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	KS1 - Lesson 2 – How do NHS Chefs help to keep people healthy?
	Notes/Reasonable Adjustments 

	Key Question 
	How do NHS Chefs help to keep people healthy? 
	

	Learning Objective
	To be able to understand the role of a chef in the NHS and the importance of healthy eating.
	

	Success Criteria 
	By the end of this lesson, children will be able to describe role and importance of an NHS Chef

BBC videos about NHS chefs: 
https://www.bbc.co.uk/cbeebies/watch/hospital-heroes-dodge-help-in-hospital

https://www.bbc.co.uk/cbbc/watch/hospital-heroes-ward-chef

Sodexo’s support for the NHS Chef of the Year programme – up to 42 secs is good 

	

	Resources for this lesson 

	· Pre-chopped fruits (e.g., apples, bananas, grapes, strawberries).
· Veggie sticks (e.g., carrot, cucumber, peppers).
· Small pots of dips (e.g., hummus, yoghurt).
· Child-safe utensils, bowls, and napkins.

	ARFID and Allergy disclaimer 

	Starter/Retrieval 
	Briefly review the NHS and the different roles discussed in the last lesson. Introduce the role of a chef and their job in helping patients eat healthily to aid recovery.
	

	Main Activity 
	Main Activity: Explore Basic Food Groups
1. Introduction (5-10 minutes)
· Begin with a simple question: "What do we eat to keep our bodies strong and healthy?"
· Show visual aids (posters or pictures of food groups) and introduce the five main food groups: 
· Fruits
· Vegetables
· Proteins (meat, fish, eggs, beans)
· Dairy (milk, cheese, yoghurt)
· Carbohydrates (bread, rice, pasta, potatoes)
· Explain that each group helps our body in a different way: 
· Fruits and veg give us vitamins.
· Proteins help us grow strong.
· Dairy helps our teeth and bones.
· Carbohydrates give us energy.
2. Why Healthy Eating is Important in Hospitals (5 minutes)
3. Show video from NHS Chef of the year 
4. Ask: "Why do you think people in hospitals need healthy food?" 
· Discuss how the NHS chef works hard to prepare balanced meals that help patients heal and recover.
· Protein for repair – healing 
· Share examples: A fruit salad for vitamins, soup with veg for warmth and energy, etc.
· Emphasise that healthy eating helps everyone feel their best, even if they’re not in hospital.

Hands-On Activity: Prepare a Healthy Snack
1. Preparation (10 minutes)
· Set up tables with all necessary supplies: 
· Pre-chopped fruits (e.g., apples, bananas, grapes, strawberries).
· Veggie sticks (e.g., carrot, cucumber, peppers).
· Small pots of dips (e.g., hummus, yoghurt).
· Child-safe utensils, bowls, and napkins.
· Demonstrate how to prepare a simple fruit salad or arrange veggie sticks.
2. Activity (15-20 minutes)
· Divide the children into small groups and assign tasks (e.g., mixing fruit, arranging sticks).
· Encourage teamwork and talk about their choices: 
· "Which fruits or veggies did you pick? Why?"
· "How do you think this snack helps your body?"
3. Discussion (5 minutes)
· Once snacks are ready, gather the group.
· Talk about how they worked together like NHS chefs to prepare healthy food.
· Reflect on the importance of choosing colourful, fresh foods for their meals.
· The children can choose to eat their food or create a face with their food -remember that there isn't any pressure for a child to eat the food. 
	

	Plenary/Assessment of Learning 
	Plenary: 
Recap - why healthy food is important in hospitals. Each child can share one healthy food they’d like to try this week.
Handout to give for home – Healthy Steps Quests!
Recap: Healthy eating is essential for everyone, especially for patients in hospital.
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Healthy Steps Quests!

Which Healthy Steps quest will you start on first?
Tick off each challenge as you complete it!

Be brave and try a @
new fruit or vegetable

(or one you haven't had in

a while)!

Pick your favourite @
vegetable and make a

list of all the different ways
you could cook it. Ask a
trusted adult at home to
help you try one out.

Pick two different @
cereals or yogurts.

Use the labels or the NHS
Food Scanner app to work
out which one has the

least sugar!

Better
Health K36
do this

Quest 1: High Five
/\

Quest 2: Plan Ahead

N

@ Quest 3: Snack Smart

N

How many different @
colours of fruit and
vegetables can you find at
home? Don't forget about
tinned and frozen foodI

Find a fun way to

use up some leftovers
and plan a further meal
for tomorrow.

For example, turn leftover
vegetables into a yummy
soup!

Instead of a fizzy or
sugary drink, try addlng
some fruit or cucumber
to a glass of water.

SIVIVIOIV,

Colour in an apple for @
each day you eat 5
servings of fruit and
vegetables a day.

@&@@@

Plan 5 days of healthy @
breakfasts or lunches.

Check with an adult if you
are not sure what makes a
healthy meal. Colourin a
piece of broccoli for each
day you keep to your plan!

JJJJJ

Colour in a banana each @
time you replace a sugary
snack with a healthier
option. Ask an adult if you
aren't sure or use the NHS
Food Scanner app.

"

www.healthysteps.uk ;:
For more information on how to eat better
as a family visit nhs.uk/healthier-families [=]
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http://www.healthysteps.uk/

https://www.nhs.uk/healthier-families/
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