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AIMS FOR THIS SESSION
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• For care-givers to learn more about the International 
Primary Curriculum

• For parents to have an understanding about why 
Regents is an IPC school

• For parents to understand what sets the IPC apart 
from other curricula

• To provide guidance to parents as to how to engage 
further with IPC learning



ENTRY POINT
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Smell Flavour Texture Appearance
Sweet Sour Chewy Long, short, fat, thin, flat, round, 

square

Floury Sweet Dry Bun, roll, oaf, wrap, baton

Musky Bland Crusty Light/dark/crust/hard/soft

Spicy Dry Hard Fluffy, dense, crumbly, rigid, soft, 
seeds/grains

Salty Burnt Coarse Brown
Sour Yeasty Spongy Unleavened

Herby Course Baked

Stale Fine

Describe taste, texture, smell and appearance and 
discuss with a neighbour (use the word bank to help 
you)
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What memories do they evoke?
What emotions are associated with each bread?

Emotions Memory
Warm Home
Comforting Holidays
Well-being Hotels
Excitement Childhood
Pleasure Work trips
Fear Different countries
Dislike School trips
Distaste



LEARNING HARVEST
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What do you already 
know about the IPC?

What do you want to 
know?



WHAT CURRICULUM IS TAUGHT IN YEARS 1-6?
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English

English
National Curriculum

Mathematics

English 
National Curriculum

IPC SPECIALIST 
SUBJECTS

ENRICHMENT AND 
COLLABORATIONS

Science Geography Music
(Juilliard)

History STEAM

Design, 
Technology 
and 
Innovation

Modern 
Languages

MIT

Health and 
Well-being 
(Growing 
Minds)

PE

IT and 
Computing

Art



WHAT IS THE IPC?

IPC 7

• An internationally recognised system of 
education, used by over 1000 schools worldwide

• Engaging curriculum materials combined with a 
research-based process that supports how 
children learn.

• Exceptional learning experiences that prepare 
children for opportunities and challenges now 
and in the future



HOW IS THE LEARNING ORGANISED?
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WHAT IS THE PROCESS TO FACILITATE LEARNING?
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1. THE ENTRY POINT 
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The Entry Point: an exciting activity or task at
the beginning of each unit designed to 'hook' the
children by stimulating interest and curiosity.



2. THE KNOWLEDGE HARVEST 

IPC 11

“Business means like pizza delivery or ordering
something on Lazada and they will deliver it for you!"

'Business is HARD WORK!!"

“Business means like pizza delivery or ordering something
on Lazada and they will deliver it for you!"

'Business is HARD WORK!!"



THE KNOWLEDGE HARVEST 
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What do already know about 
the IPC? What do you want to know?



DO WE TEACH SUBJECTS IN THE IPC?
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A range of subjects are included in each thematic unit.

“Through the last Year 6 unit, children were 
‘historians’ and learned about the history of home and 
host countries and how they might have worked together in the 
past. Then, as ‘geographers’ they found out similarities and 
differences between the countries, whether they have been in 
the news and how issues such as natural disasters have 
impacted them in different ways.”



3. EXPLAINING THE THEME 
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4. THE EXIT POINT
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WHAT IS INTERNATIONAL ABOUT THE IPC?
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• “Through the ‘The Holiday Show’ unit in Year 5 
children learn about the geographical and historical aspects 
of mass tourism but also its role in reinforcing cultural 
stereotypes and assumptions.”



WHAT IS INTERNATIONAL ABOUT THE IPC?
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• “When Year 1 children found out that some children around the 
world do not have access to fresh water, they investigated 
filtering techniques, convinced that they could distribute clean 
water to those in need!”



PROMPT QUESTIONS
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Are these samples bread?

Why/Why not?

What makes bread, bread?

What makes the bread rise?



EXTENSION QUESTIONS
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What would be your serving suggestion for 
this bread? Do you think this is different to 
how it's usually eaten?

Where in the world might this bread be 
eaten? How do you know?

Why are breads shaped in different ways?

Do you think this bread is made by a baker?



INTERNATIONAL ELEMENT
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Is bread a 'luxury' or a 'staple'?

Which continents aren’t represented?

Why?

Do any cultures not have bread? What 
do they have instead?



GLOBAL COMPETENCE
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Why are we able to have so much 
choice in our bread samples today?
Does everybody have this choice? Why?
Is everybody aware of this choice? 
Why?
Does everybody have the 'luxury' of 
choice?
Does everybody have their 'staple'?
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“Congratulations! You are star of the week for your tenacious 
approach to challenges in your IPC project. This not only raised the 
level of your achievement, but had a positive impact on your 
classmates’ attitudes too!”

“Well done! This week, you have shown great compassion in our
IPC discussion this week. I have been very proud of how much you
have matured this term.”

PERSONAL LEARNING ELEMENT
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Sample number Name and type of bread

Sample 1 Croissant (A croissant is a buttery, flaky, viennoiserie pastry 
from France)

Sample 2 Panini: soft italian bread served warm

Sample 3 Hot dog bread: mass produced soft white bread

Sample 4 Roti: Round flatbread popular in the indian subcontinent

Sample 5 Tortilla: a thin, flat pancake of cornmeal or flour, eaten hot 
or cold, typically with a savory filling.
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WHAT'S NEXT?



THANK YOU


