
MY JOURNEY THROUGH FOOD EDUCATION.

1980’s Cornish dairy farm 
with some arable and a 
tourist attraction.

1990’s Expowest (aged 14)

With the Health 
Promotions 
Team at 
Charlton Manor 
– Food in 
Schools Project 
2016

Secondary 
school teaching -
2019 onwards





PRIMARY SCHOOL (KS1, KS2)

• Small focus in the UK curriculum 
since 2014.

• Learning focused on the Eatwell 
Guide.

• Schools lack equipment / space.
• Often teachers are less confident 

with practical skills.
• Usually, if children do cook, it is 

small groups (4-6) making sweet 
dishes.

------------------------------------------
• Summer Holiday Provision Workshops



Department for Education 
Design and technology programmes of study (KS3)
National curriculum in England

COMPULSORY FOOD EDUCATION STOPS - END OF YEAR 9 (aged 14)

Obesity costs the 
NHS £6 billion 
annually, a figure 
which is expected to 
rise to over £9.7 
billion each year by 
2050. 
https://www.gov.uk/
Nov.22

Is this possible, if 
there’s only 6 
lessons  year?

Is this possible if 
they stop age 14?



SECONDARY SCHOOLS
CHALLENGES FOR FOOD EDUCATION IN UK SECONDARY 
SCHOOLS:
• It usually comes under the umbrella of Design and 

Technology (D&T) although a few schools pair it with 
PE.

• Consequently, Textile teachers teach food or Food 
teachers teach Textiles.

• Either shared with D&T or rotated with other subjects –
this can mean as little as 6 lessons per academic year.

• Lessons lost due to assessments, external exams, bank 
holidays, PSHE days or INSET days (or the fire alarm 
practise).

• Lessons range from 50-90 minutes.
• Non specialists teaching.
• Limited technician support.

There is apparently a D&T teacher shortage 
with estimated 2000 teachers needed.

https://explore-education-statistics.service.gov.uk/data-
tables/school-workforce-in-



SECONDARY SCHOOLS
CAMBORNE SCIENCE AND INTERNATIONAL ACADEMY 
(including sixth form)
• 2000 students
• 3 Food Classrooms
• KS3 = 70-75 minute lessons once a fortnight 
• KS3 – Food & Nutrition
• KS4 – Hospitality & Catering
• KS5 – Food Science & Nutrition
• Full-time technician.
• Cooking clubs.
• Food intervention ‘after-school’ sessions.
• House ‘bake-off’ competitions.



STARTED in 2016 
aged 8 years 

old...
and in 2022 

chose Hospitality 
& Catering for his 

GCSE’s.



Thank you.
Contact details: heathl@cambornescience.co.uk


