel |to make a salad pot |wasting food during national acade
- away the skin of  [aro peeiing, cutting, |preparation and myteachersioro
S.//1labs.tnenational.academ ey, e i
- - - qelable and lavering ooutiion-

https://foodafactoflife.org.uk/professional-
development/oak-food-curriculum-to-classroom/

To base your lesson on one of these existing Oak lessons, type

H el Io Ro the lesson number. Tap Continue to start from scratch.
b y Key stage 2 * Rshe pshe

I'm Ailg, Oak’s Al lesson assistant. make the lesson shorter Healthy eating

Tell me what you want to teach and I'll help you create your lesson.

Are the learning outcome and learning cycles appropriate for
your pupils? If not, suggest an edit. Otherwise, tap Continue v/ Learning outcome n

to move on to the next step.
I can name healthy foods and say why they are

What do you want to teach? good for me.

simplify as i teach pupils with SEND Modify Flag

create a heoh-hy eoﬁng lesson for my Year 5 class which Are the simplified learning outcome and learning cycles « Learning cycles "~
. .. suitable for your pupils with SEND? If not, suggest an edit.
has a range of leaners with additional needs. Ensure that Otherwise, tap Continue o move an to the next step.

+ Name different food groups and their benefits.

it is clear and uses key vocabulary so that it does not

< Retry A Report + Say why eating fruits and vegetables is good

confuse the pupils] for us.

° Modify | Flag
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Amending resources &

Ingredients are foods used in cooking.

There are different ingredients, such as:

fruit vegetables  herbs spices flour

 Amend the slide decks as PowerPoint (or Google slides) or @ i 9‘ ""’#
Worksheets (Word doc) — customise for you/your pupils @
&Vhat dishes are these used in? ' asha &

« Change the language, font size, colours, backgrounds and layouts

* Reduce or expand the content R
« Remove and/or add images
Name: G senerquz || O = s
" Making food safetoeast | | mMen s
« Save, use and amend (again) — =
The biscuits
[ ] washing har
[7] tving up long hair
[ putting on
[] roling up long sieev o
e e e n ok e kg, e e
] o
j =====
3 Where shol food b red: rect ea . @
1 ¢
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Edit, cut ‘n’ paste — make your own

Knowledge organisers (1114 Years)

Nutritionsl analysis (11-14 Years)

News Contactus
Sefional Qo Teachers Pupils =
Acodemy
A ' * Pupls
(CZJ subjectsodded  See curriculum plans > 2 s . 7-11 with Whole  Professional
FOOD 3-5Years S5-TYears additional  "PES ahl 4
a factof life s i
e ¢ -
Qi 5 b
= ?l%. r— i
~ i vina
N U b 410 ety oo (1114 Yous
Teaching resources  Curriculum plans AT experiments (B pupils Cooking (1114 Yeors) 11- 14 Years
ol Welcome to the 11-14 Years area, which builds on the leaming from the
7:11 Years area. Here you'll find activity ideas and resources to support
Teachers Food commodities (11-14 Years) the teaching and leaming of food with young people. They have been
‘ teachers ntecest n food, as

Powerful planning tools for
every teacher and school

From curriculum planning to classroom teaching, Oak saves time at

well as support the curriculum. l
‘Schemes of Wark (1114 Yoars)
Activity packs snd quizes (11-14

e News Talning  AboutFood-a actof e  Contactus

every step.
New!
. 7-1 Whole  Professional
=
G i, vty [Bne] Tebers oo = Food-a fact of ffehas developed arange ofresources 10 support teaching D 3-5Years 5-7Years | o addtional school  development
P r———————— and learing around sustainabillty in the context of food and nutrtion. ‘] factgh lfe i
The for pupils aged 11-
Mome 3 meysagez 3 Conkingona numtian 14 years he ctors that make y diet — - @ > Pupils with additional needs
and three ‘pick and mix’ activity sheets to encourage independent learning, Pupils with additional
creativity, and deeper and more critical thinking. needs

S
4 cooking and nutrition B o B R 050

Teaching pupils with additional o . 77)
e Pupils with additional needs

Healthy eating Welcome to the Pupils with additional needs area. Here you'll find

resources to support the teaching and learning about food and nutrition
Cooking with children and young people with additional needs. The resources.
have been developed to provide a framework and structure for teaching
around the key themes of Healthy eating, Cooking and Where food
comes from.

Toke alook See how by V-

New fully-sequenced curriculum plan and lesson Where food comes from

resources for cooking and nutrition.
Recipes and videos

R
e [ [
Years  Vearé Developing skills for independent
living
Units (16) —_—

Welcome to the Pupils with additional needs area. Here you'l find resources to support the teaching and learning about food and nutrtion with children and
young peaple with additional needs. The resources have been developed to provide a framework and structure for teaching around the key themes of
Healthy eating, Cooking and Where food comes from.

Canig ot i 3 e o X

R —

1 | Cooking oround the warid YearS  Tlessons  Sove 0

P—p—
The resources also support 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.

2 Food and drink choices wars smons sow 8 [ oo |
3 Food ongine from farm so fark Yewrd  Shssons  Sove 0 () Feederigimand N W | e S S O The resources cover nine key areas. The areas are:
provenance I l l y

4 Globol food and dishes. Years  Slemons  Sove B

ood praparation ond
cookng

i e © slide deck,
worksheet ...
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Review your CPD opportunities
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Your CPD

* Audit what you do — discover what you don't

* Go through the planning guide & SMART planner
« Training and resources decision tree

» Curriculum planner decision trees

« previous training sessions (recordings and
presentations)

 Review and use the Oak materials

All available via Food — a fact of life

© British Nutrition Foundation 2026 | nutrition.org.uk

os
#Nutrition
it o,

|, ‘Cooking
4 Food skill development (precision and accuracy)

'3

, ‘Cooking activities
|, Tasting and sensory work

5, ‘Personal hygiene

5 [Food safety

, [4Cs

b IStDring food safely

|, Food waste

|, [Food science

1 Using food labels for safety’

, [Food traditions, customs and cuisines
; Health

., Healthy eating (Eatwell Guide and 8 tips)
. [Energy and nutrients

hghlgh ng geps subject content.
ake ey Stage.

=
B
®

Ye:

and cooking i

5 Nutritional needs and health conditions

, Healthy hydration (drinking)

5 Healthier and more sustainabale food choices

, ‘Allergies
|, 'Meal occasions, snacks and portion sizes

y Using food labels for health

, Consumer awareness and food choice

Curriculum planner
decision tree (KS3)

Oak — Food curriculum to classroom

' click here to get started )

o 1 sh
utrition ;F
unce Cl fucT of Ille

1, ‘Producing and processing food
4 [Food from the UK and world-wide

o|o|o|ojo|ojo| |o|o|o|o|o|o|o|o|o|o| |o|o|o|o|o|o|o|o|o|o|o|g| |3
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Support from Food —a fact of life

News Training

NS
FOOD 3-5Years

‘o facj‘o'f life

About Food - a fact of life

Search

3 |

Pupils
11-14 14-16 with RisGiges Whole
Years Years additional school
needs

Pupils with additional
needs

Teaching pupils with additional
needs

Healthy eating

Cooking

Where food comes from
Recipes and videos

Developing skills for indep
living

@ > Pupils with additional needs

The resources cover nine key areas. The areas are:

Professional
development

Pupils with additional needs

Welcome to the Pupils with additional needs area. Here you'll find

resources to support the teaching and learning about food and nutrition

with children and young people with additional needs. The resources

have been developed to provide a framework and structure for teaching
around the key themes of Healthy eating, Cooking and Where food
comes from.

Welcome to the Pupils with additional needs area. Here you'll find resources to support the teaching and learning about food and nutrition with children and
young people with additional needs. The resources have been developed to provide a framework and structure for teaching around the key themes of
Healthy eating, Cooking and Where food comes from.

The resources also support 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.

https://foodafactoflife.org.uk/pupils-with-additional-needs/

Neurodivergent learners and practical food lessons - blog

© British Nutrition Foundation 2026 | nutrition.org.uk

BRITISH

Nutrition
FOUNDATION

Characteristics of good
practice in teaching food
and nutrition education

to pupils with additional needs

Recipes using Widgit Symbols

il con care.
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Further support from Oak

Supporting pupils with SEND?

» https://www.thenational.academy/blo
g/supporting-pupils-with-send-how-
oak-can-help

« https://www.thenational.academy/blo
g/sen-support-accessible-remote-
learning-and-making-the-most-of-the-
oak-offer

« https://www.thenational.academy/tea
chers/specialist/subjects

Try out the Al tool on Oak - Aila

« https://labs.thenational.academy/

© British Nutrition Foundation 2026 | nutrition.org.uk

Research and insights 15 October 2024

Supporting pupils with SEND? How Oak can
help

R Laura Benton e
User Researcher

Our curriculum plans and teaching resources have been designed to be as accessible
as possible for all pupils, but we are always looking for ways to improve so we can help
teachers to meet their pupils’ needs.

We conducted research to explore the challenges teachers in mainstream schools face
in supporting pupils with SEND. Here, we share our findings and highlight some of the
ways we can help.

What are the challenges SEND support
teachers face?

Teachers experience a range of challenges in supporting pupils with SEND:

* Overcoming gaps in basic literacy and numeracy skills with older pupils
+ Finding ways to build confidence

* Addressing memory issues

= Dealing with the complexity and diversity of needs

+ Variation in SEND fraining

Qur resources support teachers in several ways:

+ They enable out-of-class/small-group learning
= They are designed to meet accessibility standards
» Teachers can easily adapt the resources to specific pupil needs

@ Nafional AT experiments
Acad

lemy

FAQs

Build tailor-made lessons and
teaching materials with AI

Transform your lesson prep with your free AI-powered lesson

assistant, Aila. Whether it's creating bespoke resources or tailoring
content to your class, Aila can help speed things along.

Start creating with AI —>
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Next steps
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Next steps for you

 Check out the Oak curriculum and lessons
« Audit what you currently do and identify any gaps

« Try out a few lessons, worksheets and/or recipes — 'get a
taste'

» Use the tools to help on Food — a fact of life

« Join us for the next training session!

© British Nutrition Foundation 2026 | nutrition.org.uk

Powerful planning tools for
every teacher and school

From curriculum planning to classroom teaching, Oak saves fime at

every step.

View subjects by key stage

G ok -
National a Teachers Pupils =
Academy -m P!
(EF subjects odded ee curriculum pl
¥ & bl
g FO¥ ik
= T & L&
v 8 o AN
Teaching resources ulum pi periments (T Pupils
Teachers

Pk

[
Professional
development

FFL training - live and on-demand

Teaching and leaming

i
?FOOD 3-5 Years 5-7Years 7-1Years  11-14Years 14-16 Years
a fact of life
w



https://www.foodafactoflife.org.uk/media/z4rf540l/oak-simple-curriculum-audit.xlsx
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Training

» 23/9/25 — Getting started with Oak - recording available

Find out more
about the training

« 7/10/25 — Inside the curriculum — recording available by following this

« 30/9/25 — Map your own path (CPD) - recording available

QR code
« 21/10/25 — Primary food teaching made easy with Oak — recording available

« 21/10/25 — Bringing Oak to life in secondary food lessons — recording available

* 11/11/25 — Making Oak work in primary (practical tips) — recording available

« 11/11/25 — Making Oak work in secondary (strategies for success) — recording available

« 20/1/26 — Designing a modern food curriculum — recording available

« 3/2/26 — Inclusive food education (learners with additional needs) - recording available soon

« 17/2/26 — Empowering pupils (independent and home learning)
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https://www.foodafactoflife.org.uk/professional-development/oak-food-curriculum-to-classroom/#CATCHUP

Q&A

Any questions?
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Thank you for attending.

For further advice, support and training, go to:
https://www.foodafactoflife.org.uk/professional-
development/oak-food-curriculum-to-classroom/

y
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