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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 upon knowledge and skills learnt in year 8, sequencing allows new starters to access the curriculum at any stage. 

	
Key Learning Experience / Skills

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

 Skills for life

Students will be enhancing and learning new practical skills. 
Students will build on their knowledge and skill set will learn to make a range of food products; considering various social, moral and ethical beliefs and their impact on food choice.
By the end of this term, students will be able to produce a range of nutritious and easily adaptable meals such as Chicken rice, nuggets, pasta dish,  Burritos

Assessment goals
H&S
Be able to verbalise different types of cooking methods
Be able to identify different food choices and understand ethical beliefs 
Using subject specific terminology

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

Bread

Students will explore the World of bread and how it differs around the World in how it’s made. Looking at leavened and unleavened bread and the building knowledge of skills in bread making while linking to food science, nutrition and practical techniques.
They will learn about gluten and the effects that this can have on some people.
Through practical students will learn how to shape bread and create different textures and finishes.
Other skills students will learn are: 
Weighing and measuring 
Selecting correct flour 
Neading 
Timings 
Shaping 

Assessment goals
H&S
Understand how bread is made (Practical outcomes) 
Understand the difference between unleavened and leavened.
Demonstrating techniques in practical outcomes 
Using subject specific terminology


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

Seasonal food and locally sourced


This term the students will be introduced to seasonal and locally sources food. They will explore themes around understanding seasonal availability in the UK, environmental impact, support for local producers and impact of this, cooking with seasonal ingredients and learning how food has reached us – from farm to fork.
The practical aspect of this term will be looking at how we can use as many local and sustainable produce as possible and cooking dishes such as using season fruits, 
Burgers and salad a pork dish. 


Assessment goals
H&S
Understand how to shop locally
Understand the difference between sustainable and unsustainable farming 
Be able to identify different seasonal foods
Practical outcomes 
Using subject specific terminology

	Assessment
How will you assess the impact of teaching?

	Practical outcomes
Q & A
Use of chatterbox for recall  
Mid -term assessment criteria linked to student goals
Use of key terminology
	Practical outcomes
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	Practical outcomes
Q & A
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Use of key terminology 

	CIAG Links

	[bookmark: _heading=h.lzj08clgz6j4]Employability skills:
Listening  
Following instructions  
Following Health and Safety rules  
 
	Employability skills: Communicating with others 
Listening  
Following instructions  
Following Health and Safety rules  

	Employability skills: Communicating with others 
Listening  
Following instructions  
Following health and safety rules 


	British Values 


	Mutual respect; safe working practices 
	Rule of law: Following health and safety practices in the food room 
	Individual liberty; 
Students are given the opportunity to create own dishes and experiment with flavours and textures 
Tolerance: understanding that people have different views and opinions



	Cross Curricular Link Numeracy
	Weights and measures 

	Cross Curricular Link- Literacy
	Communication - verbal and written 
Following instructions from a recipe 

	
	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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