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	Subject:
	Food
	Year: 
	KS3 (Yr.7-9)
	Ability: 
	All



	Term / Date(s)
	Yr.7 rotation  (approximately 10 lessons)
	Yr.8 rotation  (approximately 10 lessons)
	Yr.9 rotation  (approximately 10 lessons)

	Topic
	Healthy Eating and Government Guidelines. Be able to work independently, hygienically, and safely in practical lessons.

	To be able to show skills in the making of a range of products. Be able to work independently, hygienically, and safely in practical lessons.

	Healthy savoury dishes used for a main meal of the day, looking at vegetarianism. Be able to work independently, hygienically, and safely in practical lessons.


	Topic overview


	To Produce good quality products showing knowledge and understanding of basic skills, hygiene and safety rules within a practical lesson. Recipes will be aimed around Healthy Eating and Government Guidelines

	Students continue to work towards developing their skills and the use of utensils and equipment to make a range of products. Still looking at the nutrients and the EatWell guide for further development of what has already been taught in year 7

	Students to work towards making savoury healthy dishes that can be served as part of a main meal for a family. Looking at standard components, reference to nutritional benefits as well as presentation styles and affordability for food choices

	Components



	Students will learn to; 

1. Working to create recipes of a healthier choice
2. Looking at ingredients and what nutrients they contain
3. Using technical skills
4. Using equipment safely and hygienically
5. Understanding ingredients have different functions
6. Evaluating final products made.
7. Relating recipes made to the healthy eating program and government guidelines
8. To have an understanding of the Eatwell Guide
9. To have an understanding of the 5 a day rule


	Student will learn to;
1. Base Line Test to see knowledge retention from year 7 on skills
2. To be able to understand the science behind how ingredients work to make a basic bread dough
3. To understand the use of standard components in the food industry and at home
4. To be able to analyse the results from a practical and how it fits in with their golden knowledge
5. Students will learn about food provenance and sustainability so they can make informed choices when selecting ingredients for their own dishes. 
6. To understand how to use basic utensils to produce a final outcome
7. Understand hygiene and safety rules in the prevention of cross contamination  

	Student will learn to;
1. Base Line Test to see knowledge retention from year 8 on skills
2. Looking at careers for choices made in preparation for KS4 
3. To be able to understand how main meals fit into the healthy government guidelines 
4. To have an understanding of how foods can be made affordable to families on a low income and still keeping a good nutritional balance
5. Vegetarianism and vegan ingredients will be used within the practical demonstrations to emphasise on food choices
6. How standard components can help save time for those with busy lifestyles
7. How foods with good nutrition can be made at an affordable price to suite students who cook for themselves when going to college or university
8. To be able to understand what informed food choices are when deciding on healthy balanced meals
9. To use further utensils as well as the cooker hob and oven to create an end product looking at heat transfer
10. To be knowledgeable in cross contamination risks that can lead to food poisoning


	Golden Knowledge
	· Food Hygiene & Safety
· Food Storage
· Food Poisoning
· Personal & Equipment Hygiene
· Self-Assessment
· Basic Knife Skills
· Enzymic Browning
· Nutrients and the Eatwell Guide
	· Your understanding of the following Nutrients: Eatwell Guide; Government Guidelines 
· Making a basic bread dough.
· Rolling, shaping and baking a pizza
· Use of Standard Components
· Rubbing in method of cake making
· Food Hygiene and Safety practices
	· Standard Components
· Coeliac Disease
· Self-Assessment
· Food Safety and Food Storage
· Functions & Nutritional Facts on Eggs
· Food Poisoning
· Vegetarianism
· Food Hygiene and Safety
 

	What pupils should already know
(prior learning components)


	· Some students may have prior knowledge from their primary schools but not all (KS1)
· Some students may have an understanding of hygiene and safety from primary learning (KS1)
· Some students may have used basic kitchen utensils either at primary or from home (KS1)
· Students should have previously evaluated their work at primary level (KS1)
Some students may know about the Eat Well Guide and some basic Nutrient knowledge (KS1)
	· All students should have prior knowledge in basic kitchen utensils (KS3)
· All students should have knowledge in personal and equipment hygiene practices(KS3)
· Some students may have used more advanced pieces of equipment e.g food processor (KS3)
· All students should have basic knife skills  (KS3)
· Students should have previously evaluated their work. (KS3)
· How to draw basic 2D shapes and shade neatly to present ideas (Art)
· An understanding of what the Eatwell Guide is and some nutrients within the diet (KS3)
	· All students will have prior knowledge on basic kitchen utensils and use of the oven further development this year to use more of the hob with good heat control (KS3)
· Hygiene practices will be vital to be carried forward as some dishes this year will involve the use of raw meats
· Use of coloured chopping boards will be developed this year to enhance on the basic boards used in year 7 & 8 (KS3)
· Homework based tasks will be relevant to gain levels within the marking criteria to demonstrate their evaluation skills learnt in year 7 & 8 (KS3)
· Diet and nutrition has been taught in year 7 & 8 and this year will teach students a deeper understanding of macronutrients as micronutrients was the main focus in previous years (KS3)
· Looking further into nutrient requirements that may be missing if a person is vegan or vegetarian

	Transferrable knowledge (skills)



	· How to generate & communicate the method within a recipe
· How to use basic utensils and equipment for other recipes 
· How to complete an evaluation?
· How to Produce good quality products
· How to show knowledge and understanding of basic hygiene and safety rules within a practical lesson
· How to use utensils safely to produce good quality outcomes?
· How to evaluate their work showing knowledge and understanding of nutrients, and the Eatwell Guide?
· Have technical knowledge of basic cooking skills

	· How to generate & communicate ideas in developing a basic recipe
· How to use basic utensils and equipment for other recipes 
· How to complete an evaluation?
· How to Produce good quality products
· How to show knowledge and understanding of basic hygiene and safety rules within a practical lesson
· How to use utensils safely to produce good quality outcomes?
· How to follow a recipe independently and use routines when arriving for practical lessons
· How to make products using standard components to save time with busy lifestyles
· How to evaluate their work showing knowledge and understanding of nutrients, and the Eatwell Guide?
· Have technical knowledge of basic cooking skills
	· How to create dishes at an affordable cost ready for KS4 coursework element
· How to use more advanced pieces of equipment to enable independence at KS4
· Presentation of foods in preparation for the three-hour practical exam
· Understanding of nutrients and the Eatwell guide for KS3 coursework and written paper
· To continue with good hygiene and safety practices to embed repetitive practices during practical sessions
· Continuation of following recipes independently as year 10 will not have practical demonstrations for most practical’s
· Homework tasks should be completed independently to evaluate practical outcomes showing prior knowledge that can also be transferred into KS4


	Key vocabulary pupil will know and learn


	· Equipment, Ingredients, Personal hygiene; Equipment safety; Functions, Science, Sensory Vocabulary, Analysis, Hygiene, Safety, Weighing, Measuring, Healthy, Flour, Recipe, Flavour, Appearance, Aroma, Textures, Rubbing, Method, knife skills, bridge, claw, paring knife, peeler. Bowl, jug, knife, fork, tablespoon, teaspoon; Eatwell Guide; Nutrients; Macronutrients; Micronutrients; Minerals; Government Guidelines; 5 a day rule; Healthy eating
	Equipment, Ingredients, Functions, Science, Sensory Vocabulary, Analysis, Personal Hygiene, Safety, Weighing, Measuring, kneading, proving, gluten; Healthy, Flour, Yeast, Carbon Dioxide, Recipe, Flavour, Appearance, Aroma, Textures, Recipe, Method. Eatwell Guide, Government Guidelines, Carbon dioxide, Time, Warmth, Moisture. Coeliac Disease; intolerances, allergies, fair trade, seasonality, supporting local food suppliers; standard components;
	Equipment, Ingredients, Functions, Science, Sensory Vocabulary, Analysis, Personal Hygiene, Safety, Weighing, Measuring, Healthy, Recipe, Flavour, Appearance, Aroma, Textures, Recipe, Method. Eatwell Guide, Government Guidelines, Coeliac Disease; intolerances, allergies, vegetarianism, Veganism, lacto ovo,  standard components; Quorn, Soya, Vegetables, Protein alternatives, LBV and HBV, Fats, Cross Contamination, Chopping Boards, Food Poisoning, Salmonella, Bacillus Cereus,

	Assessment activities



	· Yr.7 Food - Success Criteria for LO 2 you can identify…. To have an understanding of the ‘Eat Well Guide’ and how nutrients contribute to our health within an evaluation for Fruit Salad (to take place ~post-lesson 1/2/3/5/9 and homework based tasks).
· Yr.7 Food - Success Criteria for LO 2 you can identify…. To have an understanding of the ‘Eat Well Guide’ and how nutrients contribute to our health within an evaluation for Cous Cous Salad (to take place ~post-lesson 2/3/5/9 and homework based tasks).
· Yr.7 Food - Success Criteria for LO 1 you can identify…. To be able to work hygienically and safely within a food practical lesson. Also To be able to demonstrate skills in the use of equipment, when using the cooker, how to wash utensils and weight/measure ingredients used  (to take place ~ post-lesson 4/6/7/10).
· Assessment: I:\ADT\Technology\KS3\Aim Higher Sheets and Assessment\Technology\Food\Year 7

	· LO1 – To be able to show skills in the making of a range of products (to take place ~homework based tasks as well as lesson theory sessions 2/8).
· LO2 – Be able to work independently, hygienically and safely in practical lessons (to take place ~post-lesson 6/7/10).
· Assessment: I \ADT\Technology\KS3\Aim Higher Sheets and Assessment\Technology\Food\Yr.8

	· LO1 – To be able to produce a variety of dishes that are affordable to those on a low income hygienically and safely in the practical lessons (to take place during practical demonstrations and practical outcomes)
· LO2 – To be able to discuss the nutritional benefits of each recipe produced looking at nutrients relating to vegetarianism. (to take place ~homework based tasks as well as lesson theory sessions)

	Resources available



	· Lesson plans: I:\ADT\Technology\KS3\Food\Year 7 Food - skill development
· Aprons. Kitchen utensils and ovens as well as sinks, washing up liquid and clothes
· Ingredients for FSM/PP students
· Class set of work sheets and laminated help sheets for most able and differentiated student requirements
· Aim Higher sheets and Success Criteria mark sheets

	· Lesson plans: I:\ADT\Technology\KS3\Food\Year 8 Food\
· Aprons. Kitchen utensils and ovens as well as sinks, washing up liquid and clothes
· Ingredients for FSM/PP students
· Class set of work sheets and laminated help sheets for most able and differentiated student requirements
· Aim Higher sheets and Success Criteria mark sheets
· Schemes of learning
	· Lesson plans: I:\ADT\Technology\KS3\Food\Year 9 Food
· Aprons. Kitchen utensils and ovens as well as sinks, washing up liquid and clothes
· Ingredients for FSM/PP students
· Class set of work sheets and laminated help sheets for most able and differentiated student requirements
· Aim Higher sheets and Success Criteria mark sheets
· Schemes of learning

	Notes

Why this topic is important…

	· Further develops understanding of producing recipes that fit in with healthy eating and government guidelines
· Further develops knowledge on healthy eating and healthy choices
· Provides key knowledge of equipment, timings and organisation
· Further develops practical skills, introducing new equipment
· Further embeds key routines of health & safety.
· Inspires and engages students in preparation for year 9 scheme of learning. Embeds practical skills, introducing new equipment knowledge & understanding enabling students to demonstrate newly acquired skills needed to enable students to manipulate material into a successful product.
· Inspires and engages students to produce excellent practical outcomes of which they are proud of and will continue to make at home if possible
· Skills can be transferred as a skill for life and will be used to make future products through to adulthood. 


	· Further develops understanding of producing recipes that fit in with healthy eating and government guidelines
· Further develops design skills to show development ideas in how to increase nutrient content
· Provides key knowledge of equipment, timings and organisation
· Further develops practical skills, introducing new equipment
· Further embeds key routines of health & safety.
· Further develops design skills enabling students to consider possible sources of inspiration & their relative use needed to support design idea generation.
· Skills can be transferred as a skill for life and will be used to make future products through to adulthood. 

	· Further develops an understanding of consumer food choices
· Gives students an understanding of producing recipes that full fill dietary requirements of healthy eating
· Students will understand that been vegetarian needs careful consideration in the foods they choose to eat
· Further develops practical skills
· Further embeds the importance of hygiene and safety practices
· Further knowledge gained on diet and nutrition within macro and micronutrients and the importance within the diet
· Further develops consideration on accompaniment ingredients to be served alongside main components
· Skills can be transferred as a skill for life and will be used to make future products through to adulthood. 
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