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Secondary PGCE – Food Preparation and Nutrition 
Pre-Course Information:
Look at requirements at GCSE in the Food Preparation and Nutrition sections on the main public examination board web sites: e.g. www.aqa.org.uk; www.ocr.org.uk; www.eduqas.co.uk and www.wjec.co.uk. These will guide you as to what is studied by 14-19-year-old students in schools and colleges.
Professional Associations:

· The Food Teachers Centre which will provide further support as you join a professional community of reflective Food teachers. https://foodteacherscentre.co.uk/ is an amazing community of food teachers that provide high quality CPD and mentoring to teachers covering all aspects of the new food curriculum. 
· https://www.data.org.uk/ Is an excellent site which does cover some food work especially KS3 Food, including how it fits into the curriculum. 
Subject Knowledge for Teaching: 
All specifications at GCSE include practical skills and traditional academic content which is heavily science based.
Food preparation skills – these are intended to be integrated into the five sections:

Food, nutrition and health

Food science

Food safety

Food choice

Food provenance

The non-exam assessment (NEA) for all specifications (GCSE) are made up of two tasks which account for 50% of the overall grade.

It is essential you are confident with and have a wide variety of cookery skills. 

Here are some other ways to prepare for the course practical element:
· Familiarising yourself with the 12 skill areas listed and the science behind the listed techniques for the GCSE syllabus. https://www.aqa.org.uk/subjects/food/gcse/food-preparation-and-nutrition-8585/subject-content/food-preparation-skills and https://filestore.aqa.org.uk/resources/food/AQA_8585-RECIPE_SKILLS.PDF. 

· British Nutrition Foundation: www.nutrition.org.uk
· Core Competences for children and young people aged 5-16 years: http://www.nutrition.org.uk/foodinschools/competences/competences.html
Before arriving in September you could look at:

· Thompson C. & Wolstencroft P. (2018) The Trainee Teachers Handbook a Companion for Initial Teacher Training: UK London Sage - This publication will be useful throughout the training year.
· Barbara Hammond (1997) Cooking explained: Longman – Essential for subject knowledge. 
· Action Jackson – Happy School 365. Action Jackson’s guide to motivating learners: Bloomsbury Education.
· Kate Jones. Retrieval Practice: Research & Resources for every classroom.
· Mark. Plan. Teach (2021) Ross Morrison McGill: New edition of the bestseller by Teacher Toolkit Paperback 
· Food teaching in secondary schools: A framework of knowledge and skills - https://assets.publishing.service.gov.uk/government/uploads/system/uploads/attachment_data/file/477936/Foodteaching_Secondaryguidelines_FINAL.pdf
· For Professional Development sessions you will need access to: Capel, S; Leask, M.and Younie, S. (eds). (2016) Learning to Teach in the Secondary School thed. London and New York: Routledge. ISBN: 978-1-138-78770-4 - this an e-book.
· Typical GCSE Food Nutrition and preparation textbooks e.g. https://www.aqa.org.uk/resources/food/gcse/food-preparation-and-nutrition/teach/textbooks
Useful Websites:

· Anything by Ross Morrison McGill – Teacher Toolkit.- https://www.teachertoolkit.co.uk/
· Sites such as BBC Bite Size - https://www.bbc.co.uk/bitesize/subjects/zdn9jhv
· Food a Fact of Life (British Nutrition Foundation) - http://www.foodafactoflife.org.uk/
· Food Standards Agency: www.food.gov.uk
· Change for life initiative - https://www.nhs.uk/change4life
· Examples of Food lessons can be found at - https://www.oak-academy.co.uk/curriculum/food-and-cookery/
· Have a look and test yourself the subject content by joining SENECA Learning. This is an amazing free learning platform that you can use as a student and as a teacher. https://senecalearning.com/en-GB/teachers
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Readings for Learning to Teach in the Secondary School: A Companion to M Level Study. London and New York: Routledge. ISBN: 978-0-415-

55210-3

· Dymock, S. (ed.) (2008) Reflective Teaching and Learning in the Secondary school. London: Sage.
· Hayes, D. (2011) The Guided Reader to Teaching and Learning. London and New York: Routledge.
· Sewell, K. (2008) Doing your PGCE at M level: A guide for students. London: Sage.
We suggest you read as many as possible before September.

Novels:

· Almond, David Skellig*
· Boyne, John The Boy in the Striped Pyjamas*
· Collins, Suzanne The Hunger Games*
· Conan Doyle, Sir Arthur The Sign of Four
· Cormier, Robert Heroes*
· Cottrell Boyce, Frank Millions
· Dickens, Charles Great Expectations*
· Golding, William Lord of the Flies
· Haddon, Mark The Curious Incident of a Dog in the Night-Time*
· Morpurgo, Michael Private Peaceful*
· Morpurgo, Michael War Horse
· Orwell, George Animal Farm
· Sachar, Louis Holes*
· Steinbeck, John Of Mice and Men*
· Plays
· Delaney, Shelagh A Taste of Honey
· Priestley, J.B. An Inspector Calls*
· Sheriff, R.C. Journey’s End
· Shakespeare
· Macbeth*
· Romeo and Juliet*
· The Tempest
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