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7KEY STAGE 3 PLAN from September 2017 (i.e. Yr 7 2017-18, Yr 8 2018-19)
	YEAR
	TRINITY 2
	MICHAELMAS 1
	MICHAELMAS 2
	LENT 1
	LENT 2
	TRINITY 1

	7
	
	Food Technology 

Upper half approx. 8 weeks on rotation 4 lessons a week. Lower half – half year block 2 lessons a week.

· Safety and hygiene 

· Organisation

· Use of small kitchen equipment

· Fruits and Vegetables

· Washing up 

· Weighing and measuring 

· Use of cooker

· Storing and cooking food.

· Food labelling

· Fibre  
· Creating recipes 
· Developing practical skills by making a range of basic dishes. 
· Adapting recipes and using them
· Evaluation
· Planning recipes
· Eatwell Guide
· GM Foods
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	Food Technology 8 weeks upper and lower 1 double and I single lesson a week:
· Cook a range of savoury and sweet multicultural  dishes
· Modify recipes and cook dishes that promote healthy eating
· Kitchen safety 
· Food hygiene 4C’s

· Relate Eatwell Guide to own diet

· 8 Tips for Healthy eating and dietary related diseases
· Nutrition 

· Energy

· Eatwell Guide

	
	
	
	
	


Food Preparation and Nutrition
