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Childhood Obesity

Food Education – a solution?



Overview

• Context for the modern food curriculum

• Purpose of our subject and meeting needs of young 

people

• Can teachers really make a difference?

• The challenges and opportunities



Setting the context – global to local



Childhood Obesity - Plan for action

• The government aims to reduce childhood obesity.

" Schools are a vital part of our plan, and have opportunities 

to support healthier eating, physical activity and to shape 

healthy habits.”



Whole school response



New Curriculum and standards

• 2014 D&T Food: Cooking 

and Nutrition compulsory 

KS1-3 for all schools that 

follow the national 

curriculum

• 2016 New GCSE Food 

Preparation and Nutrition, 

Vocational Awards 

Hospitality and Catering



PURPOSE OF 

STUDY
Well being of the nation

AIM 4. understand and apply the principles of nutrition and learn how to 

cook

11-14 years Working in a range of domestic, local, industrial contexts – home, 

health, leisure, culture, food, agriculture

When 

designing and 

making

Select from and use a wider more complex range of ingredients, 

taking into account their properties

Cooking and 

nutrition

Principles of nutrition

Cook a repertoire- healthy and varied

Range of cooking techniques: use equipment, apply heat in 

different ways, use awareness of taste, texture and smell, adapt 

recipes

Understand source, seasonality and characteristics of ingredients



Link between well-being and attainment

https://www.gov.uk/government/publications/the-link-between-pupil-health-and-wellbeing-and-attainment


PSHE 2020 – new requirements

• Not new content, but strengthens what exists

• A unique opportunity to give practical application to the 

skills and knowledge  “Planning and preparing a range of 

healthy meals” “Personal hygiene when preparing food, 

bacteria”

• “What constitutes a healthy diet” Real dishes and recipes 

to take home rather than simply posters or notes

• “Health risks of a poor diet” – an opportunity to 

understand and adjust their diet



Healthier children at the heart

Meeting the needs 

of young people:

Not just covering the 

curriculum or learning 

for the exam…….

Learning for life



Young people need this understanding to 

make delicious, safe, nutritious and 

sustainable food



Young people need a practical 

understanding of the science

• How does this ingredient work?

• At a molecular level



Apply this when they are cooking



How can I improve the nutritional value? 



Why does food deteriorate? Why do we 

cook food?



And to address world issues – future food

• Malnutrition/ feeding ‘One planet plate’



Their own future …… in sustainable food

Many think that our 

diets alone will not 

make a significant 

difference to our 

planet, but in reality 

we are very powerful 

as consumers, and 

small changes can 

make a big difference 

in the long-term.



Learning that can make a powerful  

difference for the future



Can we make a difference? 

5,000 teachers

5 million children

With 60,000 young 

people each year 

taking a GCSE/ level 

2  exam.



Your role in planning and delivery

1. REVIEW - What you already teach at KS1-2, KS3-4 and how 
this contributes to healthier lives.

2. CONTRIBUTE AND EXPLAIN - Contribute to whole school 
POLICY documents. Inform the PSHE Co-Ordinator and SLT 
how what you teach meets the curriculum requirements 

3. PLAN AND COMMUNICATE - Provide mapping of this key 
strand and keep this with your subject scheme of work. 
Include on your subject webpages and overview for parents.

4. REPORT - on achievements of your students.



Example 

mapping



Changing behaviour

• Behavioural risk factors - poor diets, high salt and high 

sugar, low activity levels 

• Awareness of the right thing to do doesn't necessarily 

lead to changed behaviour. 85% people knew we should 

eat 5-a-day, but only 47% actually did

• Addressing disadvantage – your approaches to providing 

ingredients and working with families



Challenge for food teachers

• How can we can positively encourage lifestyle behaviour 

changes 

– Give students a more active role in this learning through 

games, investigations and try things out for real in our lessons. 

– Solutions imposed are less successful. 

– students are heavily influenced by their friends, and the way the 

environment around them is designed (such as school 

canteens and food rooms).



Some thoughts and opportunities

• During C19 - How do we highlight our vital contribution to 

the SLT?

• What activities can we share that have worked well with 

our students – change their thinking and behaviour?

• What changes might we need to make to our schemes, 

rooms and the way we work – how can we get resources 

to do this?



Please keep sharing resources

• Healthier schemes of work 

and recipes

• Lesson activities that 

challenge conventional 

behaviour

• Share your work across the 

whole school food culture



Case Study: FISH HEROES (2020-22)

• Aims to encourage more 

young people to prepare, cook 

and eat fish

• Free training and resources

• HERO – include suppliers, 

fishmonger, chefs, careers 

talks

• Funded with support from 

Fishmonger’s Company



Case Study:  Royal Marines EAT (2018-on)
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Thank you for sharing


