Curriculum Overview: Food Technology

Term

Autumn 1
CRCEES))

Autumn 2
CAVCES)

Spring 1

(6 weeks)

Spring 2
(5 weeks)

Summer 1
(6 weeks)

BlackbﬁFﬁ"CenTrGI

High School
WB Y7 Y8 Y9 Y10 Y11
3rd Sept e Introduction to Health and Introduction to your e Food Safety and bacteria e Hospitality and Catering e Nea Assignment WJIEC
Safety workspace and making it (where it is found) providers /EDUQAS Hospitality and
8th Sept | | Safety Rules safe e Symptoms and conditions for e Pupils will cover the Catering
15th Sept | e Food Hygiene Kitchen equipment and their bacteria _ structure _of t_he hospitality
22nd Sept | * Develop their practical skills uses e Food _handllng _ and cgterlng mdustr;{ and
e learn how to use the hob and Temperatures and controls e Mapping of bacteria chart explain factors affecting
29th Sept cooker safely and develop e Food temperature controls the success of hospitality
6th Oct their knife skills o U_nderstanding high and low and catering providers
e Understand the Eat Well risk foods . °  CREiEl GERELrEs [
13th Oct Guide and the importance of e Preparing and cooking a hospitality and catering
20 Oct a healthy balanced diet variety of skills in practical provision
lesson and explain how the
theory works behind the
process
3rd Nov e Kitchen equipment and their Nutrition, vitamins and Food storage How hospitality and catering
10th Nov uses minerals Understanding the use by provisions operate
e Understand the importance Basic introduction to Macro and best dates In this topic pupils will learn
17th Nov of a balanced diet and nutrients o Uk dietary guidelines about the structure of the Mock Exams
24th Nov healthy eating Preparing a variety cooking e Assessment catering industry and analyse
skills with practical lessons job requirements, they will
1st Dec Research and prepare a describe working conditions of
8th Dec healthy meal for one person different job roles and explain
the factors affecting the
15th Dec success of catering providers
5th Jan e Introduction to Health and Introduction to your e Food commodities e Practical 3-hour exam
12th Jan Safety workspace and making it e Macronutrients, protein, fat _ _
e Safety Rules safe and carbohydrates. Uses and Cust(_)mt_er reqwreme_nts in
19thJan |4 Food Hygiene Kitchen equipment and their sources hospitality and catering
26th Jan | ® Develop their practical skills uses e Preparing and cooking a They_W|I_I iz o g at e
S e e o UeE dhe Fels 21 Temperatures and controls variety of skills in practical hospitality and catering
2nd Feb cooker safely and develop lesson and explain how the provision mteet Cgsltonlzel:c
; ; ; theory works behind the requirements and Iook a
Sth Feb . Bhneé;fsrlgﬁdsﬁll—:f R procezs personal safety responsibilities Mock Exams
Guide and the importance of In the workplace
a healthy balanced diet
23rd Feb e Kitchen equipment and their Nutrition, vitamins and e Micronutrients including Health and safety in
>nd Mar uses minerals minerals, fibre and water in hospitality and catering
e Safety rules when using the Basic introduction to Macro the diet provision
Sth Mar kitchen hobs nutrients e Preparing and cooking a In this topic pupils will learn
16th Mar e Understand the importance Plzc_el||:)ari_ntgh a varti_etyll Icooking variety of skills in practical about thg'lrfc)'le anfd “HO and
. skills with practical lessons lesson and explain how the responsibilities of an an
23rd Mar ﬁ‘;:lt?qalaenact?: diet and Research and prepare a theory works Eehind the the different food laws. They
. Develoyp theirgpractical skills healthy meal for one person process will learn about food poisoning
and the different types and
symptoms. Pupils will develop
their practical skills and apply
hygiene and safety
procedures.
13% Apr e Introduction to health and Introduction to your e Cultural and religious foods Food safety
20th Apr safety workspace and making it e Nutritional needs for Food related causes of ill
: e Safety rules safe different age groups health
27th April | & £ood hygiene Kitchen equipment and their | e Special diets Symptoms and signs of food REVISION
4th May e Develop their practical skills uses Preventgtive con_trol measures
e Learn how to use the hob Temperatures and controls of food-induced ill health

11th May




18th May

and cooker safely and
develop their knife skills
Understand the Eat Well
Guide and the importance of
a healthy balanced diet

REVISION

1st Jun
8th Jun
15th Jun
22nd Jun

29th Jun
6th Jul

13th Jul

Summer 2
CAVCES)

Kitchen equipment and their
uses

Safety rules when using the
kitchen hobs

Understand the importance
of a balanced diet and
healthy eating

Develop their practical skills

Nutrition, vitamins and
minerals

Basic introduction to Macro
nutrients

Preparing a variety cooking
skills with practical lessons
Research and prepare a
healthy meal for one person

Food labelling

Social factors affecting food
choice

Multicultural food

MOCK EXAMS / REVISION

GCSE EXAMS / REVISION




