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At Clarendon Primary Centre, our food technology curriculum aims to support the growth, independence and individuality of all our students through the preparation, creation and consumption of a variety of
different meals and snacks. In developing a greater understanding of the world around us, students will gain the knowledge and understanding needed to make informed decisions as to the variety of food
they buy, grow, prepare and eat. Our curriculum encourages independence, creativity, effective communication, the ability to ask and try to answer questions and a sense of individuality. The skills learnt will
together support and enable a varying degree of independence for future support and independent living scenarios. The new skills are then built on as part of Clarendon Secondary’s food technology’s lessons
to enable enhancement of skills and confidence. We ensure our curriculum emphasises the importance of developing independence, individuality, and confidence thus allowing our students to transfer their
skills from the classroom to a home setting. This curriculum has been developed from the content of the Early Years and primary food teaching in school’s framework. This curriculum has links to our maths,
English, science, PSHE and life skills curriculums to ensure that our students are being offered a board and balanced curriculum.

