



	Course/Programme: 
Food Tech/Cookery
	Module/Unit/Subject: 

	No. of Weeks: 
39





	Inclusive 4-Tier Food Technology Progression System


	Emerging
Can follow basic instructions with support; beginning to understand hygiene and safety; limited independence.

	Developing
Can follow recipes with some independence; demonstrates safe use of equipment; understands basics of nutrition; produces edible outcomes.

	Secure
Confidently prepares a range of dishes with minimal support; consistently demonstrates safe, hygienic practice; applies nutrition knowledge; produces well-presented food.

	Mastery
Independently plans and executes complex dishes; demonstrates advanced technical skills; links to nutrition, sustainability and culture; produces high-quality outcomes consistently.




	Week
	Learning Outcomes
	Key Knowledge
	Practical Skills / Recipes
	Teaching & Learning Activities (Starter–Main–Reflection)
	Cross-Curricular Links (Maths, English, ICT, Employability, BV)
	Assessment & Differentiation (Emerging → Mastery)

	

	Week 1
	Kitchen safety & hygiene
	Hygiene routines, cross-contamination, safe equipment use.
	Knife skills (bridge & claw). Fruit & veg prep.
	Starter: recap/quiz.  
Main: Knife skills (bridge & claw). Fruit & veg prep.  
Reflection: taste test, peer feedback, discussion.
	Math’s: weighing, measuring, costing. 
English: vocab & writing. ICT: research.
 Employability: teamwork, problem-solving. 
BV: respect, responsibility, diversity.
	Formative: observation, questioning, peer support.
 Summative: completed dish/task. 
Differentiation – Emerging: follow step-by-step with support. 
Developing: carry out with some independence. 
Secure: complete task independently with accuracy. 
Mastery: adapt/extend dish and support peers.

	Week 2
	Balanced diets (Eatwell Guide)
	Food groups, portion sizes, daily intake.
	Healthy snacks: fruit salad, yoghurt pots.
	Starter: recap/quiz. 
Main: Healthy snacks: fruit salad, yoghurt pots. 
Reflection: taste test, peer feedback, discussion.
	Math’s: weighing, measuring, costing. 
English: vocab & writing. 
ICT: research. 
Employability: teamwork, problem-solving. 
BV: respect, responsibility, diversity.
	Formative: observation, questioning, peer support. 
Summative: completed dish/task. 
Differentiation – Emerging: follow step-by-step with support. 
Developing: carry out with some independence. 
Secure: complete task independently with accuracy. 
Mastery: adapt/extend dish and support peers.

	Week 3
	Fruit & veg (nutrition & seasonality)
	Vitamins, minerals, 5-a-day, seasonality.
	Vegetable soup or salad.
	Starter: recap/quiz. 
Main: Vegetable soup or salad. 
Reflection: taste test, peer feedback, discussion.
	Math’s: weighing, measuring, costing. 
English: vocab & writing. 
ICT: research. 
Employability: teamwork, problem-solving. 
BV: respect, responsibility, diversity.
	Formative: observation, questioning, peer support. 
Summative: completed dish/task. 
Differentiation – Emerging: follow step-by-step with support. 
Developing: carry out with some independence. 
Secure: complete task independently with accuracy. 
Mastery: adapt/extend dish and support peers.

	Week 4
	Carbohydrates
	Role of carbs & fibre.
	Spaghetti Bolognese / Veggie fried rice.
	Starter: recap/quiz. 
Main: Spaghetti Bolognese / Veggie fried rice. 
Reflection: taste test, peer feedback, discussion.
	Math’s: weighing, measuring, costing. 
English: vocab & writing. 
ICT: research. 
Employability: teamwork, problem-solving. 
BV: respect, responsibility, diversity.
	Formative: observation, questioning, peer support. 
Summative: completed dish/task. 
Differentiation – Emerging: follow step-by-step with support. 
Developing: carry out with some independence. 
Secure: complete task independently with accuracy. 
Mastery: adapt/extend dish and support peers.

	Week 5
	Proteins
	Animal & plant proteins, vegetarian options.
	Chicken stir fry / Veggie chilli.
	Starter: recap/quiz. 
Main: Chicken stir fry / Veggie Chilli. 
Reflection: taste test, peer feedback, discussion.
	Math’s: weighing, measuring, costing. 
English: vocab & writing. 
ICT: research. 
Employability: teamwork, problem-solving. 
BV: respect, responsibility, diversity.
	Formative: observation, questioning, peer support. 
Summative: completed dish/task. 
Differentiation – Emerging: follow step-by-step with support. 
Developing: carry out with some independence. 
Secure: complete task independently with accuracy. 
Mastery: adapt/extend dish and support peers.

	Week 6
	Cultural foods
	Cuisines from different countries.
	Fajitas / Wraps.
	Starter: recap/quiz. 
Main: Fajitas / Wraps. 
Reflection: taste test, peer feedback, discussion.
	Math’s: weighing, measuring, costing. 
English: vocab & writing. 
ICT: research. 
Employability: teamwork, problem-solving. 
BV: respect, responsibility, diversity.
	Formative: observation, questioning, peer support. 
Summative: completed dish/task. 
Differentiation – Emerging: follow step-by-step with support. 
Developing: carry out with some independence. 
Secure: complete task independently with accuracy. 
Mastery: adapt/extend dish and support peers.

	Week 7
	Dairy & alternatives
	Nutritional role & intolerances.
	Pizza / Cheese scones.
	Starter: recap/quiz. 
Main: Pizza / Cheese scones. 
Reflection: taste test, peer feedback, discussion.
	Math’s: weighing, measuring, costing. 
English: vocab & writing. 
ICT: research. 
Employability: teamwork, problem-solving. 
BV: respect, responsibility, diversity.
	Formative: observation, questioning, peer support. 
Summative: completed dish/task. 
Differentiation – Emerging: follow step-by-step with support. 
Developing: carry out with some independence. 
Secure: complete task independently with accuracy. 
Mastery: adapt/extend dish and support peers.

	Week 8
	Sauces & flavour
	Thickening & seasoning, flavour development.
	Béchamel & tomato sauce.
	Starter: recap/quiz. 
Main: Béchamel & tomato sauce. 
Reflection: taste test, peer feedback, discussion.
	Math’s: weighing, measuring, costing. 
English: vocab & writing. 
ICT: research. 
Employability: teamwork, problem-solving. 
BV: respect, responsibility, diversity.
	Formative: observation, questioning, peer support. 
Summative: completed dish/task. 
Differentiation – 
Emerging: follow step-by-step with support. 
Developing: carry out with some independence. 
Secure: complete task independently with accuracy. 
Mastery: adapt/extend dish and support peers.

	Week 9
	Food safety & hygiene (extended)
	Cross-contamination, storage, temperatures.
	Food probe & hygiene practice.
	Starter: recap/quiz. 
Main: Food probe & hygiene practice. 
Reflection: taste test, peer feedback, discussion.
	Math’s: weighing, measuring, costing. 
English: vocab & writing. 
ICT: research. 
Employability: teamwork, problem-solving. 
BV: respect, responsibility, diversity.
	Formative: observation, questioning, peer support. 
Summative: completed dish/task. 
Differentiation – Emerging: follow step-by-step with support. 
Developing: carry out with some independence. 
Secure: complete task independently with accuracy. 
Mastery: adapt/extend dish and support peers.

	Week 10
	Baking basics
	Functions of ingredients in baking.
	Muffins.
	Starter: recap/quiz. 
Main: Muffins. 
Reflection: taste test, peer feedback, discussion.
	Math’s: weighing, measuring, costing. 
English: vocab & writing. 
ICT: research. 
Employability: teamwork, problem-solving. 
BV: respect, responsibility, diversity.
	Formative: observation, questioning, peer support. 
Summative: completed dish/task. 
Differentiation – Emerging: follow step-by-step with support. 
Developing: carry out with some independence. 
Secure: complete task independently with accuracy. 
Mastery: adapt/extend dish and support peers.

	Week 11
	Bread making
	Role of yeast, gluten.
	Bread rolls.
	Starter: recap/quiz. 
Main: Bread rolls. 
Reflection: taste test, peer feedback, discussion.
	Math’s: weighing, measuring, costing. 
English: vocab & writing. 
ICT: research. 
Employability: teamwork, problem-solving. 
BV: respect, responsibility, diversity.
	Formative: observation, questioning, peer support. 
Summative: completed dish/task. 
Differentiation – Emerging: follow step-by-step with support. 
Developing: carry out with some independence. 
Secure: complete task independently with accuracy. 
Mastery: adapt/extend dish and support peers.

	Week 12
	Food provenance
	Local vs imported, food miles.
	Local produce dish.
	Starter: recap/quiz. 
Main: Local produced dish. 
Reflection: taste test, peer feedback, discussion.
	Math’s: weighing, measuring, costing. 
English: vocab & writing. ICT: research. 
Employability: teamwork, problem-solving. 
BV: respect, responsibility, diversity.
	Formative: observation, questioning, peer support. 
Summative: completed dish/task. 
Differentiation – Emerging: follow step-by-step with support. 
Developing: carry out with some independence. 
Secure: complete task independently with accuracy. 
Mastery: adapt/extend dish and support peers.

	Week 13
	Healthy eating
	Nutrients & health impacts.
	Balanced plate meal.
	Starter: recap/quiz. 
Main: Balanced plate meal. 
Reflection: taste test, peer feedback, discussion.
	Math’s: weighing, measuring, costing. 
English: vocab & writing. 
ICT: research. 
Employability: teamwork, problem-solving. 
BV: respect, responsibility, diversity.
	Formative: observation, questioning, peer support. 
Summative: completed dish/task. 
Differentiation – Emerging: follow step-by-step with support. 
Developing: carry out with some independence. 
Secure: complete task independently with accuracy. 
Mastery: adapt/extend dish and support peers.

	Week 14
	Advanced knife skills
	Julienne, dice, chiffonade.
	Vegetable stir fry.
	Starter: recap/quiz. 
Main: Vegetable stir fry. 
Reflection: taste test, peer feedback, discussion.
	Math’s: weighing, measuring, costing. 
English: vocab & writing. 
ICT: research. 
Employability: teamwork, problem-solving. 
BV: respect, responsibility, diversity.
	Formative: observation, questioning, peer support. 
Summative: completed dish/task. 
Differentiation – Emerging: follow step-by-step with support. 
Developing: carry out with some independence. 
Secure: complete task independently with accuracy. 
Mastery: adapt/extend dish and support peers.

	Week 15
	Egg cookery
	Different cooking methods for eggs.
	Omelettes / Poached eggs.
	Starter: recap/quiz. 
Main: Omelettes / Poached eggs. 
Reflection: taste test, peer feedback, discussion.
	Math’s: weighing, measuring, costing. 
English: vocab & writing. 
ICT: research. 
Employability: teamwork, problem-solving. 
BV: respect, responsibility, diversity.
	Formative: observation, questioning, peer support. 
Summative: completed dish/task. Differentiation – 
Emerging: follow step-by-step with support. 
Developing: carry out with some independence. 
Secure: complete task independently with accuracy. 
Mastery: adapt/extend dish and support peers.

	Week 16
	Sauces & thickening
	Emulsions, reductions.
	Hollandaise / Gravy.
	Starter: recap/quiz. 
Main: Hollandaise / Gravy. 
Reflection: taste test, peer feedback, discussion.
	Math’s: weighing, measuring, costing. 
English: vocab & writing. 
ICT: research. 
Employability: teamwork, problem-solving. 
BV: respect, responsibility, diversity.
	Formative: observation, questioning, peer support. 
Summative: completed dish/task. 
Differentiation – Emerging: follow step-by-step with support. 
Developing: carry out with some independence. 
Secure: complete task independently with accuracy. 
Mastery: adapt/extend dish and support peers.

	Week 17
	Pastry making
	Shortcrust & puff basics.
	Tarts / Pies.
	Starter: recap/quiz. 
Main: Tarts / Pies. 
Reflection: taste test, peer feedback, discussion.
	Math’s: weighing, measuring, costing. 
English: vocab & writing. 
ICT: research. 
Employability: teamwork, problem-solving. 
BV: respect, responsibility, diversity.
	Formative: observation, questioning, peer support. 
Summative: completed dish/task. 
Differentiation – Emerging: follow step-by-step with support. 
Developing: carry out with some independence. 
Secure: complete task independently with accuracy. 
Mastery: adapt/extend dish and support peers.

	Week 18
	Cake making
	Sponge methods.
	Victoria sponge.
	Starter: recap/quiz. 
Main: Victoria sponge. 
Reflection: taste test, peer feedback, discussion.
	Math’s: weighing, measuring, costing. 
English: vocab & writing. 
ICT: research. 
Employability: teamwork, problem-solving. 
BV: respect, responsibility, diversity.
	Formative: observation, questioning, peer support. 
Summative: completed dish/task. 
Differentiation – Emerging: follow step-by-step with support. 
Developing: carry out with some independence. 
Secure: complete task independently with accuracy. 
Mastery: adapt/extend dish and support peers.

	Week 19
	Pasta, rice & pulses
	Cooking grains & legumes.
	Lentil curry / Pasta bake.
	Starter: recap/quiz. 
Main: Lentil curry / Pasta bake. 
Reflection: taste test, peer feedback, discussion.
	Math’s: weighing, measuring, costing. 
English: vocab & writing. 
ICT: research. 
Employability: teamwork, problem-solving. 
BV: respect, responsibility, diversity.
	Formative: observation, questioning, peer support. 
Summative: completed dish/task. 
Differentiation – Emerging: follow step-by-step with support. 
Developing: carry out with some independence. 
Secure: complete task independently with accuracy. 
Mastery: adapt/extend dish and support peers.

	Week 20
	Menu planning
	Balanced menus, meal planning.
	2-course meal plan.
	Starter: recap/quiz. 
Main: 2-course meal plan. 
Reflection: taste test, peer feedback, discussion.
	Math’s: weighing, measuring, costing. 
English: vocab & writing. 
ICT: research. 
Employability: teamwork, problem-solving. 
BV: respect, responsibility, diversity.
	Formative: observation, questioning, peer support. 
Summative: completed dish/task. 
Differentiation – Emerging: follow step-by-step with support. 
Developing: carry out with some independence. 
Secure: complete task independently with accuracy. 
Mastery: adapt/extend dish and support peers.

	Week 21
	Special diets
	Allergies, intolerances, adaptations.
	Gluten-free bake / Vegan dish.
	Starter: recap/quiz. 
Main: Gluten-free bake / Vegan dish. 
Reflection: taste test, peer feedback, discussion.
	Math’s: weighing, measuring, costing. 
English: vocab & writing. 
ICT: research. 
Employability: teamwork, problem-solving. 
BV: respect, responsibility, diversity.
	Formative: observation, questioning, peer support. 
Summative: completed dish/task. 
Differentiation – Emerging: follow step-by-step with support. 
Developing: carry out with some independence. 
Secure: complete task independently with accuracy. 
Mastery: adapt/extend dish and support peers.

	Week 22
	Enterprise café project (1)
	Menu design & costing.
	Café menu planning.
	Starter: recap/quiz. 
Main: Café menu planning. 
Reflection: taste test, peer feedback, discussion.
	Math’s: weighing, measuring, costing. 
English: vocab & writing. 
ICT: research. 
Employability: teamwork, problem-solving. 
BV: respect, responsibility, diversity.
	Formative: observation, questioning, peer support. 
Summative: completed dish/task. 
Differentiation – Emerging: follow step-by-step with support. 
Developing: carry out with some independence. 
Secure: complete task independently with accuracy. 
Mastery: adapt/extend dish and support peers.

	Week 23
	Enterprise café project (2)
	Cooking & serving dishes.
	Sample café dishes.
	Starter: recap/quiz. 
Main: Sample café dishes. 
Reflection: taste test, peer feedback, discussion.
	Math’s: weighing, measuring, costing. 
English: vocab & writing. 
ICT: research. 
Employability: teamwork, problem-solving. 
BV: respect, responsibility, diversity.
	Formative: observation, questioning, peer support. 
Summative: completed dish/task. 
Differentiation – Emerging: follow step-by-step with support. 
Developing: carry out with some independence. 
Secure: complete task independently with accuracy. 
Mastery: adapt/extend dish and support peers.

	Week 24
	Creative presentation
	Plating, garnishes, styling.
	Decorated plates.
	Starter: recap/quiz. 
Main: Decorated plates. 
Reflection: taste test, peer feedback, discussion.
	Math’s: weighing, measuring, costing. 
English: vocab & writing. 
ICT: research. 
Employability: teamwork, problem-solving. 
BV: respect, responsibility, diversity.
	Formative: observation, questioning, peer support. 
Summative: completed dish/task. 
Differentiation – Emerging: follow step-by-step with support. 
Developing: carry out with some independence. 
Secure: complete task independently with accuracy. 
Mastery: adapt/extend dish and support peers.

	Week 25
	Cooking on a budget
	Meal planning under £5.
	Budget meal challenge.
	Starter: recap/quiz. 
Main: Budget meal challenge. 
Reflection: taste test, peer feedback, discussion.
	Math’s: weighing, measuring, costing. 
English: vocab & writing. 
ICT: research. 
Employability: teamwork, problem-solving. 
BV: respect, responsibility, diversity.
	Formative: observation, questioning, peer support. 
Summative: completed dish/task. 
Differentiation – Emerging: follow step-by-step with support. 
Developing: carry out with some independence. 
Secure: complete task independently with accuracy. 
Mastery: adapt/extend dish and support peers.

	Week 26
	Batch cooking & freezing
	Safe storage & batch prep.
	Batch dish for freezing.
	Starter: recap/quiz. 
Main: Batch dish for freezing. 
Reflection: taste test, peer feedback, discussion.
	Math’s: weighing, measuring, costing. 
English: vocab & writing. 
ICT: research. 
Employability: teamwork, problem-solving. 
BV: respect, responsibility, diversity.
	Formative: observation, questioning, peer support. 
Summative: completed dish/task. 
Differentiation – 
Emerging: follow step-by-step with support. 
Developing: carry out with some independence. 
Secure: complete task independently with accuracy. 
Mastery: adapt/extend dish and support peers.

	Week 27
	World cuisine: Italian
	Italian food culture.
	Pasta dish.
	Starter: recap/quiz. 
Main: Pasta dish. 
Reflection: taste test, peer feedback, discussion.
	Math’s: weighing, measuring, costing. 
English: vocab & writing. 
ICT: research. 
Employability: teamwork, problem-solving. 
BV: respect, responsibility, diversity.
	Formative: observation, questioning, peer support. 
Summative: completed dish/task. 
Differentiation – 
Emerging: follow step-by-step with support. 
Developing: carry out with some independence. 
Secure: complete task independently with accuracy. 
Mastery: adapt/extend dish and support peers.

	Week 28
	World cuisine: Indian
	Indian spices & culture.
	Curry / Flatbreads.
	Starter: recap/quiz. 
Main: Curry / Flatbreads. 
Reflection: taste test, peer feedback, discussion.
	Math’s: weighing, measuring, costing. 
English: vocab & writing. 
ICT: research. 
Employability: teamwork, problem-solving. 
BV: respect, responsibility, diversity.
	Formative: observation, questioning, peer support. 
Summative: completed dish/task. 
Differentiation – 
Emerging: follow step-by-step with support. 
Developing: carry out with some independence. 
Secure: complete task independently with accuracy. 
Mastery: adapt/extend dish and support peers.

	Week 29
	World cuisine: Chinese
	Chinese cooking methods.
	Stir fry / Dumplings.
	Starter: recap/quiz. 
Main: Stir fry / Dumplings. 
Reflection: taste test, peer feedback, discussion.
	Math’s: weighing, measuring, costing. 
English: vocab & writing. 
ICT: research. 
Employability: teamwork, problem-solving. 
BV: respect, responsibility, diversity.
	Formative: observation, questioning, peer support. 
Summative: completed dish/task. 
Differentiation – 
Emerging: follow step-by-step with support. 
Developing: carry out with some independence. 
Secure: complete task independently with accuracy. 
Mastery: adapt/extend dish and support peers.

	Week 30
	Customer service & hosting
	Hospitality skills.
	Role play service.
	Starter: recap/quiz. 
Main: Role play service. 
Reflection: taste test, peer feedback, discussion.
	Math’s: weighing, measuring, costing. 
English: vocab & writing. 
ICT: research. 
Employability: teamwork, problem-solving. 
BV: respect, responsibility, diversity.
	Formative: observation, questioning, peer support. 
Summative: completed dish/task. 
Differentiation – 
Emerging: follow step-by-step with support. 
Developing: carry out with some independence. 
Secure: complete task independently with accuracy. 
Mastery: adapt/extend dish and support peers.

	Week 31
	Healthy swaps
	Adapting recipes for health.
	Healthier bake.
	Starter: recap/quiz. 
Main: Healthier bake. 
Reflection: taste test, peer feedback, discussion.
	Math’s: weighing, measuring, costing. 
English: vocab & writing. 
ICT: research. 
Employability: teamwork, problem-solving. 
BV: respect, responsibility, diversity.
	Formative: observation, questioning, peer support. 
Summative: completed dish/task. 
Differentiation – 
Emerging: follow step-by-step with support. 
Developing: carry out with some independence. 
Secure: complete task independently with accuracy. 
Mastery: adapt/extend dish and support peers.

	Week 32
	Sustainability
	Reducing food waste.
	Leftovers challenge.
	Starter: recap/quiz. 
Main: Leftovers challenge. 
Reflection: taste test, peer feedback, discussion.
	Math’s: weighing, measuring, costing. 
English: vocab & writing. 
ICT: research. 
Employability: teamwork, problem-solving. 
BV: respect, responsibility, diversity.
	Formative: observation, questioning, peer support. 
Summative: completed dish/task. 
Differentiation – 
Emerging: follow step-by-step with support. 
Developing: carry out with some independence. 
Secure: complete task independently with accuracy. 
Mastery: adapt/extend dish and support peers.

	Week 33
	Showcase project (planning)
	Planning a showcase meal.
	Menu plan.
	Starter: recap/quiz. 
Main: Menu plan. 
Reflection: taste test, peer feedback, discussion.
	Math’s: weighing, measuring, costing. 
English: vocab & writing. 
ICT: research. 
Employability: teamwork, problem-solving. 
BV: respect, responsibility, diversity.
	Formative: observation, questioning, peer support. 
Summative: completed dish/task. 
Differentiation – 
Emerging: follow step-by-step with support. 
Developing: carry out with some independence. 
Secure: complete task independently with accuracy. 
Mastery: adapt/extend dish and support peers.

	Week 34
	Showcase project (cooking)
	Cooking showcase meal.
	Group cooking.
	Starter: recap/quiz. 
Main: Group cooking. 
Reflection: taste test, peer feedback, discussion.
	Math’s: weighing, measuring, costing. 
English: vocab & writing. 
ICT: research. 
Employability: teamwork, problem-solving. 
BV: respect, responsibility, diversity.
	Formative: observation, questioning, peer support. 
Summative: completed dish/task. 
Differentiation – 
Emerging: follow step-by-step with support. 
Developing: carry out with some independence. 
Secure: complete task independently with accuracy. 
Mastery: adapt/extend dish and support peers.

	Week 35
	Independent assessment (1)
	Cooking independently.
	Chosen dish.
	Starter: recap/quiz. 
Main: Chosen dish. 
Reflection: taste test, peer feedback, discussion.
	Math’s: weighing, measuring, costing. 
English: vocab & writing. 
ICT: research. 
Employability: teamwork, problem-solving. 
BV: respect, responsibility, diversity.
	Formative: observation, questioning, peer support. 
Summative: completed dish/task. 
Differentiation – 
Emerging: follow step-by-step with support. 
Developing: carry out with some independence. 
Secure: complete task independently with accuracy. 
Mastery: adapt/extend dish and support peers.

	Week 36
	Independent assessment (2)
	Continued assessment.
	Chosen dish.
	Starter: recap/quiz. 
Main: Chosen dish. 
Reflection: taste test, peer feedback, discussion.
	Math’s: weighing, measuring, costing. English: vocab & writing. 
ICT: research. 
Employability: teamwork, problem-solving. 
BV: respect, responsibility, diversity.
	Formative: observation, questioning, peer support. 
Summative: completed dish/task. 
Differentiation – 
Emerging: follow step-by-step with support. 
Developing: carry out with some independence. 
Secure: complete task independently with accuracy. 
Mastery: adapt/extend dish and support peers.

	Week 37
	Customer service event
	Serving real guests.
	Café service.
	Starter: recap/quiz. 
Main: Café service. 
Reflection: taste test, peer feedback, discussion.
	Math’s: weighing, measuring, costing. 
English: vocab & writing. 
ICT: research. 
Employability: teamwork, problem-solving. 
BV: respect, responsibility, diversity.
	Formative: observation, questioning, peer support. 
Summative: completed dish/task. 
Differentiation – 
Emerging: follow step-by-step with support. 
Developing: carry out with some independence. 
Secure: complete task independently with accuracy. 
Mastery: adapt/extend dish and support peers.

	Week 38
	Portfolio & reflection
	Review & evidence learning.
	Portfolio completion.
	Starter: recap/quiz. 
Main: Portfolio completion. 
Reflection: taste test, peer feedback, discussion.
	Math’s: weighing, measuring, costing. 
English: vocab & writing. 
ICT: research. 
Employability: teamwork, problem-solving. 
BV: respect, responsibility, diversity.
	Formative: observation, questioning, peer support. 
Summative: completed dish/task. 
Differentiation – 
Emerging: follow step-by-step with support. 
Developing: carry out with some independence. 
Secure: complete task independently with accuracy. 
Mastery: adapt/extend dish and support peers.

	Week 39
	Progression & careers
	Food industry pathways.
	Careers workshop.
	Starter: recap/quiz. 
Main: Careers workshop. 
Reflection: taste test, peer feedback, discussion.
	Math’s: weighing, measuring, costing. 
English: vocab & writing. 
ICT: research. 
Employability: teamwork, problem-solving. 
BV: respect, responsibility, diversity.
	Formative: observation, questioning, peer support. 
Summative: completed dish/task. 
Differentiation – 
Emerging: follow step-by-step with support. 
Developing: carry out with some independence. 
Secure: complete task independently with accuracy. 
Mastery: adapt/extend dish and support peers.



