
Food Policy

[image: C:\Users\administrator\AppData\Local\Microsoft\Windows\Temporary Internet Files\Content.IE5\VG2GV5IL\Nelson logo.jpg]

Responsibility: Layla Begum
Approved on: 
Next Review Date: 

Nelson Primary School
Food Policy
Introduction
As part of their work with food, pupils should be taught how to cook and apply the principles of nutrition and healthy eating. Instilling a love of cooking in pupils will also open a door to one of the great expressions of human creativity. Learning how to cook is a crucial life skill that enables pupils to feed themselves and others affordably and well, now and in later life. At nelson, children are given the opportunity to research existing food products, evaluate them and decide how they can improve the recipes and designs they have seen to create their own product. They then evaluate their product based on the design criteria given at the start of each unit and are given an opportunity to improve their final food product. 

Aims and Objectives
Pupils will be taught how to cook and apply the principles of nutrition and healthy eating. They will also learn to be a responsible citizen with food and try to use staple food or food used during rationing to prepare them with adult life. The children will select from and use a wide range of materials and components, including ingredients, according to their characteristics. They will follow the design, make and evaluate cycle for each cooking project, which will include cooking and tasting the food products. Each year group completes one cooking project a year, linking to the Design and Technology ‘cooking and nutrition’ objectives. Clear progression is seen through cooking skills throughout year groups. 

Assessment and Recording
Evidence of children’s work may be seen in their books and in photographs. Teachers may assess children’s learning in a variety of ways: providing verbal feedback, written feedback through green and pink marking so pupils know what they have done well and what they need to do to improve and recording which children have met the learning objective. Teachers are given assessment sheets to complete during each cooking project. The assessment sheets state the skills suited for each year group and clearly show progression. The skills on the assessment sheets inform planning in order for children to progress further within the subject. 

Monitoring and Review 
The subject leader monitors the standard of pupils’ work and the skills which are taught, relevant to the year group. The role of the subject leader also involves supporting teachers with planning and informing teachers about current developments in the subject. Teachers are given the D&T progression framework to give them an understanding of which objectives need to be met within their year group. The subject leader will carry out termly monitoring by reviewing planning and completing book trawls to monitor progress and identify areas for development. Teachers also give a copy of the assessment sheets to the subject leader for them to track.

Special Educational Needs pupils
Activities are carefully planned by teachers to ensure a balance between a sufficient level of challenge whilst also providing the appropriate support, dependent on the children’s needs. This may be achieved through: differentiating resources, use of visual aids to recall the steps involved in a task, support with cutting/measuring.

Links to other curriculum areas
· English – cooking projects can elicit a range of writing including instruction writing, recounts and fact files.
· Speaking and listening – children can develop their oral communication skills through sharing their ideas with their peers, evaluating their own and their peers’ designs/products and presenting their ideas/project/evaluation to the rest of the class.
· Mathematics – children can apply their mathematical skills through number recognition, reading and interpreting scales and measuring ingredients.
· Science – children will understand where food is sourced from, understand the nutritional value of their products and the importance of food hygiene. They will also look at different food which promote healthy eating and carefully select ingredients based on their nutritional value.
· Humanities – children can research food from the past and research which countries they grow in / come from. They can also compare past and present food/recipes/designs and consider how their food could improve on these.
· Information Communication Technology – children may research recipes, collect or represent information about their product. They may use programs to design and make advertising posters for their food product. They may also use the green screen to film their presentations and the radio to advertise their products.
· Personal Social and Health Education – the children will learn about healthy eating, understand the importance of food hygiene, appreciate the value of others’ work and work together when presenting their products/designs.

Resources
Cooking equipment is purchased using the D&T budget. After discussion with class teachers, the subject leader will identify the equipment needs across the school and use this budget to purchase what is needed. Equipment is stored in the D&T cupboard and can be accessed by all teaching staff. It is the responsibility of the class teacher to encourage children to respect and care for the equipment being used.

Health and Safety
It is essential for children to be given the opportunity to use a range of ingredients and equipment in order for them to participate and reach their full potential within each cooking lesson. Teachers have a duty to teach children how to safely and confidently use the correct equipment for the task set, and to understand the hygiene/health and safety risks. Teachers are also given a D&T risk assessment sheet to fill out for any lessons that pose health and safety risks. All teaching staff must be aware of allergies pupils within their care have and be mindful of this when planning and assessing the risks involved for a project. 

Afternoon Tea
The school provides an ‘Afternoon tea’ day for each year group, which gives children the opportunity to take part in whole class cooking/baking in the morning. The Design and Technology subject leader ensures that the cooking/baking activities are age-appropriate and practise skills that show progression throughout each year group/the whole school. Careful consideration has been given to the nutritional value of the products made, moving towards a healthier Afternoon tea, with both sweet and savoury foods being made.  Parents are invited to buy the items that children have made throughout the day and socialise with other parents/children. The children learn about the value of enterprise as part of the Afternoon Tea project by being involved in pricing, selling and advertising their products.
However, due to COVID-19 this has been postponed.

[bookmark: _GoBack]Extra-curricular activities 
KS2 children have the opportunity to attend after-school cooking club. The subject leader holds the cooking club for 1 hour, for 4 weeks each term, allowing 6 children to attend per session. Children are given age-appropriate, healthy recipes and are assisted by at least 2 members of staff. They are encouraged to consider alternative ingredients which can make their recipe healthier/suited to their taste buds. Parents have the option to join their child for the cooking sessions. However, due to COVID-19 this has been postponed.
Children are set an annual cooking D&T challenge to complete at home with their parents. This involves the children thinking of and producing their own healthy recipes. Prizes are awarded for the healthiest recipes. 
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