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1 in 13 children have a food allergy (more have intolerances)
14 common allergens – stated on packaging 
Most allergens can be easily avoided by substituting e.g
dairy yoghurt for plant-based yoghurt

About Allergy | Allergy UK | National Charity

Allergens
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Desirable equipment

Knife skill 
video

Typical school suppliers can be expensive and poor value for money
Wilko’s, Home Bargains, B&M, Tesco etc. are great value for money 

serrated knife with a 
rounded tip

Flexible cutting boards
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How do our dishes compare?
How many different vegetables did 

we use today? Did we include all food 
groups?

Explore culturally diverse eatwell guides
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Celebrating cultural diversity through food
Embrace the community: Invite local chefs, parents, your teaching staff or community members from 
various cultural backgrounds to:

• share knowledge about traditional food practices, ingredients, and the importance of food in their 
culture

• teach others about traditional cooking techniques. For example, a workshop could focus on cooking with 
Indian spices, or how to ferment vegetables in Korean kimchi

School menus: Introduce culturally diverse foods into school cafeterias on a regular basis. Celebrate world 
food days and festivals. During assembly give a brief presentation about the culture behind the meal 

Food blogs: Encourage students or community members to write about their cultural heritage, focusing on 
traditional foods and how their family uses them. This could be part of a digital literacy project or even a 
school assignment

Recipe storybooks: Collaborate to create a multicultural recipe book, where each recipe is accompanied by 
a story about the dish’s cultural significance

Create a school garden/veg patch/tubs that grows herbs, fruits, and vegetables from around the world, 
reflecting the diversity of your pupils. Include these in a cooking session
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Free Online ResourcesFree Online Resources

Teaching Primary Food and Nutrition - Food 
A Fact Of Life - (CPD) programme
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Lesson plans

Skills - Food for Life - Soil Ass

Free Online ResourcesFree Online Resources
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British Nutrition Foundation's 
Healthy Eating Week June 2025

Eat well for you and the planet!

Each day of the week will have a different theme.

• Focus on fibre - for meals and snacks

• Get at least 5 A DAY - put plenty on your plate 

• Vary your protein - be more creative 

• Stay hydrated - fill up from the tap

• Reduce food waste - know your portions

British Nutrition Foundation
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• British Nutrition Foundation: www.nutrition.org.uk

• Change4Life: http://www.nhs.uk/change4life/Pages/change-for-life.aspx

• Children’s Food Trust: http://www.childrensfoodtrust.org.uk/

• Core Competences for children and young people aged 5-16 years: 
http://www.nutrition.org.uk/foodinschools/competences/competences.html

• Countryside Classroom: http://www.countrysideclassroom.org.uk/

• Design and Technology Association: www.data.org.uk

• Food – a fact of life: http://www.foodafactoflife.org.uk/

• Soil Association - Food for Life partnership: Skills - Food for Life

• Food Standards Agency: www.food.gov.uk

• Food Teachers Centre: Resources – The Food Teachers Centre

• National Curriculum (England): https://www.gov.uk/government/collections/national-curriculum

• NHS Choices: http://www.nhs.uk/livewell/healthy-eating/Pages/Healthyeating.aspx

• STEM Learning Primary resources for cross curricular topics | STEM
Primary | STEM

• School Food Plan: http://www.schoolfoodplan.com/

• MSC - Activities for young children | Marine Stewardship Council (msc.org)

• TastEd - Changing food education in the UK | Taste Education

• Phunky Foods - Recipes - PhunkyFoods PF-Religious-Festivals-and-Foods-FINAL.pdf

Further information


