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

	Year 7
	Introduction to Food and Nutrition
	Knife skills
	Diet and Eating Well
	Food Provenance
	Planning and Using a Recipe
	Practical Application

	
	Routines
Expectations 
Kitchen tour 
 
Washing up training 

PRACTICAL: HOT CHOCOLATE 
Key skills: routines, safe use of hob, washing up 

Sensory analysis- smoothies 

PRACTICAL: SMOOTHIES 
Key skills: fruit prep, using electric equipment 
	PRACTICAL Knife skills

(practical activity in theory room)

PRACTICAL: HEALTHY SALAD  
Key skills: knife skills, mixing, dressing  

Fruit theory- categories, nutrition, uses 

PRACTICAL: FRUITY MUFFINS 
Key skills: safe use of oven, mixing, shaping, baking 

	Understanding Diet and the Eatwell Guide 

PRACTICAL: FILLED WRAPS 
Key skills: safe use of hob, knife skills, assembly, flavour combinations 

	Food provenance- where food comes from, farming types 

PRACTICAL: PIZZA WHEELS 
Key skills: safe oven use, making dough, rolling out, shaping 

	PRACTICAL: OATY COOKIES 
Key skills: safe use of oven, creaming method, shaping, baking 

Planning end of year assessment dish 
	PRACTICAL: OWN CHOICE DISH TO A BRIEF 
Dish should include: knife skills, use of hob and/or oven, shaping 

Practical assessment evaluation and feedback 
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	Term
	Autumn 1
	Autumn 2
	Spring 1
	Spring 2
	Summer 1
	Summer 2

	Year 8
	Diet and Nutrition
	Diet and Nutrition
Food Waste
	Heat Transfer
	Farming Methods
	Planning and Using a Recipe
	Practical Application

	
	Macro-nutrients theory

PRACTICAL- pasta salad

Commodities- vegetables. Categories, uses nutrition

PRACTICAL- vegetable fritters

	Fish theory- categories, nutrition, sustainable practices

PRACTICAL- fish fingers

Food waste and food labelling

PRACTICAL- carrot cakes
	Raising agents- types, uses, how they work

PRACTICAL- Irish Soda bread

Heat transfer- conduction, convection, radiation
	PRACTICAL- pasta bake

Rice and oats theory- structure, nutrition, different farming methods
	PRACTICAL- Savoury rice

Application of theory knowledge

	Planning end of year practical dish

PRACTICAL - own choice dish to a brief

Practical assessment evaluation and feedback
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	Term
	Autumn 1
	Autumn 2
	Spring 1
	Spring 2
	Summer 1
	Summer 2

	Year 9
	Food Poisoning and Contamination
	Nutritional Needs and Life Stages
	Nutritional Analysis
	Pastry
	Planning and Using a Recipe
	Practical Application

	
	Food poisoning and contamination

PRACTICAL:
Sweet and sour chicken

Micro-nutrients


PRACTICAL:
Pasties

	Nutritional needs at different life stages

PRACTICAL: Bread

Sensory testing methods

PRACTICAL: Calzone

	Nutritional analysis

PRACTICAL: Enchiladas

Milk and dairy theory- nutrition, types, alternatives

	PRACTICAL: Cheesecake

Pastry theory

PRACTICAL: puff pastry fruit tarts

	Application of practical and theory knowledge
	Planning end of year practical dish

PRACTICAL - own choice dish to a brief

Practical assessment evaluation and feedback 
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