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	Kay Stage 3 Curriculum Plan
	Year:
	Department Information:
	Curriculum aims and intent:
	Assessment:
	Resources used to support learning:
	Home Learning:
	How parents can help their child:
	Term
	Blank Page

	Summary of work being covered1: Food safety (pathogens)
World foods
Exotic fruit tasting/sensory analysis
Knife skills (practical)
Stir fry (practical)
Gluten
	Knowledge Understanding and skills assessed1: Cooking skills
High level of hygiene
Health and safety/conduct 
Ability to analyse and record data 
Knife skills 

	How the work is assessed1: Using key vocabulary, applying previous and newly acquired knowledge in practical lessons
Knife skills assessed using visual activity using a variety of cuts

	Career Links1: Various roles within the hospitality and catering industry
Food scientist
Asian food focus

	Summary of work being covered2: Making bread shapes (practical)
Pasta: Origins and theory
Making fresh pasta (practical)
Beef
Spaghetti Bolognese (practical)
Commodities: Rice
	Knowledge Understanding and skills assessed2: Baking skills, fine motor skills
Presentation skills
Ability to follow recipes carefully
Knowledge of a variety of theory topics including commodities and the origins of pasta
	How the work is assessed2: Using key vocabulary, applying previous and newly acquired knowledge in practical lessons
Using assessment criteria to mark for Preparation, Cooking, Hygiene and Health and Safety
	Career Links2: Various roles within the hospitality and catering industry
Baker
Italian food focus

	Summary of work being covered3: Sweet and sour chicken (practical)
Fibre, written test
Shortcrust pasty jam tarts (practical)
Design own dish
Own dish (practical)
Canteen project
	Knowledge Understanding and skills assessed3: Safety when working with raw meat
Ability to be patient when cooking
Weighing and measuring 
Creativity and planning 
Presentation skills 

	How the work is assessed3: The theory work is assessed via written test out of 70
Outcomes (dishes cooked)
Using assessment criteria to mark for Preparation, Cooking, Hygiene and Health and Safety
	Career Links3: Various roles within the hospitality and catering industry
Patisserie chef

	Summary of work being covered4: 
	Knowledge Understanding and skills assessed4: 
	How the work is assessed4: 
	Career Links4: 
	Summary of work being covered5: 
	Knowledge Understanding and skills assessed5: 
	How the work is assessed5: 
	Career Links5: 
	Summary of work being covered6: 
	Knowledge Understanding and skills assessed6: 
	How the work is assessed6: 
	Career Links6: 
	Text1: Food Technology at Cox Green School is an inspiring, dynamic and practical area of learning which enables students to creatively explore the role that food and nutrition play in our daily lives. 
Students of all backgrounds, cultures and abilities can enjoy finding out about and practising key skills like weighing and measuring, knife skills, cooking methods as well as trying new ingredients. They will also build a strong body of knowledge on nutrition to help them make healthier choices in the future. Learning how to cook is a crucial life skill that enables pupils to feed themselves and others affordably and well, now and in later life. 
	Text2: Food Technology
	Text3: 8
	Text4: Students do Food Tech twice a fortnight for 3 terms before switching to Design and Tech and vice versa.

To create a motivating and safe working environment for students to reach their potential.
To teach pupils skills they can use in a kitchen environment at home and in the future.
To ensure high standard of personal hygiene in every practical lesson.
To ensure students are made aware of the healthy eating guidelines and how they affects our lives. 
To educate all students about different diets, food safety and the impact of our consumption on environment.
To ensure students produce a high-quality product through observation, practical, evaluation (tasting) and written assessment.
To be able to use the correct terminology for the equipment in the kitchen and demonstrate the safe use of a variety of tools. 
	Text5: The students are assessed in both theory and practical lessons.
Techniques used in every lesson include addressing misconceptions, use of peer feedback, questioning, 1-1 verbal feedback, learning conversations, and marking dishes against success criteria. 

During each practical lesson, the teacher and the students have the opportunity to assess work using teacher, self and peer assessment on laminated sheets which list the marking criteria. The students also complete one written test on the topics covered in class (out of 75).
	Text6: In food tasting lessons, foods are provided for students to try. 
Each dish that the students cook is demonstrated in class and usually students get to taste the dishes too. 
An extensive recipe and cookery book library is located in the classroom and is available for all students to use when planning dishes.
Some staple elements of each dish are offered to students for their cooking lessons, including oil, salt, herbs and flour for specific dishes. 
All students receive their own printed classroom activity booklet.
	Text7: The students complete homework tasks after theory lessons and have to complete an evaluation of each dish they have prepared at school as part of their homework.

The teacher sets homework work via Teams and informs the students and the parents/carers about the ingredients for practical lessons via EduLink one week in advance.
	Text8: By helping with organising and preparing the ingredients needed for the practical lessons.

Engaging the students to use their knowledge gained in lessons to prepare and cook dishes at home.


