Food Technology @ Caedmon

National curriculum for Technology: Purpose of study

Design and technology is an inspiring, rigorous and practical subject. Using creativity and imagination, students design and make products that solve real and relevant problems within a variety
of contexts, considering their own and others’ needs, wants and values. They acquire a broad range of subject knowledge and draw on disciplines such as mathematics, science, engineering,
computing and art. Students learn how to take risks, becoming resourceful, innovative, enterprising and capable citizens. Through the evaluation of past and present design and technology, they
develop a critical understanding of its impact on daily life and the wider world. High-quality design and technology education makes an essential contribution to the creativity, culture, wealth and
well-being of the nation.

Aims of the National curriculum: Technology
The national curriculum for design and technology aims to ensure that all students:

o develop the creative, technical and practical expertise needed to perform everyday tasks confidently and to participate successfully in an increasingly technological world
¢ build and apply a repertoire of knowledge, understanding and skills in order to design and make high-quality prototypes and products for a wide range of users

e critique, evaluate and test their ideas and products and the work of others

¢ understand and apply the principles of nutrition and learn how to cook.

Aims of our Caedmon curriculum for Food Technology

The aim of the design technology curriculum at Caedmon College is to create an inclusive, positive and busy learning environment; to ensure all students have the same learing opportunities to
develop sound knowledge and understanding, skills and experiences to equip them for independent living in the future. We aim to instil innovation, creativity and enterprise by allowing students
to apply their learning to problem solving when designing and making products, using a variety of materials, including food, plastics and wood, to meet the needs of others within local and wider
contexts. We endeavour to promote responsibility and respect for each other when working independently and as part of a team in a safe and positive environment.



Foundation learning — what the National Curriculum expects students to have studied in Food Technology (Cooking and Nutrition) by the end
of KS3

As part of their work with food, students should be taught how to cook and apply the principles of nutrition and healthy eating. Instilling a love of cooking in students will also open a door to one of
the great expressions of human creativity. Learning how to cook is a crucial life skill that enables students to feed themselves and others affordably and well, now and in later life.

Students should be taught to:

e understand and apply the principles of nutrition and health

e cook a repertoire of predominantly savoury dishes so that they are able to feed themselves and others a healthy and varied diet

e become competent in a range of cooking techniques (for example, selecting and preparing ingredients; using utensils and electrical equipment; applying heat in different ways; using
awareness of taste, texture and smell to decide how to season dishes and combine ingredients; adapting and using their own recipes)

e understand the source, seasonality and characteristics of a broad range of ingredients.



Year 7 Food Technology @ Caedmon

Our aim in Year 7 is to provide students with sound knowledge and understanding of where food comes from, how our bodies use it to eat well, how we use our senses to appreciate food and
the importance of keeping food safe. We focus on students applying this knowledge in their practical work to produce affordable and nutritious dishes for themselves and others, while

facilitating the development of vital life skills.

Topics, themes and skills covered

Assessment

Term 1a: H&S Introduction to working in the kitchen:
Health and Safety:

- Personal hygiene

- Personal safety in the kitchen

Basic food preparation:

Baseline testing of knowledge and practical skills.
On-going teacher assessment of practical skills and outcomes.
Self-assessment in cooking portfolio.

Autumn 1 Knife skills with fruit and vegetables
Recipes:
Fruit fusion
Overnight oats
Croc monsieur - grilled cheese
Term 1b: H&S Introduction to working in the kitchen: On-going teacher assessment of practical skills and outcomes.
Health and safety: Self-assessment in cooking portfolio.
Using the cooker/heat transfer End of unit Assessment - extended writing task
Hot and cold/temperature control
Autumn 2 Taste testing/sensory analysis
Recipes:
Omelette practical
Veg couscous
White and dark chocolate truffles
Term 2a: On-going teacher assessment of practical skills and outcomes.
Extended writing feedback and improvement Self-assessment in cooking portfolio.
4c’s Evaluation of practicals.
Food labelling
Spring 1 Basic food preparation and cooking

Using the hob and oven
Recipes

Leek, celery and potato soup
Savoury rice

Fruit crumble




Spring 2

Term 2b:

Understanding how to eat well
Eatwell guide

The importance of hydration

Basic food preparation and cooking
Using the hob and oven

Recipes

Bombay potatoes

Falafels

Scotch pancakes

On-going teacher assessment of practical skills and outcomes.
Self-assessment in cooking portfolio.
End of unit assessment.

Summer 1

Term 3a:Food choices
Understanding ingredients - Food commodities
What is dietary fibre

Farm to fork - animals

Farm to fork - sustainability

Basic food preparation and cooking
Using the hob and oven

Recipes

Stir fry

Ginger biscuits

Savoury muffins

On-going teacher assessment of practical skills and outcomes.
Self-assessment in cooking portfolio.
Evaluation of practicals.

Summer 2

Term 3b: Food choices

Understanding ingredients - Food commodities
Farm to fork - food production

Farm to fork - red meat and a balanced diet
Farm to fork - preparing and cooking meat
End of unit test

Basic food preparation and cooking

Using the hob oven

Bean chilli

Nutty Flapjack

Layered salad in a jar

On-going teacher assessment of practical skills and outcomes.
Self-assessment in cooking portfolio.
End of term test.




Year 8 Food Technology @ Caedmon

Our aim in DT Food, in Year 8, is to enhance students’ previous learning in Y7 by developing their knowledge and understanding of healthy lifestyles through nutritious choices for
themselves and others with special dietary needs. We continue to focus on students applying this knowledge and understanding in their practical work to produce affordable and nutritious
dishes, while facilitating the development of vital life skills, and developing an awareness of how food is linked closely to science.

Topics, themes and skills covered Assessment

Term 1a: Understanding ingredients Baseline test.

Getting to know the food room On-going teacher assessment of practical skills and outcomes.
Where flour comes from Self-assessment in cooking portfolio.

Raising Agents

Autumn 1 Development of food and preparation skills
Recipes:

Basic Bread

Pizza

Naan Bread

Term 1b: On-going teacher assessment of practical skills and outcomes.
Special Flours & Gluten Self-assessment in cooking portfolio.

Why Do We Cook Food? & Heat Transfer End of unit assessment - Extended writing task.

Taste testing / sensory analysis

Autumn 2 Development of food preparation and cooking skills
Recipes:

Chocolate chip cookies

Bake Potato

Mince pies

Term 2a: On-going teacher assessment of practical skills and outcomes.
Macronutrients - protein Self-assessment in cooking portfolio.

Macronutrients - fats & oils Evaluation of practicals.

Macronutrients - Carbohydrates

Spring 1 Development of food preparation and cooking skills
Recipes:

Mushroom risotto

Mac & Cheese

Eves pudding

Term 2b: On-going teacher assessment of practical skills and outcomes.
Micronutrients Self-assessment in cooking portfolio.

Micronutrients - poster End of unit assessment.

Energy balance

Development of food preparation and cooking skills
Recipes:

Veg Curry

Carrot cakes

Spring 2




Summer 1

Term 3a: Healthy lifestyles

Allergens

Using seasonal foods

Factors affecting food choice

Development of food preparation and cooking skills
Recipes:

Egg free omelette

Swiss roll

Herby veg crumble

On-going teacher assessment of practical skills and outcomes.
Self-assessment in cooking portfolio.
Evaluation of practicals.

Summer 2

Term 3b: Healthy Lifestyles

British cuisine

international cuisine

Catch up and escape room

Development of food preparation and cooking
Recipes:

Fruit Scones

Toad in the hole

Brownies

On-going teacher assessment of practical skills and outcomes.
Self-assessment in cooking portfolio.
End of unit test.




Year 9 Food Technology @ Caedmon

Our intent in DT Food, in Year 9, is to enhance students’ previous learning in Y8 by developing their knowledge and understanding of the science behind food and how our food choices
impact on the environment and our futures, while at the same time, preparing students for Key Stage 4 studies when introducing menu planning. We focus on students developing their
preparation and cooking skills to give them a great start to the practical elements of the Key Stage 4 course, should they choose to continue with the subject and if they don't, the regular
practical work develops a skill for life as well as building their confidence to be able to feed themselves and others in the future.

Topics, themes and skills covered Assessment
Term 1a: On-going teacher assessment of practical skills and outcomes.
Getting to know the food room Self-assessment in cooking portfolio.
H&S personal hygiene Exam style questions on ‘cooking food'.

Personal hygiene

H&S Environment
Environment

Consequences of poor hygiene
Consequences of poor hygiene
A range of savoury and sweet dishes to develop food preparation and cooking skills
Recipes:

Quiche

Maids of Honour

Speedy chicken pie

Burgers

Baked cheesecake

Vampire cakes

Autumn 1

Term 1b: On-going teacher assessment of practical skills and outcomes.
Culinary terms Self-assessment in cooking portfolio.
Food labelling and the law End of unit test - short answer questions.

Where our food comes from - Farming

Food production

How consumer choices impact on the environment

Autumn 2 A range of savoury and sweet dishes to develop food preparation and cooking skills
Recipes:

Potato au Gratin

Chicken fajitas wraps

Jam roly poly & custard

Quick bean enchilada

Croissants
Term 2a: On-going teacher assessment of practical skills and outcomes.
Nutritional needs of different groups Self-assessment in cooking portfolio.
Chicken ballotine demo Mini NEA Time plan and practical.
Spring 1 Nutritional analysis

Planning for a practical assessment
how to write a time plan
A range of savoury and sweet dishes to develop food preparation and cooking skills




Recipes:

Lemon Drizzle cake

Savoury bread and butter pudding
Chicken ballotine practical assessment

Spring 2

Term 2b:

Sustainability and Mussels
Methods of cooking
Costing food

Religion and diet

A range of savoury and sweet dishes to develop food preparation and cooking skills
Recipes:

Salmon fishcakes,

Pasta making - ravioli,
Profiteroles

Chicken forlivese

Chicken parmesan

On-going teacher assessment of practical skills and outcomes.
Self-assessment in cooking portfolio.
End of unit test - short answer questions.

Summer 1

Term 3a: Food choice

Factors to consider when planning a menu (ingredients/meals): Health and diet, Budget/cost,
Time, Portion size, Age, Religion, culture, ethics, Personal preferences, Special dietary
requirements, Marketing

A range of savoury and sweet dishes to develop food preparation and cooking skills
Recipes:

Chinese stir fry,

Calzone,

Summer fruit flan,

Meringue fruit roulade

On -going teacher assessment of practical skills and outcomes.
Self-assessment in cooking portfolio.
Independent research task in preparation for designing menu for unit 4b.

Summer 2

Tem 3b:Food choice

Menu planning

Design a menu for a specific venue/occasion

Writing time plans with quality and safety checks

A range of savoury and sweet dishes to develop food preparation and cooking skills
Recipes:

Vegetarian dishes,

Low fat desserts,

Dish suitable for children’s menu,

Dish suitable for a celebration

On-going teacher assessment of practical skills and outcomes.
Self-assessment in cooking portfolio.

Plan and make a dish from your menu.

End of unit test.




Year 10 Food Technology @ Caedmon

Our aim in Y10 is to not only equip our students with the knowledge, understanding and skills to achieve a level 2 qualification but to also assist them in progressing to the world of work,
e.g. in the hospitality and care employment sectors which are prevalent in the local community, nationally and worldwide. We also aim to ensure students’ learning in Hospitality and
Catering will develop their understanding of their own needs such as healthy lifestyles and employment rights and responsibilities as well as the skills to be able to cook affordable and
nourishing meals. Their learning will also give students the opportunity to develop transferable skills that will be beneficial now and in their futures, such as communication, problem solving,
planning, management of time and personal organisation. We also aim to make students more aware and considerate of moral and ethical issues such as the environment and
sustainability as well as animal welfare.

Topics, themes and skills covered Assessment

Unit 1: LO1 Understanding the environment in which hospitality and catering providers On-going teacher assessment of practical skills and outcomes.
operate Cooking portfolio.

Autumn 1 The structure of the industry. Plan and make a dish for a specific need.
Job requirements.
Practical: A range of savoury and sweet dishes to develop food preparation and cooking
skills.
Unit 1: LO1 Understanding the environment in which hospitality and catering providers On-going teacher assessment of practical skills and outcomes.
operate Cooking portfolio.

Autumn 2 Working conditions. Plan and make a dish for a specific need.
Factors affecting the success of hospitality and catering providers. LO1 written test.
Practical: A range of savoury and sweet dishes to develop food preparation and cooking
skills.
Unit 1: LO2 Understanding how hospitality and catering provision operates On-going teacher assessment of practical skills and outcomes.
How the kitchen operates. Cooking portfolio.

. How the front of the house operates. Plan and make a dish for a specific need.

Spring 1 Customer requirements. LO2 written test.
Practical: A range of savoury and sweet dishes to develop food preparation and cooking
skills.
Unit 1: LO4 Know how food can cause ill health On-going teacher assessment of practical skills and outcomes.
Food related causes of ill health. Cooking portfolio.
The Environmental Health officer role. Plan and make a dish for a specific need.

: Food safety legislation. LO4 written test.
ring 2

Spring Types of food poisoning and their symptoms.
Practical: A range of savoury and sweet dishes to develop food preparation and cooking
skills.




Unit 2: LO1 Understand the importance of nutrition when planning menus
Functions of nutrients.
Nutritional needs of specific groups.

On-going teacher assessment of practical skills and outcomes.
Cooking portfolio.
Plan and make a dish for a specific need.

Summer 1 Effects of excess and deficiency of nutrients. Practice exam questions.
How cooking impacts on nutrients.
Practical: Personal development of skills in preparation for controlled assessment
Unit 2: LO2 Understand menu planning On-going teacher assessment of practical skills and outcomes.
Factors to consider. Cooking portfolio.
Environmental issues. Practice exam questions.
Summer 2 Customer needs. Trial written exam.

Planning production.
Trial written controlled assessment for unit 2.

Practical: Personal development of cooking skills in preparation for controlled assessment.

Trial practical exam.




Year 11 Food Technology @ Caedmon

Our aim in Y11 is to develop, then consolidate students’ previous learning and equip them with the skills to allow them to complete final assessments successfully and confidently. We also
aim to prepare and support students to manage their time effectively when completing their controlled assessment and revising for their written exam in June. Throughout Y11, we will
encourage students to continue applying the transferable skills developed in their Y10 learning to optimise their future success in education and employment.

Topics, themes and skills covered

Assessment

Preparation for controlled assessment for Unit 2: LO2 and LO3 and catch up from Y10
summer term.

On-going teacher assessment of practical skills and outcomes.
Trial controlled assessment.

Autumn 1 Practical: Limited due to catch up needed.
Personal development of cooking skills in preparation for controlled assessment.
Unit 2: Controlled assessment (written coursework) No feedback allowed. Controlled assessment will be carried out under exam conditions
Autumn 2 9 hour assessment; using computers.
6 hours written over 3-4 weeks. Trial exam.
3 hour practical assessment (may be postponed to January depending on catch up).
Unit 1: LO3 Understand how hospitality and catering. Trial exam.
Sporinald Personal safety in the workplace. Practice exam questions.
pring Risks to personal safety. HACCP (Risk Assessment) task.
Control measures for personal safety. LO3 test.
. Unit 1 LO5: Proposing hospitality and catering provision for specific requirements. . .
Spring 2 Exam preparation/revision. Practice exam questions and feedback.
Summer 1 Exam preparation and revision. Practice exam questions and feedback.
Summer 2 Exam preparation and revision. GCSE exams.




