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Independence Curriculum Overview 

The Curriculum 

For all learners there are three aspects to independence; general independence, 
employability and cooking. These are highlighted on lesson plans and where needed 
separate plans exist to support teaching where there is a rotation – staff do not need to look 
at all the MTPs and extract cooking information for instance as a separate plan has been 
created where needed.  

 

Groups 

As with all subjects at Ellesmere College the Independence curriculum is differentiated by 
both pathway and Key stage.  In most cases independence is not streamed other than by the 
fact that students are taught within their pathway/class group.  

 

Planning 

Two-year long-term plans exist for each Key Stage and pathway and these are used flexibly 
to generate half termly medium-term plans, again differentiated by pathway and key stage 
(within KS3 this is further broken down for year 7 and 8/9). Where possible plans tie in with 
themes in primary and KS3, and are age and stage appropriate 

In KS3 and 4 there are separate plans for cooking as this is taught in a 7-week rotation, and 
in KS4 for practical independence and employability too- again taught in a 7-week block 
 

Assessment Criteria 

For those working within in the EYFS framework they will be assessed against the Early Years 
Foundation Stage profile and progress will be shown through both moving through 
‘entering, developing and secure’ in each age range. Once a child is ‘secure’ at the age range 
they will begin to work towards the expectations in the age bracket above. 

Some students in KS1 will still follow the EYFS assessment systems, however once they have 
met the Early Learning goals they will begin to be assessed on the Ellesmere Steps. All 
students in KS2 and 3 will be assessed on the Ellesmere steps, which is a system that has 
been created with our students at the forefront.  

Beyond KS3, learners are assessed on the criteria for relevant qualifications. 

The expectation that non-accredited work should be marked in line with College marking 
policy has been explicitly stated to staff and will be monitored through book looks.  
 

Home Learning 

There is no formal home learning but parents and carers are encouraged to support young 
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people in developing practical independence skills. This is often done during annual EHCP 
reviews where independence targets are an integral part of medium- and long-term goals 

 

Staff development 

There are regular book looks, moderation events and monitoring of data, with individual 
support offered where needed, either subject specific or under the direction of the Assistant 
Principal where this is warranted. Staff are always welcome to chat about delivering 
independence, or to observe myself teaching the subject. Observations of staff teaching 
independence are made on several occasions annually and this information is fed back to 
SLT to support understanding on a whole school level. 

 

Literacy Across the Curriculum 

Key vocabulary is highlighted on MTPs. For all students the subject lends itself to 
discussions, giving and following instructions and for older students using more formal 
language particularly for employability (interview skills for instance) For Connecting and 
Responding and High Needs students, AIM and ASDAN accreditations support the 
broadening of student’s language skills, both written and oral. 
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 Autumn 1 Autumn 2 Spring 1 Spring 2 Summer 1 Summer 2 

Primary Themes Marvellous Me! Toys! Space At the zoo Lovely Leicester Julia Donaldson 

Primary Connecting 
& Responding 

As Independence is integral to all teaching at this stage and runs through everything they do, this is built in to the MTPs 
from the other Areas of Learning 

Assessment EYFS Next Steps statements 

       

EYFS 
As Independence is integral to all teaching at this stage and runs through everything they do, this is built in to the MTPs 

from the other Areas of Learning 

Assessment EYFS Next Steps statements 

       

KS1 
Looking after 

own possessions 
Shop role plays 
Asking for help 

Astronaut role 
play 

Awareness of 
danger 

Ticket office role 
play 

Hand hygiene 

Working in the 
park 

Road safety 

Writing a mini 
book 

Getting out and 
putting away 
equipment 

KS1 cooking 6-week 
rotation 

Kitchen hygiene, preparing fruit, making drinks, Making cupcakes, Mashing fruit smoothies, Edible v non-edible, Mashed 
potato and sausage. Using a rolling pin and cutters, making biscuits, using a fork, Making chocolate coated fruit 

Assessment Ellesmere Steps Statements 

       

KS2 

Kitchen hygiene 
My strengths 

Looking after my 
possessions 

Stirring and 
pouring 

Santa role plays 
Asking for help 

Making a fruit 
smoothie 

Building a rocket 
Awareness of 

danger 

Making sausage 
and mash 

Looking after 
animals 

Hand hygiene 

Using a rolling 
pin and cutters 

Driving role plays 
Road safety 

Making a fish 
finger wrap 

Creating your 
own book 

Being responsible 
for equipment 

 

KS2 cooking 6 x 2 
weeks 

Kitchen hygiene, preparing fruit, making drinks, making cupcakes, mashing fruit smoothies, edible v non-edible, mashed 
potato and sausage, using a rolling pin and cutters, making biscuits, using a fork, making chocolate coated fruit 

Assessment Ellesmere Steps Statements 

       

Year 7 Themes All About Me 
My Home and 

Beyond 

Heroes and 
People Who Help 

Me 

Celebrations and 
Festivals 

My Pets and 
Other Animals 

My Choices 

Year 7 Learning for 
Life 

 
 
 

Exploring what I 
am good at 

Looking after my 
belongings 

Factory roleplays 
Choosing healthy 

food 

Identifying 
people at work 

People who help 
us 

Explore JED 
world of work 

Tidying our 
environment 

Pick litter outside 
Look after 

personal hygiene 

Working in a 
supermarket 

Choosing 
activities 

Assessment Ellesmere Steps Statements 

       

KS3 Themes All About Me 
Healthy 

Lifestyles 
My Community My Environment Seasons Services 
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KS3 Connecting & 
Responding 

 
 

Making hot and 
cold drinks 

Exploring what I 
am good at 

Looking after my 
belongings 

Making 
sandwiches 

Food Factory 
roleplays 

Choosing healthy 
food 

Making pasta and 
sauce 

Identifying 
people at work 

People who help 
us 

Fruit kebabs 
Explore JED 

world of work 
Tidying our 

environment 

Make a salad 
Pick litter outside 

Look after 
personal hygiene 

Fishfinger wrap 
Working in a 
supermarket 

Choosing 
activities 

Cooking rotation 7 x 
2 hours 

KS3 
C and R, 

Basic kitchen hygiene, making tomato salad. cleaning up efficiently, making sandwiches-consider dietary requirements- 
who eats meat? Cultural awareness, cleaning up efficiently, making fruit kebabs and chocolate sauce, making fish or veggie 

finger wraps, making cheats pasta and sauce, making Caesar salad, choice- could be cupcakes and decorating/decorate a 
pizza etc 

Assessment Ellesmere Steps Statements 

       

KS3 High Need 
 
 

Making hot and 
cold drinks 

Exploring what I 
am good at 

Looking after my 
belongings 

Making 
sandwiches 

Factory roleplays 
Choosing healthy 

food 

Making pasta and 
sauce 

Identifying 
people at work 

People who help 
us 

Fruit kebabs 
Fruit picking 

roleplays 
Tidying our 

environment 

Make a salad 
Pick litter outside 

Look after 
personal hygiene 

Fishfinger wrap 
Working in a 
supermarket 

Choosing 
resources 

Assessment Ellesmere Steps Statements 

       

Year 8/9 Learning 
for Life 

 
 
 
 

Long term goals 
Life stages 

Dealing with 
stress 

Planning a 
healthy diet 

Volunteering 
Accepting 

constructive 
criticism 

Litter picking 
Road and water 

safety 

Working outside 
Appropriate 

clothing 

Working in the 
emergency 

services 
Recognising 
emergencies 

Assessment Ellesmere Steps Statements 

       

Year 8 & 9 Stretch 
& Challenge 

 
 

Long term goals 
Life stages 

Dealing with 
stress 

Planning a 
healthy diet 

Volunteering 
Accepting 

constructive 
criticism 

Litter picking 
Road and water 

safety 

Working outside 
Appropriate 

clothing 

Working in the 
emergency 

services 
Recognising 
emergencies 

Cooking rotation 
Year 7 LFL 

Year 8/9 LFL 
Year 8/9 S and C 

Basic kitchen hygiene, making a pizza base and topping it- what topping do different people eat? Are there cultural or 
religious reasons?  cleaning up efficiently, making frittata- where do eggs come from- battery v free range- what does this 
mean? making fruit scones- have “afternoon tea”- serve practice making a cuppa, making chilli and rice- are all chillies the 
same? Safety around using cooked rice, making coconut rice pudding- try some fresh coconut, making shortbread and fruit 
compote, what is the difference between a biscuit and a cake? choice- could be cupcakes and decorating/ making a cooked 

breakfast etc 

Assessment Ellesmere Steps Statements 

       

KS4 Connecting & 
Responding & HN 
(Differentiated in 

MTPs) 

Making hot and 
cold drinks 

Going on a litter 
pick 

Giving your 
opinion 

 
Making bread 
Looking after 

money 
Giving your 

opinion 

Making eggs on 
toast 

Getting help 
Keeping your 

room clean and 
tidy 

Peeling fruit 
Going to a career 

fayre 
Going on a picnic 

Making sausage 
rolls 

Exploring first 
JED 

Travelling out of 
school 

Making 
vegetable 
crudités 

Exploring own 
strengths 

Travelling out of 
school 

Assessment AIM Personal Progress 

       

KS4 Learning for 
Life 
And 

KS4 Stretch & 
Challenge Carousel 

7 lesson blocks 

General 
independence 1 

hour 
What is health? A healthy diet, smoking, alcohol, drugs/medicines, emotional health, types of exercise 

General 
independence 2 

hour 

Needs and wants, looking after money, antisocial behaviour, emergencies, online safety, toward independent travel 
The law and growing up 
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Practical 
independence 

Vacuuming and cleaning hard floors, cleaning windows and bathrooms, changing and making beds, doing the laundry, 
ironing and putting away clothes, getting out and about, personal focus 

Cooking See below under assessment 

employability 
Why do people work? JED explorer quiz, CVs- personal details and work experience, job adverts, getting to an interview 

Interview skills 

Assessment 

BTEC Home cookery L1/2  
L1 

1.1 Select and prepare ingredients for a recipe 
1.2 Use cooking skills when following a recipe 

1.3 Demonstrate food safety and hygiene throughout the preparation and cooking process 
2.1 Reflect on own learning about the value of gaining cooking skills 

2.2 Identify ways to pass on information about home cooking 
 

Practical cooking is currently only in the TMB using microwaves/toasters etc due to room constraints caused by having 
separate bubbles 

       

 Employability 

Post 16 C&R 
Post 16 High Needs 

 
Community 

help 
Functional skills 

for work 
Travel Time Enterprise Target Setting 

WTE1 
People who 

help us 

Developing 
functional skills 
in the world of 

work 

Travelling in the 
local 

community 

Practical 
understanding 

of time through 
days and weeks 

Introduction to 
employability 

and enterprise 

One page 
personal profile 

E1 
Engaging with 

community 
organisations 

Developing 
functional skills 
in the world of 

work 

Travelling in the 
local 

community 

Understanding 
and following 

timetables and 
rotas 

Planning and 
running a mini 

enterprise 
project 

Person centred 
planning- target 

setting 

E2 

Community 
organisations 
and how they 
help people 

Developing 
functional skills 
in the world of 

work 

Travelling in the 
local 

community 

Practical 
understanding 

and 
organisation of 

time 

Planning and 
running a mini 

enterprise 
project 

Person centred 
planning- target 

setting 

Independence 

 

 Cleaning 
Going into the 

community 
First Aid Food Prep 

Personal 
Hygiene 

Using 
Appliances 

WTE1 
Participate in 

cleaning a 
kitchen 

Going out in 
the community 

Basic first aid 
Everyday food 

preparation 

Understanding 
your own 
personal 
hygiene 

Experience 
using domestic 

appliances 

E1 
Cleaning your 

own home 
Going out in 

the community 
Basic first aid 

Everyday food 
preparation 

Understanding 
your own 
personal 
hygiene 

Using domestic 
appliances 

E2 
Cleaning your 

own home 
Going out in 

the community 
Basic first aid 

Everyday food 
preparation 

Understanding 
your own 
personal 
hygiene 

Doing own 
laundry 

Cooking (non-
accredited) 

6-week rotation alongside extra time to practice basic skills such as making a hot drink, toast etc 

Assessment ASDAN Life Skills Criteria 

       

Post 16 Learning for 
Life 

Careersoft quiz 
The law 

Health and safety 
at work 

Class 
work/enterprise 

Being safe in the 
home 

Being safe in 
relationships 

Planning and 
making journeys 

Looking after 
health needs 
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Post 16 Learning for 
Life cooking 

rotation 

Making pizza, making cheesecake, spaghetti Bolognese, curry, rice pudding, roast potatoes, chips, picnic food, cheese 
scones, carrot cake 

Assessment Gateway Employability 

       

Post 16 Stretch & 
Challenge 

Careersoft quiz 
The law 

Health and safety 
at work 

Class 
work/enterprise 

Being safe in the 
home 

Being safe in 
relationships 

Planning and 
making journeys 

Looking after 
health needs 

Post 16 Stretch & 
Challenge cooking 

rotation 

Practical cooking is currently only possible in the TMB kitchenette because of the constraints of staying within bubbles.  
Students also have small group sessions with BF to practice hospitality skills. 

Assessment Gateway Employability 

 

 


