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	What will they be learning, why and in what order?                          

	
	Term 1

	Term 2

	Term 3
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	Bridge/ Foundation knowledge required
	Students may have some previous experience of food technology this can be built upon. 
	Students will build on knowledge and understanding from Term 1. Sequencing allows for retrieval of knowledge and skills, as well as being suitable for any new students to follow. 
	Students will build on knowledge and understanding from Term 2. Sequencing allows for retrieval of knowledge and skills as well as being suitable for any new students to follow. 

	



Key Learning Experience / skills



	What will they be learning, why and in what order?
Health and safety/knife skills
 This will look at basic health and safety procedures, as well as personal hygiene.
Students will understand that cross-contamination is something that they should be very aware of and how this is avoided.
Students will learn and demonstrate basic knife skills 
· Bridge and claw method 
· Cutting shapes and sizes 
· Precise chopping and dicing 
They will then implement these skills with relevant practical lessons; Fruit salad, vegetable soup, basic salad 
Students will learn how to use an electric blender 
Students will learn how to use of parts of the oven; hob control, main oven and Grill 
Students will learn how to weigh and measure accurately, using scales and measurement units. 
Assessment goals 
H&S 
Knife skills
Weighing and measuring 
Practical outcomes  
Using subject specific terminology to evaluate outcomes 
	What will they be learning, why and in what order?
Understanding 5 main Nutrient groups
Students will learn about the Eatwell guide, which is a guide provided by the British Government to show what our diets should look like and follow to comply with a healthy balanced diet.
They will be learning and enhancing their knowledge and understanding of basic cooking techniques such as Chopping, measuring, mixing and baking.  Practical lessons will consist of Pasta bolognaise, savoury rice, chicken curry.
Students will read and interpret nutrition food labels. Aswell as evaluate dishes using the Eatwell guide as a resource and guide. 
Assessment goals 
H&S
Understanding a balanced diet (Eatwell guide) and what proportions of food groups we need 
Knowledge of cooking techniques 
Practical outcomes 
Using subject specific terminology to evaluate outcomes


	What will they be learning, why and in what order?
Cooking skills and techniques
 Students will develop independence, confidence, and an understanding of the importance of nutrition and food preparation.

They will learn how to prepare simple meals using fresh ingredients using techniques such as baking, boiling, frying, 

Demonstrate their understanding of Hygiene & safety practices
Enhance their knowledge and understanding of knife handling & food preparation 
Cooking methods: boiling, frying, baking, stir-frying
Reading and following recipes
Meal planning and nutrition

Assessment Goals 
H&S
Skills tracker (knife use, hygiene, accuracy, timing, etc.)
Use of cooking methods
Practical outcomes 
Using subject specific terminology to evaluate outcomes  


	Assessment
How will you assess the impact of teaching?

	Practical outcomes and observations
Use of key words and phrases in evaluation (written or verbal) 
Mid -term assessment criteria  

	Practical outcomes and observations 
Use of key words and phrases in evaluation (written or verbal) 
Mid -term assessment criteria  
Use of chatter box for recall 
	Practical outcomes and observations 
Use of key words and phrases in evaluation (written or verbal) 
Mid -term assessment criteria  


	CIAG Links

	Introduction to legislation around food hygiene and safety 
	Employability skills: Communicating with others and following instructions in using equipment 
 
	Employability skills: Communication, Following recipes 

	British Values 
	Rule of Law: Follow rules in using equipment safely, legislation 

	Individual Liberty: Creating own dishes experimenting with flavours and textures 
	Individual liberty: Creating own dishes, enhancing knowledge and understanding 
Rule of law: Follow rules in using equipment safely, legislation 


	Cross Curricular Link Numeracy
	Weights and measures 
Portion sizes 
	Cross Curricular Link- Literacy
	Communication 
speaking and listening 
Following written and verbal instructions

	
	The Hub Vision – A School that provides all students with exciting opportunities that build confidence, develop social skills and promote academic achievement
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