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Curriculum Map: Food/Health

Autumn 1 | Autumn 2 ‘ Spring 1 | Spring 2 ‘ Summer 1 | Summer 2

Year 7 Unit 1- Introduces Year 7 pupils to the subject of food teaching. Food safety to include the
importance of personal hygiene when handling food. Introduction of basic knife skills (claw and
bridge hold), use of a peeler. Introduction to the use of a cooker; grill, hob and oven. Pupils build
on their practical skills starting with knife skills making fruit fusion. This is followed by croquet
monsieur then flapjack. Once all core components are learned teaching focuses on teaching
uniform knife skills, how to combine ingredients correctly.

A personal Independent Project is launched half way through the rotation. This is a design and
make style homework, culminating in pupils being able to showcase their work to their peers. The
final assessed project is to design and make a smoothie to include 3 of your 5 a day.

Baseline assessment carried out at the start, in the middle and at the end so progress can be
shown.

Unit 2- Builds on the theory and practical skills delivered in unit 1. Encouraging pupils to modify

Year 8 recipes to suit theirs/family requirements. Knife skills and food safety continue to be of key
importance. Practical skills harness the ability to create family meals using a range of commodities.
These include ragu (assessed practical), spaghetti bolognase (assessed practical), fajitas, dough-
bread rolls and pizza. The final project continues with the theme of dough and is to design and
make a healthy pizza. Looking at healthier alternatives to a white bread base and reduced fat
toppings. Baseline assessment carried out at the start, in the middle and at the end so progress can
be shown.

Carbohydrates and protein and a key focus.

Year 9 Unit 3- The focus is on investigative work which links well to KS4 Food. Knife skills, food safety,
nutrition, investigation tasks. The unit starts with the topic of gelatinisation,looking at starch based
sauce. Pupils investigate the correct quantities needed to make a white sauce. This is completed
through a series of investigations to look at viscosity. Key terminology is used to prepare for ks4.
Cooking Methods include- grilling, frying, baking, boiling, roasting and simmering.

Autumn 1 Autumn 2 Spring 1 Spring 2 Summer 1 Summer 2

Year 10 Food Diet and good | Principles of | HASAWA, Risk Portion Complete NEA

Wijec commodities health. nutrition, assessment, fire | controland | mock.
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Food provenance. , vitamins and | hygiene, Cooking and of Nutrition | Consolidation

Preparation Bread, fruit minerals, COSHH, food program. of year 10
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the building of
relationships

Unit 1
Teacher
1LO3Underst
and how a
person-
centred
approach
builds
positive
relationships
in health,
social care or
child care
environment
S.
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