


Food and Nutrition Curriculum Statement 
Intent
At Sandfield Park School, the Food and Nutrition curriculum is designed to equip all learners with essential life skills that promote independence, healthy living and confidence in the kitchen. Our intent is to deliver a highly accessible and inclusive curriculum that recognises and responds to the diverse cognitive, sensory, physical, and social-emotional needs of our pupils, prioritising EHCP outcomes for pupils, where appropriate..
We aim to:
· Develop pupils’ understanding of nutrition, food hygiene, and safety.
· Teach practical cooking skills appropriate to ability and age.
· Promote healthy food choices and an understanding of balanced diets.
· Foster independence and self-esteem through meaningful, hands-on learning experiences.
· Support communication by enabling pupils to express preferences, follow instructions and evaluate outcomes using appropriate methods.
· Provide rich sensory experiences through exploring food via taste, smell, texture and appearance.
· Prepare pupils for adult life, further learning, and where appropriate, supported employment in food-related contexts.
Implementation
Our Food and Nutrition curriculum is delivered through a highly structured, sequenced programme that aligns with pupils’ individual learning profiles, EHCP outcomes, and broader personal development goals. 
Adaptive teaching is central to delivery. Learning is carefully scaffolded through:
· Breaking tasks into small, manageable steps
· The use of visual recipes, symbol-supported instructions and modelling
· Repetition to support skill development and memory
· Adapted equipment such as easy-grip utensils and safety knives
· Flexible grouping and levels of adult support
· Pre-teaching of key vocabulary and concepts where needed
We deliver this curriculum through a combination of:
· Practical cooking sessions that are scaffolded with visual aids, step-by-step instructions, and repetition to build confidence and muscle memory.
· Cross-curricular links with measuring ingredients, budgeting, understanding food groups).
· Thematic learning (e.g., cultural foods, seasonal produce, sustainability) to broaden pupils’ experiences and world knowledge.
· Sensory exploration to support engagement and gradual acceptance of new foods.
· Adaptation through responsive resources, specialist equipment, and varying levels of support to ensure all pupils can achieve success.
· Assessment for learning that captures both practical and theoretical understanding, including photo evidence, skill checklists, and personal reflections.
A strong emphasis is placed on safety. Pupils are explicitly taught how to use kitchen equipment safely, understand potential risks (such as heat, sharp tools and raw foods) and follow hygiene procedures. Risk is carefully managed to enable pupils to develop independence in a safe and supported environment.
Impact
The impact of our Food and Nutrition curriculum is seen in the development of pupils’ practical life skills, increased independence, and improved understanding of healthy choices. Pupils leave with a sense of pride in what they can achieve, having gained:
· Skills to safely prepare simple, nutritious meals.
· Knowledge of how to maintain a healthy diet and the importance of food hygiene.
· Confidence and resilience through task completion and problem-solving.
· Communication and teamwork skills developed through collaborative cooking activities.
· Increased willingness to explore new foods and sensory experiences.
· Greater readiness for adulthood, supported living, and real-life tasks.
Pupil progress is monitored through individual learning journeys, EHCP targets, and Evidence for Learning. 
Feedback from pupils, families, and staff confirms that Food and Nutrition is a highly valued and engaging area of the curriculum that empowers our learners for life beyond school.
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