Catering /Food Technology
Long Term Plan 
	 
	
	Term 1 
	Term 2 
	Term 3 
	Term 4 
	Term 5 
	Term 6 

	
	Year 11 

	Unit/Topic 
 
	
	Programme Title: NCFE Level 2 Certificate in Food and Cookery Skills (603/3911/1)

Unit 02 Understanding food (H/506/5037-

	Programme Title: NCFE Level 2 Certificate in Food and Cookery Skills (603/3911/1)

Unit 03 Exploring balanced diets (K/506/5038)

	Programme Title: NCFE Level 2 Certificate in Food and Cookery Skills (603/3911/1)
Unit 04 Plan and produce dishes in response to a brief (M/506/5039)

	
	

	Concepts/Principles 
 
	
	Targeted criteria

Understand the sources of food
1.1 Describe the main food groups
1.2 Describe sources of foods from each main food group
Understand factors affecting food choices
1.3 Explain how seasons affect food availability
2.1 Describe how social factors affect food choices
2.2 Describe how environmental factors affect food choices
2.3 Describe how cost factors affect food choices
2.4 Describe how sensory factors affect food choices

3.1 Compare ingredients to inform choice of recipes for given dishes 
3.2 Apply choices of ingredients to make given dishes 3.3 Evaluate completed dishes

	Targeted criteria

Understand the importance of a balanced diet
1.1Explain what is meant by a balanced diet
1.2Describe the nutrients that make up a balanced diet
Understand the importance of a balanced diet
1.3Explain nutrients requirements for different groups of people
Understand the importance of a balanced diet
1.4Explain healthy eating advice
1.5Explain how nutritional information on food labels can inform healthy eating
Understand the importance of a balanced diet
1.6Assess a food diary and make recommendations
Be able to change recipes to make them healthier
2.1Assess a recipe in terms of its contribution to healthy eating 
2.2Explain how the recipe could be changed to make the finished dish healthier
2.3Describe other factors that could affect the finished dish




	Targeted criteria
Be able to plan a menu for a set brief
1.1 Assess the requirements of a set brief
1.2 Select a menu of dishes for the brief
1.3 Develop a plan of action for making the dishes
1.4 Review and revise plan from feedback

Be able to prepare and make the dishes on the menu
2.1Demonstrate how to prepare themselves and environment for cooking
2.2 Apply the plan to make the dishes on the menu
2.3 Demonstrate cooking skills to make the dishes on the menu
2.4 Demonstrate safe and hygienic working practices throughout
Be able to review the menu and completed dishes
3.1 Assess the strengths and weaknesses of the menu
3.2 Assess the strengths and weaknesses of the planning and preparation process
3.3 Assess the strengths and weaknesses of the completed dishes
3.4 Evaluate how the brief has been met

	
	

	Assessment  
	
	Assessment: 

Criteria 
Marking criteria 
-pass merit distinction 
LSQ’s 
Cold calling
3 weekly retrievals 

	
	
	
	

	
	Year 10 

	Unit/Topic 
	
	Level 2 Food Hygiene certificate:
	Level 2 Food Hygiene certificate:
	Level 2 Food Hygiene certificate:
	Programme Title: NCFE Level 2 Certificate in Food and Cookery Skills (603/3911/1)
Assignment Title: Unit 01 Preparing to cook (D/506/5036)

	Programme Title: NCFE Level 2 Certificate in Food and Cookery Skills (603/3911/1)

Unit 02 Understanding food (H/506/5037-


	Concepts/Principles 
 
	
	Health, safety and hygiene in catering kitchen environment
 Personal Hygiene 
Cleaning and sanitizing Hand washing 
PPE – Personal protective clothing
 Food storage
Temperatures 
	Temperatures 
Germ’s status -Germometer 
Danger zone 
Cooking /Reheating /cooling  
microwave cooking bacteria
 cross contamination 
inspector’s role
pest control
 foreign bodies
policies 

	Retrieval ready for the test -
Health, safety and hygiene in catering kitchen environment
 Personal Hygiene 
Cleaning and sanitizing Hand washing 
PPE – Personal protective clothing
 Food storage
Temperatures 
Germ’s status -Germometer Danger zone 
Cooking /Reheating /cooling  
microwave cooking bacteria
 cross contamination 
inspector’s role
pest control
 foreign bodies
policies 

	Targeted criteria
1.1 Describe safe and hygienic
working practices to prepare self for cooking
1.2 Describe safe and hygienic
working practices to prepare the cooking environment
1.3 Assess potential risks and hazards in the cooking environment
2.1 Describe the uses of cooking equipment and utensils
2.2 Describe how to prepare equipment and utensils for cooking

2.3 Describe safe cleaning and storage of equipment and utensils
3.1 Describe the purpose of a recipe
3.2 Identify the stages of a recipe
3.3 Describe the purpose of different ingredients in a recipe
3.4 Describe cooking skills
4.1 Demonstrate safe and hygienic working practices to prepare self and environment for
cooking
4.2 Demonstrate how to follow recipes
4.3 Demonstrate cooking skills
4.4 Demonstrate safe use of equipment and utensils
4.5 Demonstrate safe and hygienic cleaning and storage of equipment and utensils

	-Targeted criteria

Understand the sources of food
1.1 Describe the main food groups
1.2 Describe sources of foods from each main food group
Understand factors affecting food choices
1.3 Explain how seasons affect food availability
2.1 Describe how social factors affect food choices
2.2 Describe how environmental factors affect food choices
2.3 Describe how cost factors affect food choices
2.4 Describe how sensory factors affect food choices

3.1 Compare ingredients to inform choice of recipes for given dishes 
3.2 Apply choices of ingredients to make given dishes 3.3 Evaluate completed dishes


	Assessment  

	
	Assessment: 

Criteria 
LSQ’s 
Cold calling
3 weekly retrievals 
Feedback

	Assessment: 

Criteria 
LSQ’s 
Cold calling
3 weekly retrievals 
Feedback

	Assessment: 
Practise test Level 2 food hygiene certificate 

Online assessment takes you through sections to test knowledge practice questions throughout. 

online assessment -Online multiple-choice test
	Assessment: 

Criteria 
Marking criteria 
-pass merit distinction 
LSQ’s 
Cold calling
3 weekly retrievals 
Feedback

	Assessment: 

Criteria 
Marking criteria 
-pass merit distinction 
LSQ’s 
Cold calling
3 weekly retrievals 
Feedback


	
	Year 9 

	Unit/Topic 
	
	Healthy eating 
	food preparation and presentation
	cooking on a budget
	Entertaining 
	Food industry

	Concepts/Principles 
 
	
	Food groups 
Packaging 
Research on diets
Sensory analyses 
5aday 
Dietary needs 


Targeted criteria
 Module1 healthy eating
 Chunk the challenge down so that it can be achieved in steps
Module 1 healthy eating
Challenge 1:1: identify the importance of the following food groups and their benefits to the body; 
Giving 5 examples. Protein, fats carbohydrates
Challenge 1:5 evaluate some” healthy option” ready meal packages. Compare them with recipes you could make at home consider appearance, taste, smell, nutritional value and cost. Complete a sensory graph to record results
Challenge 1:7.design and make the packaging for a heathy meal. Include all information found on food packaging.
Challenges 1:9 create a list of fruit/veg that could make up your 5 a day. consider the portion size of each item of food
Create a display to encourage others to eat their 5aday.
Challenge B1:4 
Research and compare different types of diet make a list of pros and cons.
 Decide which meets a healthy diet.
•Someone who is a meat eater
•Pescatarian 
•Vegetarian
•vegan

	Knife skills -julienne, Rondell, dice, diagonal
Experiments Predictions
Diets
Cooking methods.
Budgeting 
Research 


Targeted criteria

Module 3 - food preparation and presentation 
Chunk the challenge down so that it can be achieved in steps
Challenge B1:4 
Research and compare different types of diet make a list of pros and cons.
 Decide which meets a healthy diet.
•Someone who is a meat eater, Pescatarian, Vegetarian, vegan
Challenge A3
Make a table to show the advantages and disadvantages of at least 4 different cooking methods.
For each, include examples of foods that are most often cooked in this way.
Challenge :Module 3 A7
Cook a variety of vegetables using as many cooking methods as you can. Find out which 
Method of cooking retains most nutrients. Which method retained the most colour, flavour and texture?
Use a table to record what you have found.
Challenge ;Module 3 A2
Look at different Knife techniques and what each technique is used for. Create an information leaflet on knife techniques and knife safety in the kitchen.
Demonstrate that you can use a knife safely when preparing a dish of your choice

	nutrition.
Budgeting-
Multicultural 
Sensory analysis 
Target audiences

Targeted criteria

module 4 cooking on a budget Chunk the challenge down so that it can be achieved in steps
Challenge: 3 A5
Visit a restaurant and watch a chef prepare the food, see if you can reproduce 1 of the dishes yourself.
Challenge :4 A2
Plan and cook a meal for 4 people for under a £5. Take photographs of your ingredients and of the finished meal. State if you met the budget.
Challenge: 4 A10
Choose a cheaper cut of meat(mince) and research 3 recipes using that cut of meat Select one recipe to cook.
Challenge 4A6
Choose 2 supermarkets and create a price comparison chart of 20 essential food items, that you use in your household. Which supermarket, would you choose to shop at and why?
Challenge: 4 A8
Compare the cost of different types of takeaway with home cooked meals. Is cost the only factor for consideration, when choosing between home cooking and buying a takeaway.
 Present your conclusions.

	Nutrition 
Etiquettes
Planning meals 
Multicultural 
Target audiences. 
Research 
Planning for events 

Targeted criteria
entertaining.
Chunk the challenge down so that it can be achieved in steps
Challenge: 4 B1
Create a balanced and varied 2 weeks’ meal planner for a single person with a budget of £5 a day. The choice of meals should include the recommended daily nutritional requirements.
Cook and present a sample of dishes from your menu.
Challenge: 5 A2
Plan a celebration dinner for your family or friends that is based around a religious festival.
Create a menu card that could be placed on the table.
Challenge: 5 A3
Cook the celebration dinner that you planned. Include a list of ingredients, cost and photographs of the meal.
Challenge: 5 A5 
Plan the food for a child’s 5th birthday party. Cook one of the dishes.

	Additives 
Advertising 
Preservatives 
Targeted criteria
Module 6- The food industry
Chunk the challenge down so that it can be achieved in steps.
Challenge :6 A8 
Find out the functions of the following additives in our food. (see book)
List the types of food which may contain these. Which foods contain the most?
Challenge: 6 A1
In a group collect and compare advertisements about food.
share findings.
Challenge: 6 A5
Show how supermarkets organise their layout to encourage maximum spending. Create an image to illustrate the “trick of the trade”
What offers do supermarkets make to secure customer loyalty? 
Record findings.
Challenge: 6A2
Find out what kinds of foods people would have made from their shopping baskets 50 years ago and the typical meals from that time.
Compare this with the meals and shopping basket for your own family.



	Assessment  
	
	Criteria 
LSQ’s 
Cold calling
3 weekly retrievals 
Feedback

	Criteria 
LSQ’s 
Cold calling
3 weekly retrievals 
Feedback
Criteria 
LSQ’s 
Cold calling
3 weekly retrievals 
Feedback

	Criteria 
LSQ’s 
Cold calling
3 weekly retrievals 
Feedback

	Criteria 
LSQ’s 
Cold calling
3 weekly retrievals 
Feedback

	Criteria 
LSQ’s 
Cold calling
3 weekly retrievals 
Feedback


	
	Year 8 

	Unit/Topic 
 
	
	Food groups 

During this topic we will be learning about what’s in a balanced diet, Food groups and the functions to the body, to help us stay healthy. This will be taught through both Practical cookery and theory-based learning.
	special diets 
Looking at allergies, medical and ethnical diets, the impact on the body symptoms of eating the food and alternatives available. 

	Modifying recipes 
Looking at traditional dishes and making key changes to them. Designing our own and linking them to food groups and a target audience. 


	Concepts/Principles 
 
	
	Key Nutrients 
Nutrient functions 
Portion sizes 
Health eating 
Balanced diet 
Knife skills 
Roux sauce 
Alternative proteins 

	Allergens 
Multicultural 
morals beliefs 
Intolerance
Types of Vegetarians 
Coeliac
Lactose 
Diabetic 
Alternative foods 
	Target audience 
Research 
Evaluating dishes 
Key Nutrients 
Nutrient functions 
Portion sizes 
Health eating 
Balanced diet 
Alternative proteins 
Allergens 
Multicultural 
morals beliefs 
Intolerance
Types of Vegetarians 
Coeliac
Lactose 
Diabetic 
Alternative foods

	Assessment  
	
	Assessment: 
core skills framework 
Photos of skills 
Finished product. 
Assessment piece on vitamins and minerals understanding poster. 
LSQ’s 
Cold calling
3 weekly retrievals 
Feedback 

Core skills covered 
I can follow a simple picture recipe 
I can follow a written recipe 
I can use Knives safely, using the claw and bridge technique 
I can light the hob/oven safely 
I can take food out of the oven safely, using oven gloves 
Cooking methods- 
boil 
grill 
bake 
fry 
Melting method 
Rubbing in method 
Kneading dough 
Roux sauce 
Creaming in method 
Knowing nutrients and functions- Fats 
Proteins, Carbohydrates 
Dairy vitamins and minerals

	Assessment: 
LSQ’s 
Cold calling
3 weekly retrievals 
Feedback
core skills framework
Photos of skills
Create a poster on a diet of your choice and outline what the diet is and symptoms, alternative foods. 

core skills covered
I can understand different diets-
Vegetarian
vegan
diabetic
coeliac
food allergies  
Religious
Lactose
 I can follow a simple picture recipe 
I can follow a written recipe
I can use Knives safely, using the claw and bridge technique
 I can light the hob/oven safely
I can take food out of the oven safely, using oven gloves
Cooking methods-
boil 
grill
bake 
fry

	Assessment: 
LSQ’s 
Cold calling
3 weekly retrievals 
Feedback
core skills framework 
Photos of skills 
Create a design of your modified dish and evaluate it

Core skills covered 
I can evaluate my own food I can use simple ideas to change(modify) a recipe I can identify recipes from around the world I can use different media to generate ideas I can understand different diets- Vegetarian vegan diabetic coeliac food allergies religious diets and beliefs lactose Knowing nutrients and functions Fats Proteins Carbohydrates Dairy vitamins and minerals

	
	Year 7 

	Unit/Topic 
	
	Kitchen skills 
During this theme we will be Learning about Health and safety in the kitchen, 
 This will be taught through both practical and theory-based tasks.
	Function of ingredients 

Looking at what properties’ ingredients have.  
Being little scientists making predictions.
	Food around the world 
Looking at different countries and world foods tasting them, looking at the, flags, cultures and traditional foods from that country creating these dishes.


	Concepts/Principles 
 
	
	Health and safety 
How to operate a cooker- hob, oven, grill - Gas /Electric
How to use equipment and functions
Food storage 
Knife techniques
Weight measure
Cooking methods
Sensory analysis
Rubbing in method 

	Rising agents 
Ingredient’s properties
Heat transference 
Ingredient’s properties
Types of fats -saturated/unsaturated
Healthy eating 
Pastry 
Bread making -yeast 
Kneading 
Flavours 
Sensory analysis

	Multicultural 
Cooking methods 
Handling raw meat 
Temperatures
Knife techniques-julienne 
Research 
Flavours 
Healthy eating 


	Assessment  
	
	Assessment: 
•core skills framework
•Photos of skills
•Observation sheet to tick/ sign off when skill observed by staff 
•Self-assess- traffic light  
LSQ’s 
Cold calling 
3 weekly retrievals 
Feedback


Core skills covered
I can use Knives safely, using the claw and bridge technique.
I can light the hob/oven safely
I can take food out of the oven safely, using oven gloves
I can use the following equipment safely-
Electric whisk
Masher
Electric blender
Grater
Cookie cutters use different 
I can weight measure equipment accurately-
Jug 
Scales 
measuring spoons 
I can Identify equipment needed for my recipes
I can Identify ingredients for your recipes.
I can follow a simple picture recipe.
	Assessment: 
•core skills framework
•Photos of skills
•Observation by staff 
• LSQ’s 
Cold calling 
Making predictions on the different sugars’ flours and eggs structure.
3 weekly retrievals 
Feedback 


core skills covered
I can use sensory analysis to describe foods
Melting method
Rubbing in method
Kneading dough
Creaming in method
I can follow a simple picture recipe 
I can use Knives safely, using the claw and bridge technique
 I can light the hob/oven safely
I can take food out of the oven safely, using oven gloves
Cooking methods-
boil 
poach
grill
bake 
fry
	Assessment:
• core skills framework
•Photos of skills
•Observation by staff 
• LSQ’s 
Cold calling
3 weekly retrievals 
Feedback 
•Assessment piece evaluating favourite country we learnt about and favourite food we cooked and why.


core skills covered
I can follow a simple picture recipe 
I can use Knives safely, using the claw and bridge technique
 I can light the hob/oven safely
I can take food out of the oven safely, using oven gloves
Cooking methods-
boil 
grill
bake 
fry
I can weight measure equipment accurately-
Jug 
Scales 
measuring spoons 
I can Identify equipment needed for my recipes
I can Identify ingredients for your recipes.
I can follow a simple picture recipe.
I can identify recipes from around the world
I can use sensory analysis to describe foods



