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Subject: Food 2 term rotation Year Group: 7  Academic Year: 2019-20 

 

 Term 1 Term 2 Term 3 Term 4 Term 5 Term 6 
Topic Healthy Living Introduction to cooking 

skills and techniques  
Healthy Living Introduction to cooking 

skills and techniques  
Healthy Living Introduction to cooking 

skills and techniques  

Careers 
Links 

Nutritionist, dietician, chef, hospitality, catering. 

SMSC Links Students have the opportunity to reflect and consider a range of factors from around the world and how these influence chefs and culinary traditions. They are also encouraged to explore 
different uses for food waste. Group work is encouraged both to enhance and develop social skills along with appropriate knowledge required for the course.  

 

Lesson 
Summary 

Breakdown 

7 WEEKS 
1 LESSON PER WEEK 
 
Students will have a thorough introduction to the health & 
safety rules and standard procedures for food practical 
lessons to ensure that the food room is a clean, safe and 
enjoyable environment to work in.  
 
They will learn how to use, and demonstrate safe use of, a 
number of key pieces of equipment in the kitchen, including 
the hob and oven. Basic techniques will be taught that can 
be used to prepare and make a range of products, including 
accurate weighing, cutting techniques, rubbing-in etc. 
 
Students will be able to follow a recipe and understand the 
importance of working methodically, how to modify a recipe 
to make it more suitable for individual tastes and dietary 
needs and how to evaluate food products using an 
organoleptic taste chart and consider improvements that 
could be made. 
 
During theory lessons, students will learn healthy eating 
principles, including the Government guidelines; The eatwell 
guide and 8 top tips. ICT lessons will enable the students to 
use a computer programme to create accurate nutritional 
data to analyse and compare recipes.  
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Practical 
cooking 

Fruit crumble, fairy cakes, sweet or savoury scones, 
macaroni cheese. Students will use a range of cooking 
methods, utensils and equipment (provided by the school).  
All ingredients to be brought from home to allow for 
personal taste preferences, religious, ethical and moral 
beliefs. All food made is of exceptional standards and will be 
taken home for the family to enjoy. 
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Progress 
Range 

F3 - 4 F3 - 4 F3 - 4 F3 - 4 F3 - 4 F3 - 4 

Assessment Theory topic quiz  Data point 1 Theory topic quiz  Data point 2 Theory topic quiz  Data point 3 

 


