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Creating a great food culture in your school

Primary headteachers’ implementation toolkit
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Food across your school

Find out how Food — a fact of life can support your
crucial role in creating and embedding a great food
culture in your school.

By using this free ‘toolkit’ resource, you can
strengthen your whole-school approach to healthy
eating, reduce staff workload through ready-made
lesson plans and training materials, and ensure that
pupils develop the essential knowledge and skills to
make informed, healthy food choices for life.

Food — a fact of life provides a whole-school, ready to
use food curriculum: compliant, progressive, and
proven — with easy, immediate implementation!
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What does this toolkit cover?
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Everything you need to
embed a great food
culture in your school!
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Why food in school
IS important
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Why is food in schools important?

Food has a significant role to play in determining
health and wellbeing, establishing social roles and
reflecting and shaping a school's ethos and
individuals' values.

A whole school approach to food touches all parts of
the day, the curriculum, after-school activities, and
school culture.

It's not just about providing food - it's about education,
engagement, and embedding healthy habits into every
aspect of school life.

www.foodafactoflife.org.uk © Food — a fact of life 2025



http://www.foodafactoflife.org.uk/

c
—
©
Q
c
»
-
O
- S
L=
I
O



http://www.foodafactoflife.org.uk/

N S
FOOD

Health context et

@ @ @ @ @ 6‘ @ @ Qoa Only 14% of children
TR D gl T QQ/O (aged 4-10 years) et
ot

1 in 5 children starts school 1 1n 3 children are overweight heir refc;(.)bmmer;ded 209
overweight or obese. or obese by the time they orfibre a day.
leave primary school.

Free sugars are making up Many children are 26% of adults are
around double the having less than 3 classified as obese.
recommended maximum of their 5 A DAY.

proportion of the diet in
young people.

Sources: NDNS published 2025 and NHS
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What is a headteacher’s role?

Working with the school’s governors or trustees, a head teacher ,
should: |

* Ensure all food and drink provided across the school day
promotes pupils’ health, wellbeing, and learning.

* Develop and implement a whole-school food policy that
complies with the School Food Standards.

* Oversee the nutritional quality and inclusivity of school
meals, snacks, and drinks provided during the day.

* Promote healthy eating habits at breakfast clubs, lunch, and
after-school activities.

» Ensure full compliance with food hygiene and safety
regulations, and that staff handling food are appropriately
trained.

Continued on next slide. ..

www.foodafactoflife.org.uk © Food — a fact of life 2025
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What is a headteacher’s role? (continued)

Integrate food and nutrition education into the
curriculum to build pupils’ understanding of healthy
lifestyles.

Foster a positive dining environment where pupils
enjoy eating and socialising respectfully.

Work collaboratively with catering staff, parents,
and governors to monitor and improve food
provision.

Support pupils experiencing food insecurity,
ensuring equal access to nutritious meals.

Embed healthy eating and wellbeing as core
elements of the school’s ethos and daily practice.

www.foodafactoflife.org.uk © Food — a fact of life 2025
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Ofsted’s New Common Inspection Framework

Ofsted’s new Common Inspection Framework includes a
judgment on personal development, behaviour and welfare.

As part of reaching this judgment, throughout their entire
inspection, inspectors in England will look at the extent to
which schools are successfully supporting pupils to:

- gain knowledge of how to keep themselves healthy;

- make informed choices about healthy eating, and fitness.

Gov.uk — Creating a culture and ethos of healthy eating November 2025

www.foodafactoflife.org.uk © Food — a fact of life 2025
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Questions for school leaders

What steps have you taken to ensure there is a whole school
approach to healthy eating?

Who is responsible on the senior management team and
governing body for healthy food provision and food education?

How do you monitor and evaluate school food provision and
food education?

How do you involve the wider school community, including
parents and governors, in promoting healthy eating?

Further questions to consider around food provision and food education,
along with examples of evidence of good leadership, food provision and
food education can be found here:
https://www.gov.uk/government/publications/school-food-standards-resources-

for-schools/creating-a-culture-and-ethos-of-healthy-eating

www.foodafactoflife.org.uk © Food — a fact of life 2025
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- Food education is a vital component of a whole school food policy,
acting as the bridge between the curriculum, the school’s ethos, and
its food environment.

« It ensures that pupils receive consistent messages about healthy
eating across subjects and through practical experiences like cooking,
gardening, and tasting sessions.

- By engaging the whole school community, including pupils, staff,
parents, and caterers, food education fosters a shared understanding
of nutrition, sustainability, and cultural diversity.

« It empowers pupils to make informed choices, understand the social
and ethical dimensions of food, and supports staff with training to
deliver these messages effectively.

« Ultimately, food education underpins a school’s commitment to
promoting wellbeing, equity, and lifelong healthy habits.

There is lots of useful guidance around taking a whole school approach on
Food — a fact of life, including how to write a whole school food policy, take a look.

www.foodafactoflife.org.uk © Food — a fact of life 2025
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How do you know if you are getting it right?

The Characteristics of good practice in teaching food and
nutrition education in primary schools guide:

- defines the key characteristics of good practice that are
specific to teaching food;

- exemplifies these characteristics of good practice in UK
primary schools;

« identifies exemplary practice and the school staff who could
take responsibility for leading or enabling the practice, e.g.
Governor, Head teacher, Senior Leadership Team;
Curriculum lead/co-coordinator, or Class teacher;

 highlights the key features of achieving these characteristics,

showing how these can be put into practice, with teacher i s T
case studies and suggestions of how to develop these for the o veorse e pup | =
future.

Characteristics guide

www.foodafactoflife.org.uk © Food — a fact of life 2025
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Resources
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What is Food - fact of life?

For all the food teaching resources
you'll ever need
foodafactoflife.org.uk
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Food — a fact of life is a curriculum linked, food

education programme packed with planning tools,
schemes of learning, lesson ideas and all the classroom
resources you'll ever need!

And that’s not all, Food — a fact of life also offers a
range of training to support teachers’ professional
development, including webinars and self-directed
courses.

With over 3,000 free resources, there’s a lot to explore!

www.foodafactoflife.org.uk © Food — a fact of life 2025
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Food - fact of life

We offer food teaching resources that are...

v

C KX

C KL K KX

for the whole school;

progressive in their approach to learning;
curriculum compliant;

support delivery of the food, science and health
education curricula;

ready to use to save on planning time;

written by teachers, for teachers;

proven track record (around for over 30 years!);
FREE!
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Progression introduction

If progression is being made, pupils should:

«  be more skilful than when they started, with consideration that
children develop at different times;

. know and understand more (know that, know how);
« be able to see new goals, see things they can intervene and do;

« develop personal autonomy, manage themselves and
resources;

« be capable - bring this knowledge to bear in a purposeful
manner, apply knowledge and skills when designing and
making.
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THE EVIDENGE - BASED GUIDE
T0 COOKING SKILLS BY AGE

G+ Years |

P

&;‘yé%

Research by Dr Fiona Lavelle

www.foodafactoflife.org.uk  © Food — a fact of life 2025
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Food Curriculum Roadmaps

Awide range of factors should ['v . (f’

bammdamdwna n making food _ﬁi }k
choices, such a8 sustainabily. ’ )
atiton, vy, and eost

Different types of activity result in aifferent mprovements in physical
capacily. There are recommendations for w: ca\ad vy acros e
stages. Staying well hydrated is ®

Energy balance is the relationship between diet
and activity. 1 is important to know why, when,
o how o maka i istary changes, if neded

Nutrition and allergy information
on food labels help us 1o make
informed foad and drink choices.

« Showcase the progressive, key learning that
underpins the Food — a fact of life programme.

« 3 x Roadmaps - healthy eating, cooking and
where food comes from. n 1118 BT

£ . of e benets of physical acl iy
7 Food and drinks provide energy
Thera ara health implications of a poor and nutrients in diferent
g idinas should be flwad. o be active and healthy.

it e shdet ry Excess or deficiency. anmounts, thisy hawe impodant
food is needed lo pravide

 Provide a visual journey of what pupils from EEEESs| EERE =)~ Ml
age 3 to 16 years need to know about food.

* Interactive versions click straight through to
v R e | mf?-”"“""ﬂ:m""|-R EAER ] eqma g

Healthy
eating

Digestion invalves different organs in the bady.
Diatary fibra is important for digestive haalth.

Current healthy eating guidelines.
Itis important to include a variety should be Tellowed, bul some:

As they progress, pupils need to

of different activity in vayﬂay propie have diflerent requirements,
living, suppnrlngphwua\ sacial .. chikiran, older adults. 10 0 and apply
‘The nutrients provided by the principles of nutrion, health
the diet are released Ihrough and sustainability.

This ineludes an understanding of

Whan choosing food and

ks, Gurrent healthy eating

Ahealthy diet is made !’mmanrlsly
of different food and drinks,
depicted in the Eatwell e

3-5
O Years

ready-to-use lesson plans and resources.

Food Curriculum Roadmaps

www.foodafactoflife.org.uk  © Food — a fact of life 2025
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Progression chart

A progression chart of knowledge and skills for
pupils aged 5-11 years, to support teaching and
learning about healthy eating, cooking and where
food comes from.

The chart tracks the progression for different
aspects of food, such as food skills, ingredients,
nutrition, through the primary school years.

Progression chart
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Food teaching progression chart (age

5-11 years)

for pupils aged 5-11 years.

(1.88 Mb)

A progression chart of knowledge and skills

Download &,

www.foodafactoflife.org.uk  © Food — a fact of life 2025
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Managing the subject
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Primary food lead online essentials pack

» A curated collection of Food — a fact of life
resources to support primary teachers leading
food in their school.

» Intended for those who lead, coordinate or
have responsibility for food teaching across
the whole of primary school.

» Avariety of information, resources and
guidance to support planning and teaching
food across the primary school.

Primary food lead essentials pack
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Managing the subject

Guides, skills videos, risk assessment and more!

Good food hygiene and safety practices - primary

5-7 years > Cooking

7-11 years > Cooking

MULTI-YR

Food skills guide

A guide highlighting key food skills that ¢
be taught.

(2.04 Mb)

Setting up a cooking session

A guide to support setting up a cooking
session.

(0.75 Mb)

Download &,

MULTI-YR

|- ; <
a 4
lj i

' 'l / X

Ingredient check letter

The bridge hold (0.16 Mb)

A template letter to send home about pupils
handling and/or eating different ingredients
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Risk assessment example

An example risk assessment for managing
good food hygiene and safety in a primary

Download classroom.

A video looking at the bridge hold.

Play D

(0.13 Mb) Download &,

www.foodafactoflife.org.uk  © Food — a fact of life 2025
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Primary food projects

Six primary food projects, one for each year

of primary school.

Each six-week project delivers learning about

healthy eating, cooking and where food
comes from in a different food context and
comprises:

an overview of teaching and learning
objectives;

six lesson plans;
curriculum links;

links to supporting resources on the
Food - a fact of life website.

Primary food projects
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Serve a salad (9-10 years) Grab and go (10-11 years)

Lovely lunch (8-9 years)

www.foodafactoflife.org.uk  © Food — a fact of life 2025
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Sustainability resources

A suite of resources to support teaching and
learning around sustainable healthy food.

It can help children and young people to
understand the environmental impact of food
production while encouraging actions like
reducing waste and eating seasonally.

For each age phase you will find:

« presentation covering the main factors
affecting a sustainable healthy diet;

« pick and mix activities to suit all learning
styles.

Sustainability resources

SHD overarching PPT 5-7 years
A presentation exploring the main

factors that make up a sustainable
healthy diet.

Download 4,

Healthy eating pick and mix 5-7
years

A variety of different pupil activities
based on the theme of sustainable
healthy diets.

Download 4,

7-11YR st
500

Sustainable healthy food

SHD overarching PPT 7 - 11
years

A presentation exploring the main

factors that make up a sustainable
healthy diet.

Download &,

Climate change pick n mix 7 -
11 years

A variety of different pupil activities
based on the theme of climate
change.

Download &,

www.foodafactoflife.org.uk © Food — a fact of life 2025
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Recipes

« Over 200 recipes
« Help students develop their food skills
« Tried and tested

- ‘Searchable’ by skill, age, ingredients,
cooking method

- Types: Non-cook (heat), Grill, Oven, Hob

Recipes

Awesome overnight oats

71 Complexity Low-Medium
= Time 30 mine
View Recipe <

Crunchy chickpea sandwich
(i Complexity Medium
T Time 30 mins

View Recipe <

Bagel bruschetta
() Complexity Low-Medium
O Time 30 mins

View Reclpe =

Brilliant bread

() Complexity Low-Medium
O Time 60 mins

View Reclpe =
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Practical food skill videos g
Pupil versions GEEED

» Getting ready to cook
» Using important pieces of kitchen

equipment
e Knife skills Using a knife - the claw grip Using a knife - the bridge hold Cutting with kitchen scissors
. P re pa r| ng d |ffe re nt | ng red |e nt This video shows the claw grip, a This videF) shows "(he bridge hold, a . This video shf)ws_how to c_ut
. . safe cutting technique to slice and safe cutting technique to cut foods in vegetables with kitchen scissors, a
® COO kl ng W|th h eat dice foods. half, quarters or chunks. safe cutting technique to cut foods.
« Making simple sauces and dishes e Play b Play >

Teacher versions

» Additional information and context for teachers, including best practice guidance.

 |deal for trainee/beginning teachers, non-specialists and more experienced teachers who may like a
refresher.

» Videos demonstrating practical foods skills through key recipes, and with additional supporting food
science information.

www.foodafactoflife.org.uk  © Food — a fact of life 2025
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Challenge activities

The Challenges cover Healthy eating, Cooking and
Where food comes from and provide a wide range of
activities that teachers can select depending on their
pupils’ needs, age and abilities, and the time available.

There are 12 Challenges developed to be used with
nursery, primary or secondary pupils;

Each Challenge presentation comprises;

» slides to present the Challenge to the class, including
images, information and questions/tasks to stimulate
pupil discussion and planning;

» ateachers' guide with opportunities for learning and a
variety of pupil activities that can be completed
individually or in groups.

5-7 years and 7-11 years

Lunchtime learning Challenge

Teachers’ notes and resources 10 help you
run the Challenge

Be healthy, be active Challenge

Teachers’ notes and resources 1o help you
run the Challenge

www.foodafactoflife.org.uk © Food — a fact of life 2025
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Knowledge organisers

Knowledge organisers provide
an outline of knowledge and
skills, in relation to food, that
should be taught at each age
phase. Topics include:

« Healthy eating
- Food hygiene and safety
« Planning to cook

Helps to provide consistency
between teaching colleagues.

Knowledge organisers:
5-7 [scroll down]
7-11 [scroll down]
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Food hygiene, safety and cooking

+ Buying, storing, preparing and cooking food safely and hygienically are vital for health.
+ There is a range of additional food skills and cooking techniques, which enable a wide range of dishes to be made.

Food can spoil and decay
due to the action of
microbes, insects and
other pestxl‘pets

JiauEs

Food spoilage

When foed spoils, the
following may change:
*  appearance;

+  texture;

*  smell

Sy

Food needs to be stored properly

and within its date mark.

USE BY: BEST BEFORE:

25/08/20 2510821

KEEP STOREIN A

REFRIGERATED COOL DRY
PLACE

There are a number of basic

food skills which enable you

to prepare a variety of simple
dishes.

These can include:
cutfing (with a knife);
grating

juicing:

© Food — a fact of life 2021

This resource meets the Guidelines for prof

are
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Microgirganisms

Very small Living things

Food can be p

Good personal hygiene is vital
when cookmu to avoid the risk of

from a variety of sources.

& e

food

Food labels provide
useful information to the
consumer.

Baby leaf salad

Keep refrigerated.

Once opened consume
within 24 hours and by
the ‘use-by’ date shown_

i Food - 3 fact of e 2020

measuring;
peeling;
rolling-out;
rubbing-in;
stirring;
washing;
weighing.

The bridge hold and claw
grip should be used when
cutting food to avoid harm.

Bridge hold

e

Basic cooking skills are
required to make a dish.

Grate Knead
- Z
1 &

There are lots of food skills
which enable you to extend
the range of dishes you can
already cook.

It is important to take care
when using sharp and/or hot
equipment so that you don't
hurt yourself or someone
else.

E‘l e ’9

N

Task: Make a list of the steps you would take before, during and
after cooking to make sure you follow good food hygiene and

safely practices.
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|
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Pupils with additional needs
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CPD
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Why is CPD important for your team? o factg e

Research has shown that CPD can:

improve pupil progress - linked to up to 2 months’ extra
learning per year (Education Endowment Fund);

boost subject knowledge — keeping updated with curriculum
and teaching strategies;

build professional competence;
encourage reflection to improve classroom practice;

enhance behaviour management - leading to calmer and more
focused classrooms;

promote collaboration - learning from and with colleagues;
support career development;
increase job satisfaction and retention

meet professional standards, e.g. Food teaching in primary
schools: a framework of knowledge and skills guidance, DfE.

www.foodafactoflife.org.uk © Food — a fact of life 2025
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How can Food — a fact of life support CPD in your school?

We offer free webinars and training packages to support food teaching in primary.

Webinars

« Details of up coming webinars, can
be found here.

« Recordings of past events, covering
topics around healthy eating,
cooking and where food comes from,
are available to view here.

Take a look at the next slides for details
of our free, self-led training package.
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Teaching Primary Food and Nutrition (TPFN)
professional development programme

Free, self-directed food and nutrition
CPD.

For primary school teachers, trainees

and teaching assistants.

To build practitioner confidence and
competence in teaching food and
nutrition.

Supporting high quality food and
nutrition lessons, and a whole school
approach to food.

TPFN
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Reflection - continual
self-improvement

(argood practice n eaching 1ood ananutriion .

Tho aucit Shosts Can D9 20095660 Nre:

Teaching Primary
Food and Nutrition

Professional Portfolio

Professional learning
experiences record

passcnd
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This portfolio belongs to:

Teaching Prary Tood xad St Frobmer Pt
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Next steps

Why not dedicate a staff meeting or
inset day to looking at everything
Food — a fact of life has to offer?

Explore Food — a fact of life now!

Education News

Building healthy foudations in
the early years webinar

! Calling all Early Years practitioners,

nursery
staff. childminders, pre-school and playgroup
assistants, childcare workers...

Join Catherine Lippe, an experi d early
years Nutritionist and Feeding Therapist. and

Claire Theobald as they explore how to create
supportive food environments that foster
positive eating habits and long-term health for
children in their early years.

Book now, Monday 14 July 2025, 4pm_

===

The ultimate recipe refresh
blog
We have been busy reviewing and updating

our top 25 most downloaded recipes on the
Food - a fact of life website.

The recipes have updated photos, new top tips,

nutritional analysis, a Be Ingredient Aware
section and a new look recipe template.

Our new blog details the process we used.
read it now!
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Sign up for our
monthly email update,
Education News for all
the updates on our
food teaching
resources and training!

Register on the homepage.

www.foodafactoflife.org.uk  © Food — a fact of life 2025



http://www.foodafactoflife.org.uk/
https://www.foodafactoflife.org.uk/
https://www.foodafactoflife.org.uk/
https://www.foodafactoflife.org.uk/
https://www.foodafactoflife.org.uk/

Creating a great food culture in your school NS
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For further information, go to:
www.foodafactoflife.org.uk
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