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Year 7 Curriculum and Assessment Plan for Key Stage 3 Food Technology.

	The curriculum and assessment of pupils at this stage of education has been carefully designed to develop the creative, technical and practical skills needed to perform everyday tasks confidently. The curriculum is built to apply knowledge and understanding of skills to design and make high- quality prototypes and products for a range of different users.

	Term 1:

All pupils will know:
What is food safety and hygiene.
Know the names and function of tools and equipment used in food room.
Know and understand what healthy eating is and importance in healthy lifestyle.



All pupils will be assessed:
Knowledge quiz
Practical assessment




Impact - Why do we teach this? Match against NC
Understanding food safety helps prevent food poisoning, which can have serious health implications. Good hygiene practices also promote a clean environment, reducing the risk of contamination.

Practical work:
· Ratatouille
· Yogurt Muffin
· Chilli Con Carne



	Subject specific skills being developed: 
· safety in food room
· Knife skills
· Using oven & hob
· Use of small and large equipment
· Preparation of different food commodities

	Term 2:

All pupils will know:
Know and understand what healthy eating is and importance in healthy lifestyle.
Know the function and food sources of the different macronutrients



All pupils will be assessed:
Knowledge quiz
Practical assessment


Impact - Why do we teach this? Match against NC.

To be able to cook a repertoire of predominantly savoury dishes so that they are able to feed themselves and others a healthy and varied diet
Physical Health: A balanced diet helps maintain a healthy weight, reduces the risk of chronic diseases, and supports overall physical health.
Mental Well-being: Nutrition plays a role in mental health and can affect mood and cognitive function.
Energy and Vitality: Proper nutrition fuels the body, providing energy for daily activities.

Practical work:
· Flap Jacks
· Bread
	Subject specific skills being developed:
· Knife skills
· Using oven & hob
· Use of small and large equipment
· Preparation of different food commodities

	Term 3:

All pupils will know:
Know what is meant by special diets
Be able to explain the different special diets and foods they need to avoid.





All pupils will be assessed:
Knowledge quiz
Practical assessment




Impact - Why do we teach this? Match against NC.
Being knowledgeable about different special diets and the foods to avoid is crucial for health, safety, cultural understanding, and overall well-being. It helps individuals make informed choices that support their specific dietary needs and lifestyle.

Practical work:
· Pizza Whirls
· Sausage rolls
· Pasta pots

	Subject specific skills being developed: 
· Knife skills
· Using oven & hob
· Use of small and large equipment
· Preparation of different food commodities
· 

	
	Reading Skills needed for this unit:
Knowledge retrieval, searching, and selecting, vocabulary.

Key Vocabulary:
Hygiene
Safety
Temperature
Food poisoning
Food temperatures
Bacteria
Symptoms
Colander
Sieve
Chopping board
Healthy eating
Eatwell guide

	
	Reading Skills needed for this unit:
Knowledge retrieval, searching, and selecting, vocabulary.

Key Vocabulary:
Nutrients
Obesity
High blood pressure
Macronutrients
Protein
Fat 
Carbohydrates
Function 
Sources
Amino acids



	
	Reading Skills needed for this unit:
Knowledge retrieval, searching, and selecting, vocabulary.


Key Vocabulary:
LBV& HBV
Starches
Fibre NSP
Sugar
Complex
Simple
Coeliac disease
Constipation



	
	Opportunity for cross-curricular skill development
· Science- nutrition and bacteria
· Math- weights and measure
· English- reading and following recipes in a logical sequence.
· PE- diet and exercise.
	
	Opportunity for cross-curricular skill development
· Science- nutrition 
· Math- weights and measure
· English- reading and following recipes in a logical sequence
· PE- diet and exercise.
	
	Opportunity for cross-curricular skill development
· Science- nutrition 
· Math- weights and measure
· English- reading and following recipes in a logical sequence
· PE- diet and exercise.

	Ensuring this curriculum meets the needs of all pupils: this curriculum has been designed to ensure pupils from all starting points will develop the key curriculum skills and knowledge identified. The curriculum design ensures that each unit forms part of the overall learning journey and there are opportunities for revisiting skills and linking together key pieces of knowledge. Whole Academy policies and practices are followed to tailor the delivery of the curriculum for individuals and groups of students. For example SEND students have individual learning profiles that outline needs/strategies to be used, Whole group RIPs are in place to identify key teaching strategies that will be used with individual teaching groups. Ongoing formative assessment and clear summative assessment points allow individual staff and departments to identify misconception and adjust curriculum appropriately.   

	Enrichment opportunities: 
· After school club,
· Competitions
· Food challenge

	Career opportunities/ links: chef, dietician, nutritionist, nurse, baker, environmental health officer.
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