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Curriculum Rationale

In Food Technology, pupils are taught not only how to cook but how to apply the principles of healthy eating and nutrition. 
Through a variety of practical activities, pupils will be taught the knowledge and skills needed to engage in an iterative process of designing, making and evaluation.

We have developed a knowledge rich curriculum interwoven with practical elements to enrich and deepen the students learning experience. We aim to develop inquisitive, creative and passionate food technologists, equipping them with the knowledge, skills, techniques and processes so they can cook a repertoire of predominantly savoury dishes which are healthy and nutritious. This will be done by following the Eatwell guide model and the Eight tips for healthy eating.
Through practical sessions students will become competent in a range of cooking techniques, developing their dexterity skills using equipment, applying heat in different ways; using awareness of taste, texture and smell to decide how to season dishes and combine ingredients in order to adapt recipes. They will manufacture foods, working independently following recipes whist following good hygiene practices. 
They will learn the importance of good nutrition across life stages and look at special diets. They will understand the source, seasonality and characteristics of a broad range of ingredients.
Instilling a love of cooking in pupils and 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. The curriculum enables students to develop confidence preparing them for further study should they choose to do so.
We recognise the importance of learning across the curriculum and seek to build links across the school with other departments, with opportunities for joint planning that can enrich, deepen and broaden our students’ learning experience.






	
	Year 7 


	Enquiry
	What is good nutrition? Why is it important?
Why is it important to follow safety and hygiene rules in Food Technology?


	Rationale 
	The practise of good food safety and hygiene is essential when dealing with food. Students must know rules and routines of how to work safety in the food classroom. Getting to know the specialist area and equipment enables the students to work independently and efficiently. 
By following the Eatwell Guide model this gives students a foundation as to what is considered good nutrition and the practical elements throughout the year are linked to this. Students are introduced to the Iterative design process of design, make and evaluate in order to solve a problem. Organoleptic properties are introduced to understand the important role our senses play when analysing food products. This introduction underpins all lessons in the key stages. 


	Autumn 1 & 2
	Know 

· Why it is important to follow safety and hygiene rules in food technology? What are hazards related to the food environment?
· Acquire knowledge and gain understanding of Iterative design process – brief, context and analysis.
· What is the Eatwell Guide and the 5 food groups? What are nutrients and their function in the diet? What is good nutrition and malnutrition?
· Where equipment is stored in the food room. Where and how to check oven/hob temperatures. Where to find key temperatures in the food room.
· How to handle a knife correctly. How to chop using bridge and claw grip. How to follow routines when doing a practical lesson. How to follow a recipe. How to use a range of equipment. Preservation method to prevent enzymic browning.
· Healthy eating and nutrition linked to Eatwell Guide.
· What are organoleptic properties? What are sensory descriptors? That adapting recipes can improve the organoleptic properties of food.

KNOW HOW:

Apply the knowledge to a scenario by identifying hazards and problems. Make recommendations on how to solve the issues/problems.

Use analytical thinking to understand and identify the problem. Understanding the issue by breaking the problem into smaller parts, by identifying key words in the context/brief and by identifying the who, what, when, how and why elements linked to the brief.

To understand the 5 food groups, nutrients and importance in diets. To understand what is good and bad nutrition. To use nutritional information and apply knowledge to student’s own diet.

Acquire knowledge of where equipment is in the food room ready for practical sessions. Acquire knowledge and gain understanding of key temperatures and where to find them. Acquire knowledge of the washing up process and routine. Acquire knowledge and gain understanding of specialist equipment.

Apply knowledge and work like a chef, using a range of equipment to work accurately and safely. To work like a chef by following a recipe, practising hygiene and safety throughout. To work independently. Acquire knowledge of food science – preservation methods to prevent enzymic browning. To link practical to Eatwell Guide – Fruit and vegetable food group. 

Use sensory analysis to describe food which has been adapted. To try new foods and combinations which fosters an inquisitiveness in relation to food choices. To encourage students that adapting recipes can improve the organoleptic properties of food.



	Enquiry
	What is good nutrition? Why is it important?
How does analysis help me design a new product? Why is it important to weigh and measure accurately?

	Rationale 
	Students continue to build and embed rules and routines during practical sessions learning to use different cooking methods to make food products. The importance of weighing and measuring accurately is a key focus this term which provides a foundation for future learning. The iterative design process provides a structure for the theoretical learning and this continues throughout the term with product analysis and taste testing in order the extend their sensory capital.

	Spring 1 & 2
	
Know 
· How to handle a knife correctly. How to chop using bridge and claw grip. How to follow routines when doing a practical lesson. How to follow a recipe. How to use a range of equipment. How to adapt a basic recipe to satisfy target user’s needs. How to use a grill as a method of heat transfer. Healthy eating and nutrition linked to Eatwell Guide.
· What makes a good product? What is good and bad about the product? How can it make me improve the new design? Disassembly of a real life product relating to the brief. Acquire knowledge and gain understanding of Iterative design process – Product analysis
· How to handle meat safely. How to follow routines when doing a practical lesson. How to follow a recipe. How to use a range of equipment. How to use the oven as a method of heat transfer. To know the core temperature of cooked food and how to check it. Healthy eating and nutrition linked to Eatwell Guide.
· Acquire knowledge and gain understanding of Iterative design process – specification and why it is important -  essential and desirable criteria. Making decisions to meet target user’s needs.
· Acquire knowledge and gain understanding of weighing and measuring accurately using scales, measuring jug and measuring spoons. To know correct units of measurement for different commodities – to recognise them written down - g/Kg/ml/L t/sp/tbsp.
· Gain understanding of weighing and measuring accurately using scales, measuring jug and measuring spoons. To know correct units of measurement for different commodities – to recognise them written down - g/Kg/ml/L t/sp/tbsp


Know how

Apply knowledge and work like a chef, using a range of equipment to work accurately and safely. To work like a chef by following a recipe, practising hygiene and safety throughout. To work independently. Adapt a basic recipe by using additional ingredients to satisfy target user’s needs. To link practical to Eatwell Guide – Fruit and vegetable food group.

Use analytical thinking to understand and identify the problem. Understanding the issue by breaking the problem into smaller parts. To identify good and bad points in an existing product by tasting. To evaluate and conclude the best and worst product and why.

Apply knowledge and work like a chef, using a range of equipment to work accurately and safely and by following a recipe, practising hygiene and safety throughout. To work independently. To check core temperature of food (75Oc) using a food probe. To know how to turn on an oven and how to check food safely. To link practical to Eatwell Guide – Protein food group.

Use analytical thinking to understand and identify the problem. Understanding the issue by breaking the problem into smaller parts. By identifying criteria which is essential or desirable in the new product. To write a specification in detail using ACCESSFM to inform decisions.

Practical task to embed theory. Use scales to weigh out quantities of dry foods in grams. Use measuring jug to measure out quantities of liquids in ml/L. Use measuring spoons to measure out small quantities of foods.

Practical task. Use scales to weigh out quantities of dry foods in grams accurately. Use measuring jug to measure out quantities of liquids in ml/L accurately.
Use measuring spoons to measure out small quantities of foods accurately.




	Enquiry
	What is good nutrition? Why is it important?
How can I use my knowledge to adapt a recipe suitable for the target user?

	Rationale 
	Students continue to build and embed rules and routines during practical sessions learning to use different cooking methods and techniques/processes to make food products. They reflect on their learning journey, having following the iterative process and manufacture a dish of their choice but adapt the recipe to suit the target user. Students evaluate their chosen dish to establish whether they have answered the brief and what they can improve on going forward into year 8.

	Summer 1 & 2
	
Know 
· To know the source of all dairy products. Acquire knowledge and gain understanding of churning process by making butter.
· Why fibre is needed in the diet and examples. What can happen if don’t have enough fibre in your diet. What nutrients are in flapjack? How to make a fibre and energy dense healthy treat.
· Acquire knowledge and gain understanding of pastry making process. To understand the function of pastry ingredients and where they come from.
· Review and consolidate learning. Recall Eatwell guide and dishes made. What nutrients are in the recipes? What are organoleptic properties? How can you improve your chosen recipe?
· How to adapt a recipe to improve nutritional value and organoleptic properties.
· Acquire knowledge and gain understanding of Iterative design process – evaluation. Evaluate the effectiveness of the product against criteria.
· Synoptic assessment – recall learning throughout the project.


Know how

Apply knowledge and work like a chef, using a range of equipment to work safely by following a recipe, practising hygiene and safety throughout. To produce butter from cream. To link practical to Eatwell Guide – Dairy food group.

Apply knowledge and work like a chef, using a range of equipment to work accurately and safely by following a recipe, practising hygiene and safety throughout. To work independently. To make a fibre and energy dense snack. To use the oven, timings and know when it is baked.

Apply knowledge and work like a chef, using a range of equipment to work accurately and safely by following a recipe, practising hygiene and safety throughout. To work independently. To follow the pastry making process to make a well baked, thin, delicate, golden pastry. To make a batch of jam tarts which are not over-flowing or burnt.

Apply knowledge of the brief and context to chosen recipe to adapt for target user. Apply knowledge and work like a chef, consider what ingredients can improve the adapted dish based on previous tasting sessions and dishes made.

Apply knowledge and work like a chef, using a range of equipment to work accurately and safely by following a recipe, practising hygiene and safety throughout. To work independently. Use additional ingredients for appearance, taste and texture.

Use analytical thinking to understand and solve the problem. To give opinions on your product. To link to the brief/context/specification to check the problem has been answered. Use reflective thinking linking to parts of iterative process.

Use recall and knowledge to do synoptic assessment.
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