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Description automatically generated]KS3 
Food Technology
3-year curriculum map

Autumn 1:
The 4 C’s of cooking
Summer 1:
Kitchen Equipment
Spring Term:
Comodities
Autumn 2:
The Eatwell Guide
Summer 2:
Job roles within the Hospitality and Catering industry
       Year 7:
Year 7 based learning will help to develop an understanding of food safety, nutrition, preparation, cooking skills and environmental impact and sustainability.

Year 8:
Year 8 based learning will build on the skills gained in Year 7. Students will cook a range of dishes from around the world

Summer 2: Menu Planning
Autumn 2:
Food safety: The role of an EHO
Spring Term:
Food Poisoning
Summer 1:
Special Diets
Autumn 1:
Nutrients
Year 9:
Practical assessment and exam style questions based on LO’s covered.
Autumn 1:
LO1: Understand the environment in which hospitality and catering providers operate.
Summer 1:
LO3: Understand how hospitality and catering provision meets health and safety requirements.
Spring Term:
LO5: Propose a hospitality and catering provision to meet specific requirements.
Autumn 2:
LO2: Understand how hospitality and catering provisions operates.
Summer 2:
LO4: Know how food can cause ill health
Off to GCSE
Topic overview
Meeting the needs of customer requirements and factors affecting success of H+C providers

Topic overview
Risks to personal safety and personal safety control measures
Topic overview
Food safety legislation, Role of EHO and symptoms of food induced ill health
Topic overview
Plan, run and evaluate a café service meeting the objectives of a set brief.
Topic overview
Food Poisoning
Topic overview
Special diets, allergies and intolerances
Topic overview
The Hospitality Industry
Topic overview
Plan, run and evaluate a bakery service meeting the objectives of a set brief.

Topic overview
Cooking Methods
Topic overview
Review options for hospitality and catering provision.
Topic overview
Environmental impact and sustainability
Topic overview
Health, safety and hygiene
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