Subject:	 Food Preparation and Nutrition & Hospitality and Catering Curriculum Map [image: ]

Subject Intent: 
The Technology department curriculum aims to develop confident, safe and independent cooks who understand nutrition, food science, provenance and sustainability, and can apply increasingly complex practical skills to plan, prepare, cook and evaluate a wide range of dishes.

	KS2 national curriculum or KS2 curriculum links
	Time
	7
	8
	9
	10
	11
	KS5
	Careers

	Pupils should be taught to:
Healthy and varied diets
Food provenance and seasonality
Safe food preparation	
Measuring and weighing
Knife skills
Combining ingredients
Applying heat
Mainly savory dishes
	HT1
	Food safety and nutrition
Food-room safety
Bridge and claw grip
Eatwell Guide
Fruit salad
Pasta salad
	Bread and fermentation
Safety and nutrition
Yeast
Fermentation
Dextrinisation
Bread rolls
Flatbreads
	Practical food science
Accuracy
Food probes
Emulsification
Sauce making
Gelatinisation
	Food Preparation and Nutrition
Food commodities
Fruit and vegetables
Meat, poultry and eggs
Nutrition and provenance
Knife skills
Hospitality and Catering
Providers and job roles
Working conditions
Business success
	Food Preparation and Nutrition
NEA 
Hospitality and Catering
Macro and micronutrients
Dietary needs
Menu planning
Presentation and evaluation
	Level 3 Food Science and Nutrition
Professional Cookery
Hospitality and Catering
Food and Beverage Service
Hospitality Management
Chef apprenticeships
	Chef
Baker
Nutritionist
Dietitian
Food scientist
Product developer
Food technologist
Environmental health officer
Food safety inspector
Restaurant manager
Caterer
Pastry chef

	
	HT2
	Apple crumble
Rubbing-in method
Baking
Food miles
Carbon footprint
	Pizza and gingerbread
Yeast dough
Nutritional analysis
Rubbing-in
Shaping and baking
	Seasonal soup
Time planning
Knife skills
Boiling and simmering
Blending
Cupcake experiment
	Food Preparation and Nutrition
Cereals and pasta
Gluten
Enriched doughs
Raising agents
Hospitality and Catering
Front and back of house
Customer needs
Service adaptations
	Food Preparation and Nutrition
NEA 
Hospitality and Catering
NEA
	
	

	
	HT3
	Food poisoning
Temperature control
Cross-contamination
Chicken wraps
Safe meat handling
	Food choice and fats
Functions of fats
Shallow frying
Simmering
Bolognese
	Independent main meal
Balanced diet
Hygiene
Costing
Customer needs
Festival food
	Food Preparation and Nutrition
Dairy and fish
Beans and pulses
Alternative proteins
Functional properties
Hospitality and Catering
Customer service
Front and back of house
Service adaptations
	Food Preparation and Nutrition
Nutrition and food choice
Practical trials
NEA refinement
Exam questions
Hospitality and Catering
NEA application
Revision
	
	

	
	HT4
	Carbohydrates
Dextrinisation
Croque Monsieur
Grilling
Knife skills
	Fats and butter making
Structure of fats
Whisking
Churning
Scientific observation
	Pizza pinwheels
Fermentation
Kneading
Shaping
Baking
Quality control
	Food Preparation and Nutrition
Fats and oils
Food spoilage
Microorganisms
Preservation and storage
Hospitality and Catering
Health and safety
Control measures
Food regulations
	Exam revision
Retrieval practice
Exam questions
	
	

	
	HT5
	Proteins and koftas
Fats
Raising agents
Cupcake experiment
Safe meat preparation
	Carbohydrates
Food provenance
Scones
Vegetable stir-fry
Rubbing-in and baking
	Food choice
Dietary adaptations
Vegan
Lactose intolerance
Coeliac disease
Hospitality and catering
	Food Preparation and Nutrition
Energy balance
Life stages
Special diets
Menu planning
Hospitality and Catering
Food-induced ill health
Control measures
Environmental Health Officer
	Exam revision
Retrieval practice
Exam questions
	
	

	
	HT6
	Assessment and cookies
Creaming method
Dextrinisation
Maillard reaction
	Assessment and cookies
Independent weighing
Creaming
Baking
Food science
	Assessment and final practical
Practical independence
Evaluation
Baking
	Food Preparation and Nutrition
Assessment
Nutrition
Commodities
Food science
Sensory analysis
Hospitality and Catering
Macronutrients
Micronutrients
Dietary needs
Cooking methods
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