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	SUBJECT:
	Food Technology (Secondary)
	YEAR GROUP:
	10

	SUBJECT INTENT:
	Intention 1: 

· To build a curriculum which develops a love and curiosity in food, cooking and nutrition, giving
            students an independent life skill that will develop their confidence to be able to cook and budget in 
            a healthy and affordable way for themselves and their future families.
· The aim of this qualification is to give students the basic life skills and knowledge to be able to cook for themselves in a healthy and cost-effective way, and have the confidence to share these skills with friends and family.


Intention 2:

· To design a KS4 curriculum that builds practical skills and theoretical understanding to embed the knowledge needed to achieve a BTEC Level 1or 2 in Food and Cookery Skills.
· In Year 10 students will aim to achieve the required standard for Level 1 (40 guided learning hours) and build on this for Year 11 in order to a gain and be entered for Level 2 (60 guided learning hours). Students do not need to gain Level 1 in order to be entered for Level 2.
· In the summer term of year 10 students will be entered for the online Level 1 Food Safety in the Work Place. This is 8 units and can be completed over a year.






	TERM
	TOPIC
	CORE LEARNING
	KEY CONCEPTS
	SEQUENCING FOR THE YEAR

	Autumn 1
	
Celebration :
Halloween
Black History Month

Recipes:
1. Full English breakfast
2. Fruit Crumble
3. Savoury Muffins
4. Flapjacks.
5. Jamaican Patties
5. Jerk Chicken wings
6 Rice and peas.
Decolonisation : 
· American Halloween and trick or treating.
· Discussion around different cultures and dairy.
· Jamaican food and why spices have developed in cooking and preserving food in hot countries. 

· Black History Month celebrating Black Chefs in History.









	
Culinary Skills

Bridge and Claw method for knife skills.
Rubbing in method for crumble.
Peeling
Chopping
Melting method
Creaming method
Making shortcrust pastry.
Marinading
Boiling
Simmering
Using the oven

Food Science
· Leavening agents
· Bananas used as a replacement for eggs when baking for a Vegan.

· cross contamination and completing a bacteria experiment. 

Health and Nutrition
· Vitamins and sugars in fruit
· 


 



 

 

	· Using coloured boards to stop cross contamination of bacteria from raw and cooked foods. 
· Understand health and safety rules and hazards in the kitchen.
· Preparation and food hygiene.
· Preparing to cook healthy balanced meals.
· Seasonal food.
· Developing confidence using a hob, grill and oven.
· Bananas used as a replacement for eggs when baking for a Vegan.


	Building on…
In the first 6 weeks of the Autumn term the focus will be on introducing BTEC Home Cookery Level 1.
. 
Year 10 learners will revisit their understanding of food and nutrition. 
 
In the first 6 weeks of the Autumn term they will focus on Food Safety and revisiting and developing their culinary skills.
. 
Year 10 learners will develop an understanding of how to make healthy home cook meals and share their knowledge and understanding to adapt this for a smaller budget.

 
1.1 Plan a nutritious two-course meal
 2.1 Select and prepare ingredients for recipes for a nutritious, two-course meal 
2.2 Use cooking skills when following the recipes 
2.3 Demonstrate food safety and hygiene throughout the preparation and cooking process
 2.4 Apply presentation skills when serving the meal 
3.1 Explain ways to economise when cooking at home 
4.1 Identify ways that information about cooking meals at home from scratch has been passed on to others.

Building towards…
Completing Btec Level 1 evidence by the end of Summer 2  


 



Building towards…
 Students are building skills and a series of recipes to be able to make a range of 2 course meals independently in KS4.
Building knowledge around nutrition and sugar towards understanding about complex carbohydrates.

..making Scotch pancakes in year 8/9 and choosing which pancakes to make in year 10 from own recipes.

…eggy bread in yr7 to egg and bacon breakfast 8/9 , Full English in Yr 10 Spanish Torijas in Yr 11

….understanding oxidisation in apples to bananas.


Autumn 2
 building towards :
3 main courses
Peeling vegetables and mashing potato for fishcakes to revisit for Cottage Pie to do independently.

Understanding nutrition
Making a nutritious balanced meal looking at the Eatwell Guide.

..independent use of the oven and hob














Spring 1
 building towards :

Flatbreads building towards making bread and using leavening agents.
Making burritos and building towards enchiladas

Pastry skills from short crust to puff pastry
…making Mexican meal with side dishes e.g. salsa
 





















Spring 2 building on :
Shallow frying and American pancakes to making English pancakes more independently.



Spring 2 building towards :

Developing further pasta making skills to expand from tagliatelle.
Building on meatballs to bolognese













Summer 1 building on
…Using a hand whisk to using an electric whisk
Summer 2 building towards

…using electrical equipment

…making stuffed crust pizza

	Autumn 2
	
Celebration :
Christmas
Diwali
Recipes:
1.Macaroni cheese 
2.Tuna fishcakes with parsley sauce.
3.Christmas cookies.
4.Cottage Pie.
5.Vegetable soup.
6.Strawberry Santas
7.Diwalli sweets.

Decolonisation
Diwali festival food
	 
Culinary Skills
Making a bechamel sauce
Making a roux
Forming fishcakes
Making cookie dough
Rolling out 
Baking
Simmering
Using the hob and the oven to make one dish.
Mashing
Peeling
Using cutters
Stick blender



Food Science
Gelatinisation
Health and Nutrition
Dairy ( milk and cheese ) Calcium,teeth,bones.

	· Beginning to understand about a balanced meal
· Food commodities : Carbohydrates
· Making a balanced meal
· Eatwell guide
· Choosing their own recipes and writing out the ingredients and methods.
	

	Spring 1
	
Celebration :
Chinese New Year

Recipes:
1. Flatbreads
2. Quesadillas
3. Beef burritos
4. Chicken chow Mein
5. American pancakes
6. Sausage Rolls

Decolonisation:
· Chinese food, Chinese New Year discussion re different eating utensils and  experimenting using chopsticks.
· Mexican and south American food.
· American pancakes , discussion around how these differ to English and Scottish.
· Different breads around the world.

	Culinary Skills
Using chopsticks
Making dough
Using puff pastry
Making  meatballs and ragout sauce.
Stir frying
Knife skills for vegetable stir fry preparation.

Food Science
Aeration 

Health and Nutrition
Protein
	· Making a healthy lunch 
· Using a wok
· Understanding how to cut vegetables in a variety of ways’ e.g. julienne

	

	Spring 2
	
Celebrations :
· Pancake day
 ( Fat Tuesday )
· Easter 
· Mardi Gras

Recipes:
1.English pancakes
2.Fresh pasta
3.Spicy meatballs and spaghetti
4.Bread making
5.Pasta and pesto and parmesan cheese.
6. Herbs and oils / planting.

Decolonisation:
Italian recipes and discussion around using different utensils in different countries.

	Culinary Skills
· Making pasta dough and using a pasta machine
· Kneading dough
· Proving

Food Science

· How to test yeast is active
· Raw and cooked meat
· Infusing oil

Health and Nutrition

· Complex and simple carbohydrates

	· Making meals from scratch e.g.pasta
· Knowing the difference between English and American pancake recipes.
· Understanding how to prove a dough.
· Know when pasta is ready
· Develop a vocabulary to describe culinary smells
              and tastes.
· Learn about soft and hard cheeses
· Learn about summer herbs through ingredients in pesto and making herb oils and salad dressings.


	

	Summer 1
	
Celebration :
75th Anniversary Windrush  Food /fruit from the Caribbean link with art works.
Recipes:
1.Garlic bread and garlic dough balls.
2.Pizza Dough
3. Stuffed crust  Pizza.
4 Mini Victoria Sponge cakes
5.Cous cous salad
6. Homemade coleslaw



Decolonisation
· Windrush
· Migration of people and introduction and influence of different foods from different parts of the world.
· Ukrainian refugees

	Culinary Skills

Kneading
Whisking
Grating
Using an electric whisk
Baking
Making pizza dough

Food Science
· Use of micro-organisms e.g. yeast, good bacteria.
· Absorbtion
Health and Nutrition
Salad vitamins
	· Start online Food Safety at work Level 
	

	Summer 2
	

Celebration :
· Eid
· Breaking the fast 
· Midddle Eastern food

Recipes:
1.Milkshakes
2 Grow micro salad.
Make Salad and salad dressing. 
3Hummus and tzatziki
4.Chicken escalope.
5. Taboulleh, felafel, tsatsiki
6 Scones / Cream tea
6 Homemade Ice cream for Sundaes.
Decolonisation

Eid discussion and 
Middle Eastern food 

	Culinary Skills
Using stick blender.
Coating breadcrumbs
Making mayonnaise
Boiling eggs
Baking
Whisking
Rubbing in method
Freezing
Food Science
Emulsion process making mayonnaise
Understanding freezing temperatures using salt and ice for fast icecream.
Health and Nutrition
Protein and dairy in Vegetarian diet
Dates and nuts for breaking a fast.
	· 
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