Curriculum overview for ISC (Y8/9) Simmonds Class – 2024-2025

	
	Autumn 1
(Skill focus – mixing)
	Autumn 2
(Skill focus – pouring)
	Spring 1
(Skill focus – spreading)
	Spring 2
(Skill focus – kneading)
	Summer 1
(Skill focus – chopping)
	Summer 2
(Skill focus – melting/freezing)

	Week 1
	Using ingredients, dry and wet. What differences can you see? I.e. colour, texture.
Make an Iron Age inspired griddle cakes
	What ingredients do you pour? – learn about pouring liquids, do you pour solid food?
Make Halloween bark
	What ingredients do you spread? Learn about spreading, soft food like butter, chocolate spread, jam, tomato puree.
Make bread spreads
	What ingredients do you knead? Learn about kneading solid ingredients like dough and pastry like materials.
Make pain au chocolat
	What ingredients do you chop? Look at solid foods and liquids?
Make a vegetable salad
	What ingredients do you melt? Learn about what ingredients go from solid to liquid.
Make chocolate rice crispy cakes

	Week 2
	Using ingredients, dry and wet. What does it feel like? Compare – flour & butter
Make Iron Age inspired porridge
	What equipment do you use to pour? Look at jugs, bowl, ladle.
Make Bonfire Night inspired chocolate apples
	What utensils do you use to spread? I.e. knife, spoon, spatula, basting brush. What would be best to spread icing sugar with?
Decorate biscuits with icing sugar
	What equipment do you use to knead?
 Look at bowl, actions using hands, i.e. push, pull and fold with a closed fist. Practice kneading dough. 
Make doughballs
	What equipment do you use? Knife, butter knife, chopping board. Learn about keeping safe when using a knife.
Make a pizza – cut into slices
	What equipment do you use to melt ingredients? Talk about how melting you use hot and freezing you use cold. 
Make ice lollies

	Week 3
	Which ingredients are wet and dry?

Make a cake
	What liquid do you use?

Make custard
	Practice spreading tomato puree, use spoon for circular motion.
Make tortilla pizzas
	Make flatbread, practice kneading and encouraging fine motor skills and creating texture.
Make flatbread
	Practice chopping different fruits. Explore soft and hard fruits, such as apples and bananas. 
Make a fruit salad
	Melt chocolate. Does the chocolate stay melted? Observe what happens. 
Make chocolate sweets

	Week 4
	What ingredients can you smell? I.e yeast
Make bread
	 What liquid do you use?

Make jelly
	Can you spread butter on the toast, explore what happens to the butter?
Make toast
	Practicing kneading and making different shaped knots.

Make pretzels
	Practice chopping vegetables. Explore soft and hard vegetables, such as carrots and avocado.
Make vegetable soup
	Melt cheese, what texture does the ingredients go like? Look at how the cheese goes stretchy and stringy. 
Make cheesy garlic bread

	Week 5
	What ingredients do you mix together first?
Make biscuits
	Practice the skill pouring water from one jug to another container. How much liquid can each container hold?
Make hot choclate
	Use a spatula to spread the cake mixture around the tin. 
Make pastry
	What else can we use to manipulate the dough?
Make hedgehog bread - scissors for hedgehog spikes.

	Practice chopping fruit like strawberries, blueberries.
Make fruit skewers
	Learn about how the water goes from a liquid to a solid when put in the freezer. What does the ice cube feel like on your tongue? What happens if you leave them in the sun?
Make flavoured ice cubes

	Week 6
	What different equipment can you use to mix? i.e. whisk, hand mixer, spoon.
	 What can you pour to decorate your biscuit?
Decorate gingerbread men
	Use the basting brush to brush water across the pastry.
Make jam tarts
	Knead the mixture, what does the mixture smell like?
Make banana bread
	Practice chopping bread, what knife do you use to cut bread? Is it different?
Explore cutting different breads
	What happens to the yogurt? 
Key focus – liquid to solid.
Make frozen yoghurt pops

	Week 7
	Assessment – consolidation. 
	Assessment - consolidation
	Assessment - consolidation
	Assessment - consolidation
	Assessment - consolidation
	Assessment - consolidation



