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Exploring where food comes from - reflection

A characteristic of good practice when teaching pupils with additional needs is that pupils learn about where their food comes from. They explore how food is grown, reared, caught and processed, as well as consider seasonality, food waste and packaging.

	Putting the characteristic into practice
	Personal reflection
	My actions

	Exploring where food comes from
	In practice, staff:
· set activities to enable pupils to find out where food comes from, including how food is grown, reared or caught;
· look at the ‘farm to fork’ process for a range of food using a variety of resources, such as web searches, videos, magazines/books and written tasks, where appropriate;
· invite a local producer into school to give learners the opportunity to see and use ingredients that they are less familiar with and to learn about their provenance;
· use food/ingredients produced locally, whenever possible, to create a range of dishes;
· adapt recipes with what is available at the time;
· offer activities that compare a range of ingredients and where they come from, e.g. varieties of cheese, types of bread;
· visit a supermarket, local farm shop or farmers market to find out more about ingredients;
· discuss reducing food waste and composting with pupils;
· reduce food waste through preparation and cooking, e.g. use small quantities of ingredients, scrub rather than peel vegetables, use the whole herb rather than the just leaves;
· develop lessons around using store cupboard ingredients, frozen or canned food or food provided by food banks.
	
	

	Seasonality
	In practice, staff:
· incorporate the seasonality of food into lesson planning, e.g. tasting and cooking activities;
· use local and/or seasonal ingredients or food grown at school in practical food preparation and cooking lessons;
· provide seasonal ingredients for pupils’ snack time or independent living activities.
	
	

	Quality assurance
	In practice, staff:
· explore the different quality assurance standards and/or marks used on food with pupils;
· collect a variety of example logos that are used in food assurance schemes;
· investigate which logos pupils are familiar with and the role they play in consumer choice.
	
	

	World ingredients
	In practice, staff:
· provide the opportunity for pupils to explore a range of food from different cultures, their origin and use in dishes;
· source ingredients that pupils may not be familiar with and prepare, cook and taste them, e.g. rambutan, longan, mangosteen;
· provide a range of the same type of food from around the world for pupils to taste and research, e.g. different types of bread;
· encourage pupils to share with the class, or a staff member, an ingredient or food typical of a country or culture.
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