Burnham Copse Primary School

Food Technology policy

Aims:
To enhance the curriculum by allowing the children opportunities to observe and discuss changes in materials.


To enable children to learn life skills in cooking, aspects of safety and hygiene.


To raise awareness of different food groups and healthy eating patterns.


To give real opportunities to promulgate and practice life skills in keeping safe in everyday situations.


To develop a multi-cultural awareness of foodstuffs.

We have a designated food technology room which is well equipped with a working surface, tables, cooker, fridge, microwave and food supplies.  A timetable is in place to allow groups of children from all classes to participate in food technology activities on a weekly basis.
Food technology is chiefly included into the curriculum in the scheme of work for Design Technology but is also used to support PSHME, science and raise multicultural awareness. This policy should be read in conjunction with the policies for School meals and Nutrition.

Through the children’s time in the school they will have experience of combining ingredients in a variety of different ways, progressing from following set recipes to designing and making their own dishes. We plan to use ingredients from all types of food groups and raise the children’s awareness of the need to eat foods from all groups in order to maintain a healthy and fit body.

When using the food technology room adults are made aware of the guidelines for Health and Safety, including the safe use of the cooker and/or hot materials and tools with the children. Sharp knives and implements are kept in a locked drawer.  There is a fire blanket alongside the cooker, and fire extinguishers to hand. All items of electrical equipment in the school are tested regularly for safety.

Children are always supported and accompanied during food technology sessions as the presence of an adult is fundamental to ensuring the children gain the maximum learning potential from an activity. Whilst working with the children there is increased opportunity developing language and for encouraging, exploration, questioning, predicting and the formation of hypotheses. Adults are able to question, encourage the use of a variety of senses and the observation of patterns, help with recording and the evaluation of results and thinking.  Parent helpers are actively encouraged. (see policy for Parent Helpers).

Children are at all times encouraged to observe closely and consider a variety of ideas when looking for solutions. They are given opportunities to sort and group materials and objects, looking for similarities and differences. During the year, they will engage in activities which are designed to develop skills in measuring, recording, interpreting results and matching findings to predictions. Appropriate vocabulary is introduced, explained and used during teacher exposition together with clear explanations of rules for health and safety.

There is a progression in the development of language and enquiry skills and techniques. ICT plays a significant role in the children’s search for information. The Internet is available as a valuable resource in school and there is a range of software to support skills development and knowledge of processes. 

All aspects of Speaking and Listening are employed and celebrated within food technology studies. Listening is a core skill with the children being encouraged to listen, reflect, generate ideas and articulate responses to enquiry. The extensive language of cooking is introduced progressively throughout the school. Parents are encouraged to participate in enhancing food technology skills at home (see policies for Homework and Parent Partnership).

In line with the school ethos of full inclusion, children with Special Needs have complete equality of access, either through their normal support adult and/or by differentiated teaching (see policies for Equal Opportunities, racial Equality, Special Educational Needs and Children with Physical Impairment). 

During food technology activities, the children are encouraged to work co-operatively, sharing resources and tasks sensibly, listening to the ideas of others and using them as a springboard for their own thinking. There is complete equality of opportunity for all of the children, both in terms of groupings and access to all of the planned activities

Guidelines for Cooking

Food technology supports many aspects of the children’s learning, including valuable opportunities for teaching about general health and safety aspects. Please take every opportunity to reinforce these concepts when working with he children.

Basic hygiene rules

· Children should be supervised to ensure that hands are thoroughly washed using the anti-bacterial soap provided.

· All children must wear a clean apron whilst engaged in cooking activities.

· No food intended for cooking should be eaten in a raw state.

· If a child has a skin abrasion, a blue plaster must be affixed by a member of staff.

Getting the most from the activity

· Encourage the children to talk about the activity as much as possible - introduce new language wherever appropriate and practice the terminology.

· Ask the children for their ideas whenever possible, use open questions.

· Encourage the children to predict what will happen next - how do different ingredients mix?

· Talk about the food groups, how much energy they contain, how much of them we should eat for a healthy lifestyle etc.

Resourcing

· There is a shared store of basic food products which are clearly labelled, specific ingredients needed for focused teaching is to be stored separately.

· Cooking utensils are in labelled drawers and cupboards.  

· Any additional ingredients or resources that are needed should be added to the list in the food technology room.

· Sharp knives and tools are kept in a locked draw.  The key is kept in a high cupboard to the left of the cooker.
· If you have been asked to cook with the children, please give a gentle reminder to the teacher of the ingredients needed.
Safety

· The fire blanket is attached to wall beside the cooker. Please make sure you are familiar with the Policy for Fire safety.

· Children are not allowed to touch the cooker at any time.

· Extreme caution must be exercised at all times if hot materials or utensils are in use. Make sure the children are reminded of the need not to touch, push or jostle near hot items.
· Children are reminded of personal hygiene and the need to wash their hands.

· Children should use paper towels to dry hands (not a hand towel)

· All sharp knives and tools should be kept in a locked drawer.  The drawer should be kept locked at all times.
Please tidy the food technology room after every use.  Dirty utensils and equipment should be washed or placed in the staffroom dishwasher and returned later.  
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