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The Arts Curriculum Intent: The Food technology curriculum at Keyham Lodge provides exposure to the theory and practical aspects of growing, making and marketing foods. It gives students the confidence of working safely, efficiently and independently in a food environment whilst also educating them on consumer awareness, diet, nutrition and health.
Subject: Food Technology						_________							Author(s): Bilal & Emma 
	Department Specific Skills 
	Year 7- Sweet or savoury and Pasta
	Year 8-  Pastries, bread and curry
	Year 9- Global foods

	Teaching Focus 
	Learn the fundamentals of hygiene and basic kitchen equipment. Create dishes that involve cutting vegetable, baking and boiling. Begin to explore specific cuisine (Italian). 
	Students will begin to use more advanced cooking processes whilst exploring wider issues around catering such as food poisoning, marketing and nutritional value of food groups.
	Students will explore the variety of ingredients and dishes from all around the world. Broadening their knowledge and practical skill on variety of cooking /baking/ grilling processes found around the world. Educating students on issues around health and nutrition specific to particular regions of the world.

	Cultural Capital
	Objectives:
Students are to be made aware of the etiquettes, hygiene and use of simple equipment used in the kitchen space. A brief over view of Italy, its culture and the history / making of Pasta.
	Objectives:
Students will create dishes such as bread, pizza, jam tarts, quiche and chocolate brownie. Students become aware of cross contamination and why hygiene in some countries correlate with food poisoning and other health issues. Understanding the process of how British bakeries function, type of machinery used in industry and impact of marketing/branding in the food industry.
	Objectives:
To be able to identify particular ingredients and style of cooking associated with different international cuisines. Become more critical and evaluative when tasting foods (made and self-made). Looking at the eating/ dietary habits of people around the world and appreciating the cooking processes founded nationally.


	KS4 Assessment Links  
	A01 + A02
Students to learn the fundamentals of good food hygiene.
Learn how to use the knife safely using the bridge hold and claw grip/
Prepare a range of fresh ingredients e.g. peeling, grating, coring;
Weighing and measure ingredients
Use basic kitchen equipment as well as use the oven, hob and grill safely
Discover and create dishes associated with particular cuisine (Italian)
	A03- Practical Assessment 1 – Apple bake 
Practical Assessment 2 – Chicken curry 
Written assessments in booklets and self-evaluations
Learn the process of bread making an the science behind fermentation.
Learn about nutrition and healthy guidelines
Prepare vegetable and meat with correct precautions
Learn different types of food poisining and dangers of cross contamination
Learn how to handle meat
Learn about marketing of a product.
Pracitcal Skills: kneading, boiling, sauting, whisking.
	A01 / A02 -Develop an understanding of the origins of International cuisine and its influences on the British food industry
Develop an understanding of how to identify and source, and the seasonality of different ingredients used in international cuisine.
Learn specific Food safety, hygiene and preparation skills linked to cuisines from around the world
Learn specific Food safety, hygiene and cooking skills linked to cuisines from around the world
Develop an understanding of traditional serving presentation and eating practices linked to food from around the world
A03 – Design own menu, recipe and cook according to chosen continental cuisine. Evaluations throughout. Teacher feedback and self-reflections.

	Practical (skills
	Peeling 
Spreading
Bridge and claw cutting
Decorating
Pasta making and boiling

	Kneading
Bread making
Shaping
Rubbing in
Experimentation with flavour combination
Garnish and present
Cook rice

	Roasting and use of foil
Layering without mixing
Cooking and preparing meat
Gelatinisation
Deep and shallow frying
Coating
Cooking paella rice
merging fat and meat to make burgers
chopping advance vegetable such as butter nut


	Food safety



	Washing hands 
Tying hair 
Apron on
Cleaning surface before and after
Ensure all equipment tables chairs etc. is put away
	Using red chopping for meat
Where to locate meat
Exposing certain foods to air 
Different storage methods
Types of bacteria and symptoms when infected
	Chemical / artificial contamination
Temperature control of foods
Safety handling and cooking mince on work surface


	Consumer awareness 
	French cuisine and tradition
Analysis of food packaging
	Marketing  and how packaging are used to capture target audience
Aesthetics in bread making and appeal/presentable 
	Traditional cooking and eating methods 
Liked and disliked foods around the world
Grown foods in particular countries
Accessible food items around the world


	Diet , nutrition and health 
	What is starch?
Benefit of fruits
Understanding the importance of food packaging
	Function of starch, protein and carbohydrate in the diet
How to design a balanced diet plate
Nutritional benefits of food groups
	What is obesity?
rates of obesity around the world and how to strategically combat obesity
Finding alternative foods e.g whole grain instead of white.

	Formative Assessment
	Vegetable crumble
	Apple tray bake
	Chosen cuisine with presentation about particular country/place

	Summative Assessment 
	S.A Pasta making machine , scones, 
	S.A Brownie, pizza , rice 
	S.A Mango chicken, lasagne, burger

	CORE Focus
	Hygiene and cleanliness-
Students become aware of good hygiene by washing hands, tying hair etc.
Self-Control- Hand control, handling ingredients

Indepdence- After watching demonstration students are expected to work independently
 
Responsibility-Using and putting back equipment
	Resilience – recipes will consist of multi-tasking, students resilience will be tested as things may go wrong during time keeping.
Eye for detail- becoming observant when looking at bread making, designing own product and details which effect target market
Sharing Health awareness- understanding foods and there functions, this knowledge will be implemented in their own diet and possible friends and family
Professionalism – Watching live barkers how they deal with customers, how to promote, communicate ,deal with time management, being honesty and loyal in catering business
	Emotional intelligence – how different countries have access to particular foods and using available recourses and ingredients. ‘working with what you have’
Cultural awareness and respect- learning about different cultural habits and traditions. This will bring students to respect and learn how different cultures cook, eat and drink different.
Problem solving- Looking at obesity and practical steps to combat obesity
Oracy- Communicating in different languages. Final presentation on a type of cuisine and verbal feedback to each other.


	Behaviour Principles 
	Trust 
Confidence
Integrity
kindness
	Loyalty
Honesty
Communication
Leadership
Enterprise 
	Maturity 
Acceptance 
Open mindedness
Initiative 
Patience



	Therapeutic Provision 
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Working fogether to inspire and achieve




