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ADVICE | nutrition

ABOUT THE EXPERT
Louise T Davies offers advice and guidance
to Department for Education and key food
education organisations. Founder of the 
on-line Food Teachers Centre preparing

food teachers for new National Curriculum 2014, and GCSE
examinations in 2016, her consultancy features an
exciting portfolio from developing award winning
teaching resources and innovative events for teachers, to
assisting large organisations support food education
throughout the UK. As Lead Food Technology Consultant
for the D&T Association she heads up the School Food
Champions programme, part of the School Food Plan.

Q I teach D&T at a large secondary
school in a coastal area of England.

Many of our students come from
challenging backgrounds and need
support in many aspects of their lives, and
so I am pleased that the importance of
cooking and nutrition has been recognised
in the new curriculum. However, I am
struggling to plan a practical set of lesson
within a tight departmental budget, and
that does not disadvantage those that
cannot afford to bring the ingredients for
their lessons. Do you have any advice that
could help me overcome this barrier, and
give our young people what they need?

AWith D&T Food, Cooking and Nutrition
now compulsory from September 2014

and the focus on pupil well-being in the School
Food Plan, you raise an important planning
issue for SLTs.  Address this on three levels:
school policy, school systems and pupil voice.  

Discuss your costed scheme of work with
your senior leaders. We usually allow £1/head
per practical, so know the budget required to
meet the National Curriculum. A school policy
should state how ingredients will be provided
(schools can provide all, most or none), any
voluntary contribution from parents, how
much, and how this will be communicated and
collected. It should state how pupils who do not
bring ingredients (for whatever reason) will be
provided for, including one-off forgetting and
those entitled to FSM. Discuss how the pupil
premium could be used to support the
purchase of ingredients (no pupil on FSM
should be identifiable in the lesson).

Ofsted stressed the importance of not
socially excluding pupils from food lessons. It’s
inadequate for pupils to assess or assist others
who’ve brought ingredients, or be set ‘theory
work’. None of these deliver the practical
teaching objectives. You may save on costs with

group work and smaller quantities, as the
lesson is not providing the family evening
meal, but for pupils to develop their skills.

School systems should make good use of new
technologies, such as automated parent
payment, technician support for purchasing
lesson ingredients and setting up of lessons,
and utilise wholesale purchase and delivery
(such as those for the school lunch provision)

Finally, pupils are more likely to bring
ingredients if they have a choice of recipes that
deliver the same skills, and an opportunity to
taste what they are making beforehand.

Q We are working across our school to
make sure we have consistent

teaching of nutrition in Science, PSHE,
Food Technology and PE, as well as our
cooking and growing clubs. We’d like to
have a bigger focus on this in the school
day so that our teaching about healthy
eating matches up with food at lunchtime
and school food in general. Nutritional
information from the media seems so
varied; how can we ensure that our
teachers are teaching the right things, and
utilise the expertise of the specialist food

teacher in our school, shall we do a School
Food collapsed timetable day?

ANHS Choices is the best website to go to
for accurate nutritional information;

press stories can be misleading and
sensationalist, and whilst they could lead to an
interesting discussion with pupils about how
information is presented, it is important that
every teacher delivers a consistent message
and teaching model such as the eatwell plate.
It would be good to have staff training so that
all tutors and subject leaders can consider the
latest information and teaching models. Food
a Fact of Life is also an excellent website for up
to date, accurate and free teaching resources.

The School Food Plan website section on
What Works Well has excellent ideas for
whole school approaches, particularly looking
at different lessons and having a splash
through a collapsed timetable day. Growing
and farming and understanding where food
comes from are also key. To join other food
teachers and share ideas and resources, go to
the Food Teachers Centre public page and find
out how to join the closed Facebook group. 

The Design and Technology Association’s
School Food Champions programme provides
food teachers free training to support whole
school food approaches, and improving the
update of school lunches and healthier school
food provision. It supports those schools that
have particularly low lunch take-up.

+ nhs.uk/livewell/healthy-eating
+ nhs.uk/Livewell/Goodfood/Pages/eat
well-plate.aspx
+ foodafactoflife.org.uk
+ schoolfoodplan.com
+ whatworkswell.schoolfoodplan.com
+ facebook.com/foodteacherscentreuk
+ data.org.uk/for-education/secondary
/school-food-champion-programme

WHAT’S
COOKING?

ask the experts_Layout 1  15/08/2014  16:56  Page 3



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 15%)
  /CalRGBProfile (ColorMatch RGB)
  /CalCMYKProfile (U.S. Sheetfed Uncoated v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.1000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams true
  /MaxSubsetPct 100
  /Optimize false
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo true
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts false
  /TransferFunctionInfo /Preserve
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile (None)
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 150
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 600
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.00000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 150
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 600
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.00000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 600
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.00000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /PDFX1a:2003
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile (None)
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /Unknown

  /CreateJDFFile false
  /Description <<
    /JPN <FEFF3053306e8a2d5b9a306f30019ad889e350cf5ea6753b50cf3092542b308030d730ea30d730ec30b9537052377528306e00200050004400460020658766f830924f5c62103059308b3068304d306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103057305f00200050004400460020658766f8306f0020004100630072006f0062006100740020304a30883073002000520065006100640065007200200035002e003000204ee5964d30678868793a3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>
    /FRA <>
    /DEU <>
    /PTB <>
    /DAN <>
    /NLD <>
    /ESP <>
    /SUO <>
    /ITA <>
    /NOR <>
    /SVE <>
    /ENU (Use these settings to create PDF documents with higher image resolution for high quality pre-press printing. The PDF documents can be opened with Acrobat and Reader 5.0 and later. These settings require font embedding)
  >>
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


