
	Group:  M04
	Subject: PEA 
	Half Term: 1 

	Teacher:  
	 Reuben Kay
	 
	

	Curriculum:  Sec One Exploring 

	Term focus:  Home Life Skills (IL) 
 
End point: By the end of this series of lessons, pupils will be able to confidently apply basic kitchen hygiene and cooking skills, manage simple household cleaning and laundry, and oversee a personal budget, all essential for fostering greater independent living. 
 

	Knows the basic hygiene rules of the kitchen and how to use basic equipment safely
	Revisits the basic hygiene rules and practises them at all times. Can identify and use more advanced kitchen equipment (e.g., blenders, ovens) independently, confidently and safely. 

	Prepares a range of ingredients
	Shows awareness of preparing a meal for someone with allergies. Practises asking for this information and preparing safe ingredients and combining them in recipes. Demonstrates the ability to prepare a safe and diverse range of ingredients independently, ensuring proper techniques are used. 

	Selects and prepares ingredients to make a simple dish
	Identifies and selects ingredients for more complex dishes (e.g., pasta salad, stir-fry). Follows more complex recipes to prepare dishes with supervision. Independently selects and prepares ingredients to make complex dishes, following recipes.

	Researches dietary needs
	Identifies and selects ingredients for more complex dishes that allow for allergies (eg gluten free, lactose intolerance). Follows more complex recipes to prepare dishes with supervision. Independently selects and prepares ingredients to make complex dishes, following recipes.

	Prepares food for special dietary requirements
	Identifies and selects ingredients for more complex dishes that allow for special dietary requirements (eg vegetarian/vegan). Follows more complex recipes to prepare dishes with supervision. Independently selects and prepares ingredients to make complex dishes, following recipes.

	Knows the basic hygiene rules of the kitchen and how to use basic equipment safely
	Revisits the basic hygiene rules and practises them at all times. Can identify and use more advanced kitchen equipment (e.g., blenders, ovens) independently, confidently and safely. 
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Recommended Reading: 
· The Usborne Life Skills series: Usborne’s "Life Skills" series is designed to be accessible and engaging. While there may not be a single book dedicated to cooking, they have titles like The Usborne Teen Survival Guide and others that touch on topics such as healthy eating and managing your own health, which are relevant to kitchen skills.
· A Cuban Girl's Guide to Tea and Tomorrow by Laura Taylor Namey: This novel is set in the US and the UK. It follows a young girl from Miami who is an aspiring chef and a lover of all things food. She is sent to Winchester, England, for a summer and works in a grumpy tea-shop owner's kitchen. The book is filled with mouthwatering descriptions of food and the British culinary scene. It highlights how cooking is an art form and a way to express yourself and connect with others.
· The Attack of the Robot Librarians by Sam Copeland and Jenny Pearson: While a humorous mystery at its core, this novel features food and baking as a way for a character to express themselves and solve problems. It demonstrates how home life skills can be used in a creative and unexpected way.
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	Curriculum:  Sec One Exploring

	Term focus:  Exploring Careers (E)
End point: To increase awareness of local job opportunities, build on their personal strengths and interests, practise workplace skills, appreciate the role of education in career planning, and set career goals with guidance.

	Increases awareness of local job market through visits / visitor speakers
	Explores the range of careers locally through research. Understands the roles and responsibilities associated with various careers. Investigates the qualifications and skills required for different careers.

	Understands personal strengths and interests
	Identifies personal strengths and interests through a skills audit, assessments and discussions. Explores how personal strengths and interests align with different career options. Develops a personal profile that highlights strengths, interests, and potential career paths. 

	Understands the challenges and rewards of work
	Compares the challenges and rewards of school with the challenges and rewards of working.
 Discusses the challenges and rewards of youth employment.
 Discusses a challenge they’ve overcome in their life.
 Gives advice to individuals with a fixed mindset.
 States what they’re most looking forward to about working life.

	Understands expectations of professional workplace behaviour
	Knows that the key elements of professional workplace behaviour such as punctuality, respectful communication, teamwork, and responsibility, recognising that these expectations create a productive and respectful environment for everyone. Is able to identify and demonstrate professional behaviours in simulated work scenarios, and explains why certain actions are expected in a workplace. Practises using self-regulation strategies to maintain professionalism and plan to meet basic expectations. Reflects on their own professional conduct, identify areas for personal growth, and set goals for improvement.

	Practises basic skills in the workplace
	Visits a workplace (booked in advance through SyMCA/DUCTU)  and practise communication, teamwork, and problem-solving skills in group projects. Engages in activities that develop leadership and organisational skills. Participates in simulated workplace scenarios to apply learned skills.

	Understands the importance of education in career planning
	Explores how different subjects contribute to career options. Understands the connection between education, skills, and career success. Researches the educational pathways required for different careers including apprenticeships.

	Sets career goals with a Careers Advisor
	Defines what success means to them.
Acknowledges that success can be measured in different ways and can be achieved within lots of different career paths.
Reflects on their own successes and set goals for future successes.                        
Looks at own career interests and further develops a personal profile, considering personal targets in areas they wish to develop.    

	
	
	
	
	


Resources:
Careers resources will be accessed through student unifrog accounts
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Recommended Reading:
	 In Real Life by Cory Doctorow: A young adult novel that dives into the gig economy. The main character, Anda, earns a living playing a video game online, which leads her to confront issues of labour rights, exploitation, and the value of virtual work. It's a fantastic way to introduce the concepts of the changing workforce and how technology is creating new types of jobs and challenges.
The Truth About Forever by Sarah Dessen: This book is widely recommended for ages 12 and up. While it deals with mature themes like grief and first romance, it does so in a way that is generally considered appropriate for this age group.




