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Food Technology Policy 
This policy is posted on our school website and is available on request from the 

school office. John Grant School is part of ‘Trust Norfolk SEN’ and is committed to 

all of the standards and procedures maintained by the Local Authority. 

 

This policy will be reviewed in full by the Governing Body on an annual basis. This 

policy was agreed by the Governing Body in May 2018. It is due for review in May 

2021. 
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Rationale 
Food Technology is vitally important in John Grant School, as it allows all learners to gain 

practical experiences related to food, regardless of ability. 

It introduces our learners to practical skills that will allow greater independence for 

themselves and provides knowledge that will encourage “healthy eating”.  

 A broad and differentiated curriculum allows all learners the opportunity to succeed in a 

variety of practical and subject tasks. From such achievements our learners gain great 

personal rewards and an enjoyment of the subject. 

Due to the diverse age range within John Grant, Food Technology is completed with 

different approaches to accommodate this. 

Primary Food Technology is part of the curriculum topic plan and will be covered at least 

twice a term as a practical session, to reinforce learning e.g. for the topic India the 

learners prepare Indian dishes.    

 

In Secondary School, Food Technology is part of the curriculum, given a time allocation on 

the timetable and taught by a subject specialist. 

For Key Stage 3 and 4 Food Technology is taught weekly; covering theory and practical 

on alternate weeks. In Key Stage 4 learners complete healthy lunch menus as their 

practical sessions which they then eat as their school lunch. This forms part of modules of 

learning for ASDAN Personal and Social Development and Personal Progress. 

 

School provides funding so that the ingredients for all practical sessions are purchased by 

school and parents contribute dinner money to the costs of the lunches. Without such 

financial support the practical sessions would not be able to take place. 

All practical work takes place in the Food Technology suite and theory within classrooms. 
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In FE Food Technology is part of the ASDAN accreditation in which they complete the 

module “Meal Preparation” with weekly practical sessions. It is also taught within the 

delivery of “Independence Living Skills” once again with weekly practical sessions. During 

“Enterprise” tasks the learners also produce food items e.g. pickled onions for our 

Christmas Bazaar and run a healthy eating tuck shop for the whole school. 

 

There is also a lunch time club run for Key Stage 2 learners called “Young Cooks”, in which 

learners have fun with food and discover new healthy dishes. This is supported by Key 

Stage 4 pupils alongside school staff. 

 

 

Aims  
Food Technology within John Grant aims to: 

 Provide relevant opportunities for all learners to participate in both practical and 

theory food sessions to the best of their abilities. 

 Encourage learners to explore and discover new areas of taste and texture within 

food tasting sessions. 

 Allow learners to gain confidence in their abilities and develop self esteem. 

 Develop pupil’s enjoyment of the subject by gaining great rewards from the 

finished products.  

 Build upon practical skills within food preparation that will allow greater 

independence and provide opportunities for future work placements. 

 Provide opportunities for both team and independent work. 

 Allow learners to draw upon knowledge gained for other subject areas such as 

Science and P.E.  

 Enable learners to evaluate their work to the best of their ability and plan for future 

improvements and alterations. 

 Place great emphasis on the importance of health and safety and demonstrate to 

learners the safe use of equipment and work space within the Food Technology 

suite. 

Objectives 
Learners should be able to: 

 Recognise the importance of food and eating 

 Accept what we eat is related to growth and health 

 Explain what we mean by “Healthy Eating” 

 Value the importance of kitchen and food hygiene 

 Respect safety rules within the kitchen and understand the necessity to do so 

 Know the names and explain the use of pieces of kitchen equipment 

 Suggest a balanced meal  

 Name the main food groups and give an example of each 

 Relate foreign dishes to their country of origin 

 Know the names of cereals and indicate a use of them in the diet 

 Recognise the difference in food preparation and shopping between today and 

one hundred years ago 

 Indicate an understanding of why we need to cook specific foods 

 Name the different ways in which we cook foods 

 Relate foods to their correct areas of storage 

 Follow verbal and written instructions in a safe and responsible manner 

 Dispose of waste efficiently and safely and be aware of recycling. 

 Demonstrate basic food preparation techniques. 

 Use labour saving and specialised equipment where applicable to aid food 

preparation. 
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 Acknowledge the importance of careful and accurate weighing and measuring 

for the success of a practical cookery session. 

 Evaluate work individually and as a group. 
 

The Co-ordinator 
Mrs Louisa Williams is the Food Technology co-ordinator throughout the school. 
 

The co-ordinator should, as part of her role: - 

 provides support to other members of staff 

 co-ordinates effective use of resources 

 provides a sound body of knowledge 

 delivers relevant in-service training 

 monitors the subject delivery throughout the school 

Arrangements for Planning 
 Approval of the Policy will be sought from Governors. 

 The Food Technology co-ordinator will ensure, before the end of the academic 

year, staff familiarity with the Food Technology policy and receive a copy of it after 

approval by governors. 

 Before the end of the academic year the co-ordinator will have collected and 

circulated a resource list. 

 The co-ordinator will carry out an audit in order to make informed decisions about 

future resource purchasing. 

 

Arrangements for Monitoring 
 The subject co-ordinator will follow a programme of monitoring the subject using 

agreed areas of focus. 

 The co-ordinator will meet with the class teachers to ensure breadth, balance, 

relevance and scope for continuity and individual progression. 

 Ensure that all staff know what is expected in terms of evidence for the SOLAR 

recording.  

 At the end of the school year staff will liaise with the co-ordinator to ascertain the 

effect the curriculum has had on learners’ learning. 

 The co-ordinator should ensure the curriculum is delivered at a level appropriate to 

the needs of the learners. 

 The co-ordinator will ensure all staff have schemes of work. 

 

Strategies for Teaching. 
Lesson material is appropriately differentiated, to meet both the requirements and 

recommendations set out within the curriculum alongside meeting the individual needs of 

our learners. 

Teaching should: 

 be carefully planned, using clear objectives; 

 use subject-relevant language, appropriate to the understanding of the pupil; 

 identify and utilize appropriate resources; 

 challenge learners, whilst allowing them to experience success and raised self 

esteem; 

 provide activities and lessons which allow for differentiation through ability level, 

either by varying resources, activities or teaching approach; 

 allow time for consolidation of concepts; 

 provide opportunities for assessment, to inform future planning. 
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Strategies for Learning 
We recognise that learners learn in different ways, and this should be reflected in the way 

in which the Food Technology curriculum is presented. 

Effective learning will depend upon: - 

 the setting of realistic targets, which are also challenging; 

 differentiation of activities, making them accessible to all learners; 

 levels of staffing, which allow for appropriate support; 

 effective use of language, supported by augmented communication systems; 

 learners having opportunities to repeat, practice, modify and consolidate acquired 

skills; 

 activities building on assessed skills.  

 

 

The Food Technology Subject Leader 
The subject leader should, as part of his / her role: - 

 carry out an annual subject audit, identifying areas of development, including 

financial implications; 

 provide support to other members of staff; 

 co-ordinate effective use of resources; 

 attend relevant training, and cascade this to staff; 

 monitor the subject delivery throughout the school. 

 

Planning 
Schemes of Work provide guidance for topics to be covered, in accordance with the 

curriculum map. 

Individual class teachers are responsible for their medium term planning. These should 

include details of each part of the lesson, including groupings, and highlight the key 

objectives being taught.  

Medium term planning for Food Technology should be half termly and should highlight 

opportunities for literacy and ICT, as well as strategies for supporting and managing the 

behaviour of individual learners. Samples of these plans will be monitored by the Subject 

Leader. 

Planning should reflect the needs of the individual pupil, and should relate to both 

Individual Education Plans and targets from Educational Statements. 
 

Assessment, Recording and Reporting 
Assessment forms an integral part of the Food Technology curriculum, and takes place in 

a number of ways: 

 by learners, to allow opportunities for self-evaluation; 

 informally, on a day to day basis, to inform future planning, and evaluate the 

effectiveness of planned activities and groupings; 

 termly, to assess targets which may relate to IEPs 

Assessments can be recorded through: 

 outcomes on IEPs 

 updating of achievement on the SOLAR recording system 

Assessments are reported to: 

 subject leader, for use in the subject audit; 

 parents, at parent’s evenings and in annual reviews; 

 governors, in head teacher’s reports; 

 LEA, through submission of end of Key Stage assessments. 
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Parental Involvement 
Parents and carers are considered partners in fostering good practice in Food 

Technology.  

The termly parent’s newsletters update parents on the specific areas that will be covered 

in Food technology and the ways in which to support their children. 

They attend “Parent Activity” days supporting their children in their learning. 

They provide some funding where necessary for Key Stage 4 lunch preparation. 

They acknowledge the success of their child’s work when completed practical work is 

taken home. 

 

Links across the curriculum 
Food Technology has developed links through RE, P.E, Maths, PSHE, Healthy Schools 

Initiative, D.T. and Science. 

Let’s Get Cooking has meant the creation of a “Young Cooks” lunch club for Key Stage 2 

learners. 
 

Resources 
The provision of resources should be linked to the school development plan. Class 

teachers, in their planning, will need to identify which resources are required and notify 

the subject leader of their needs.  Resources are stored in the shelving area within the 

Food Technology suite and food ingredients can be ordered via the on line order form. 

We opened our new Food Technology Suite in February 2015, which has meant greater 

room to work and adaptable height work stations. 

 

Health and Safety 
Read in conjunction with the school's Health and Safety Policy - 

It is the responsibility of the staff, and where possible learners, to be aware of potential 

Health and Safety issues in relation to this curriculum. 

 

Every Child Matters 
Learners are given a clear and safe working environment to work in. They are encouraged 

to feel safe, speak up and care for their environment.  

Every Child Matters criteria is fully accessed during lessons and taken back into the 

working environment at home. 

 

Equal Opportunities 
All learners have access to a relevant curriculum which meets their individual needs, whilst 

also providing breadth of experience.  Materials reflect the multi-cultural society in which 

we all live.  Resources are scrutinised for race and/or gender stereotypes. 

 

Staff Development 
Staff should undertake regular in-service training to keep well informed of curriculum 

developments.  The subject leader should disseminate information to staff at regular 

intervals. 

 

Evaluation, Monitoring and Review 
The subject leader, alongside the Senior Leadership and Management Team, is 

responsible for monitoring the delivery of the Food Technology curriculum, through both 

lesson observations and the sampling of medium term planning. 

Learners evaluate their work at the end of a lesson during the plenary. Discussion and 

comments are made about their practical work including skills learnt. Pupil’s work is 

regularly reviewed by the management team, parents/carers and the link governor. This 
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allows progression and development placing the importance of Food Technology within 

the John Grant curriculum. 

Curriculum content will be evaluated during identified curriculum meetings. 

This policy will be reviewed on a bi-annual basis. 

 

Governors 
The school and governors should ensure that they have knowledge of the policy and its 

implications for the school.  It is the responsibility of the subject leader to inform the head 

teacher and governors of any amendments to the policy. 

 
Reviewed: March 2018 

 

Next Review Date: March 2021 

 

 

Ratified by Governors:  

 


