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Enabling world-class education





	Secondary HLTA (Maths and Science) 

Training Overview – General Indication of Content Only
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	Title
	Examples of content
	Dates

	P1)Preparation Day 1
	Introduction to the course (Mentors attend morning only)

Understanding the Standards and the HLTA Assessment process
	13 November 2009

	G1) How Students Learn
	Managing the learning environment

Factors that affect learning

Learning styles and strategies for creating a positive learning environment 
	20 November 2009

	S1) Subject specific training
	Mathematics

Progression in written calculations, e.g. using misconceptions, effective use of models and images, etc
	Science

Science learning skills including Health and Safety, developing numeracy & literacy in science, etc
	Food Technology

Health and Safety; Hazard Analysis and Critical Controls; Healthy Eating; Literacy and Numeracy – Strategies to make work inclusive
	27 November 2009

	G2) Managing Individual Needs
	Principles of positive behaviour management including strategies for managing low intensity high frequency behaviour & challenging behaviour; SEN and Inclusion; Child Protection; Bullying statutory requirement, etc
	4 December 2009

	S2) Subject specific training
	Mathematics

Geometrical Reasoning

Measures and constructions, etc
	Practical Science

Planning for practical work, developing enquiry skills, etc (Training delivered in Lab)
	Food Technology

Designing skills; Practical Cookery skills; Making skills; Techniques, processes, components and materials 
	11 December 2009

	G3) Effective Teaching
	Effective planning and delivery; lesson structures; planning for differentiation; the importance of learning objectives and teaching and learning strategies
	8 January 2009

	S3) Subject specific training 
	Mathematics

Numbers and the number system; effective questioning; conducting investigations; etc 
	Science

Chemical and material behaviour; the particle model; models, associated misconceptions, etc
	Food Technology

Developing practical skills; analysis of existing products; making a product; adaptation of design; evaluating learning and assessment
	15 January 2009

	Mentor Twilight meeting
	Opportunity for mentors to feedback, ask questions and share experiences

Supporting colleagues through their assessment
	22 January 2009

	G4) Assessing Learning
	Assessment of learning and assessment for learning

Recording and reporting, statutory requirements, peer and self assessment; giving feedback, etc
	22 January 
2009

	S4) Subject specific training
	Mathematics

Data and statistics; assessing pupils learning in maths and identifying next steps; plenaries; etc
	Science

Organisms, behaviour and health; social, moral and ethical implications; assessing learning
	Food Technology
Smart Foods, Key stage 3 and 4; packaging
	29 January 2009

	S5) Subject specific training
	Mathematics

Responding to candidates needs to ensure that key mathematical processes are developed 
	Science

Energy, electricity and forces Misconceptions in physics topics; the use of formulae in physics, etc
	Food Technology
ICT programmes; Working with SEN; new initiatives; subject audit skills
	12 February 2009

	P2) Prep Day 2
	Writing assessment tasks 1,2 and 3 to meet the StandardsLooking for suitable evidence
	5 March 2009

	P3) Prep Day 3
	Peer evaluation and writing Task 4

Preparing for the school visit and assessment
	19 March 2009


