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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 will build on their knowledge and understanding of ‘The eat well guide and the 8 healthy tips for eating, using appropriate ingredients and equipment to prepare and cook a range of dishes. Basic baking skills and use of oven.

Students will build on developing the knowledge, understanding and skills needed to engage in an iterative design process of designing and making. (Explore, evaluate, create)


	
Key Learning Experience / Skills

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

Introduction to hydration and energy

Students will be looking at the importance of hydration and then in the second part the ways in which our bodies need and use energy and more importantly what effects this has on the body if the wrong amounts are consumed. The focus will be on the educating of our students on hydration, energy balance and healthy active lifestyle.

This will be supported by a number of relevant practical lessons such as Pasta dishes; savoury rice, pasta salad (hot) potato salad. 

Assessment goals
H&S
Understand how hydration is an important factor, in health
Understand how we get energy from certain foods and food groups
Using subject specific terminology

	What will they be learning, why and in what order?
Macronutrients and micronutrients
This term the students will learn about Nutrition and focus on Macronutrients and micronutrients and what each of these groups provides our bodies with to function healthily.
We will learn how to recognise the effects of nutrient deficiencies and excesses and be able to distinguish between macronutrients and micronutrients.
This will be supported by a number of relevant practical lessons consisting of cooking with the above-mentioned sources of nutrients (Carbs, proteins and fats) which will include Fish cakes, Apple tarts, cottage pie, spicy roast vegetables 
Assessment goals 
H&S
Be able to identify key functions of foods
Understand the concept of a balanced diet
Using suitable cooking methods 
Be able to explain the difference between Macronutrients and micronutrients
Subject specific terminology


	What will they be learning, why and in what order?
Reared, caught or grown
This term the students will begin to understand the concept behind, “reared, grown and caught.” This explores food provenance and sustainability in line with UK KS3 guidelines.
We will look at where food comes from - be that animal, plant or marine sources, sustainability, seasonality and applying this knowledge to the relevant practical lessons; Chicken pie, fish fingers, vegetable curry, pesto pasta 

Assessment goals 

H&S
Be able to explain what the term provenance means
Understand how food is either reared, caught or grown and explain what they mean
Practical outcomes 
Using subject specific terminology


	Assessment
How will you assess the impact of teaching?

	Practical outcomes
Q & A
Self-reflection/ evaluation 
Use of chatterbox for recall  
Mid -term assessment criteria  

	Practical outcomes
Q & A
Self-reflection/ evaluation 
Use of chatterbox for recall  
Mid -term assessment criteria 
	Practical outcomes
Q & A
Use of chatterbox for recall  
Mid -term assessment criteria  
Self-reflection/ evaluation 

	CIAG Links
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Listening  
Following instructions  
Following Health and Safety rules  
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	British Values 


	Rule of law; following safe practices within the industry and understanding consequences of not following safe practices
	Tolerance: Understanding that people have different views, opinions, faiths and beliefs and respecting those (diets)
	Individual Liberty: Students can create own dishes and experiment with textures and flavours 

	Cross Curricular Link Numeracy
	Weighing and measuring 
Portion sizes 

	Cross Curricular Link- Literacy
	
Communication, following instructions verbally and written 

	

	
	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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