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The Arts Curriculum Intent: The Arts curriculum at Keyham Lodge provides exposure to a broader creative world and facilitates opportunities for self-expression to support the creation of enriched and cultured citizens.
Subject: BTEC Home Cooking Skills	Level 1 and 2					_________							         Author(s): Shelley Henry
	Department Specific Skills 
	Level 1
	
	
	

	Teaching Focus
	Recipe Themes: Eggs, breakfasts, Soups 
Skills Focus: Cracking, whisking, Hollandaise sauce, rubbing in, shaping, peeling, chopping, dicing, using electric hand blender, working with cooked meats 

	Recipe Themes: Pasta, Rice, Vegetarian
Skills Focus: Vegetable ribbons, sautéing, stir frying, roasting, heat sources and control, meat substitutes, deseeding, working with raw meat, cooking styles and types of rice, cooking styles and types of pasta, using a food processor

	Recipe Themes: Fish, Chicken, International cuisine
Skills Focus: Cutting florets, grating, grilling, peeling prawns, frying and poaching fish, crispy coatings, feathering, working with filo pastry, marinades 

	Recipe Themes: Baking, Puddings, Desserts
Skills Focus: Boiling, simmering, infusing, coulis, deep frying, kneading, shaping, separating eggs, egg whites, batter, folding, using electric hand whisk

	Recipe Themes: Chosen Assessment Dish
Skills Focus: Planning a meal, preparing and cooking ingredients, following a recipe independently, choosing serving vessels, presenting a meal

	Recipe Themes: Assessment Paper work
Skills Focus: Assessment brief, Suggesting ways that Home Cooking Skills will be Helpful to others, Passing on Information about home cooking skills to others


	Cultural Capital
	Aims and Learning Outcomes:
1,Demonstrate a knowledge, understanding and confidence to cook meals at home: Students will revisit basic cooking skills covered in KS3
3,Demonstrate an ability to transfer skills learned to different recipes: Eggs will take a main focus with students looking into the versatility of this ingredient

	Aims and Learning Outcomes:
1,Demonstrate a knowledge, understanding and confidence to cook meals at home: Students will build on skills covered in KS3 e.g. Frying-Sautéing
2,Demonstrate an understanding of how to economise when planning a meal: Focus on cheap carb based ingredients and how they can be used to bulk out a meal
3,Demonstrate an ability to transfer skills learned to different recipes

	Aims and Learning Outcomes:
1,Demonstrate a knowledge, understanding and confidence to cook meals at home: Students will learn about different types of fish and how it should be cooked (new learning)
2,Demonstrate an understanding of how to economise when planning a meal: Students will look at the prices of different fish products and learn how to economise through the clever use of a relatively expensive ingredient
3,Demonstrate an ability to transfer skills learned to different recipes
4,Demonstrate an ability to inspire others by transferring your knowledge of home cooking skills: Students will take home taste testers and surveys for family members to complete


	Aims and Learning Outcomes:
1,Demonstrate a knowledge, understanding and confidence to cook meals at home: Introduction to deep fat fryer, build on skills covered in KS3 e.g. Fruit sauce-coulis (new learning)
2,Demonstrate an understanding of how to economise when planning a meal: focus on making ahead and freezing, batch cooking
3,Demonstrate an ability to transfer skills learned to different recipes


	Aims and Learning Outcomes:
1,Demonstrate a knowledge, understanding and confidence to cook meals at home
2,Demonstrate an understanding of how to economise when planning a meal
3,Demonstrate an ability to transfer skills learned to different recipes

	Aims and Learning Outcomes:
4,Demonstrate an ability to inspire others by transferring your knowledge of home cooking skills


	Assessment Criteria Links
	AC 1.1 Select and prepare ingredients for a recipe
AC 1.3 Demonstrate food safety and hygiene throughout the preparation and cooking process

	AC 1.1 Select and prepare ingredients for a recipe
AC 1.2 Use cooking skills when following a recipe
AC 1.3 Demonstrate food safety and hygiene throughout the preparation and cooking process
AC 2.1 Reflect on own learning about the value of gaining cooking skills

	AC 1.1 Select and prepare ingredients for a recipe
AC 1.2 Use cooking skills when following a recipe
AC 1.3 Demonstrate food safety and hygiene throughout the preparation and cooking process
AC 2.1 Reflect on own learning about the value of gaining cooking skills
AC 2.2 Identify ways to pass on information about home cooking
	AC 1.1 Select and prepare ingredients for a recipe
AC 1.3 Demonstrate food safety and hygiene throughout the preparation and cooking process
AC 2.1 Reflect on own learning about the value of gaining cooking skills

	AC 1.1 Select and prepare ingredients for a recipe
AC 1.2 Use cooking skills when following a recipe
AC 1.3 Demonstrate food safety and hygiene throughout the preparation and cooking process

	AC 1.1 Select and prepare ingredients for a recipe
AC 2.1 Reflect on own learning about the value of gaining cooking skills


	Formative Assessment
	Chosen Assessment Dish
Skills Focus: Planning a meal, preparing and cooking ingredients, following a recipe independently, choosing serving vessels, presenting a meal



	Summative Assessment 
	Learner Record Questions
Focus: Food safety, Food hygiene, Personal Safety, personal hygiene, how home cooking skills can be useful, passing on information to others


	CORE Focus
	Oracy-Reading recipes out loud, communication between staff and peers, Evaluations and analysis of recipes

Character-Importance of sourcing free range eggs
 
	Oracy-Reading recipes out loud, communication between staff and peers, Evaluations and analysis of recipes

Resilience-Some students may find it difficult to work with raw meat

	Oracy-Reading recipes out loud, communication between staff and peers, Evaluations and analysis of recipes

Emotional Intelligence and Character-looking at sustainable sources of fish
	Oracy-Reading recipes out loud, communication between staff and peers, Evaluations and analysis of recipes

	Oracy-Reading recipes out loud, communication between staff and peers, Evaluations and analysis of recipes

Emotional Intelligence-Choice of recipe by students justify reasons for choice e.g. a family members favourite dish

	Oracy-Reading recipes out loud, communication between staff and peers, Evaluations and analysis of recipes


	Behaviour Principles 
	-Kindness
-Respect

	-Kindness
-Respect

	-Kindness
-Respect
-Trust
-Integrity

	-Kindness
-Respect

	-Kindness
-Respect
-Honesty

	-Honesty
-Kindness

	Therapeutic Provision 
	
	
	
	
	
	

	Department Specific Skills
	Level 2
	

	Teaching Focus
	Recipe Themes: Food groups and nutrients

Skills Focus: Arborio rice, making stock, egg white mousse, sugar work, fondants, meat on the bone, cooking temperatures, gluten alternatives, meat alternative, fresh ravioli

	Recipe Themes: Eat Well plate - Categorising nutritional content of ingredients

Skills Focus: Knife skills recap, exploring flavour combinations, cooking timings, spice mix/rubs 

	Recipe Themes: Analysing the nutritional value of ingredients

Skills Focus: Cooking pulses and legumes, creamy sauces, presentation styles mains, side dishes, working with raw fish, allergies recap, mincing, knife work recap, segmenting

	Recipe Themes: Healthy cooking methods, processed food, shop bought V homemade, economising

Skills Focus: Using a griddle pan, deseeding an avocado, using air fryer, stewing fruit, Pate Sucre, presentation styles desserts, brands, quality assurance, bulk buying

	Recipe Themes: Practical Assessment

Skills Focus: Planning a balanced 2 course meal, Shopping for ingredients/economising, preparing and cooking ingredients, following a recipe independently, choosing serving vessels, presenting a meal

	Recipe Themes: Assessment Paper work

Skills Focus: Assessment brief, sourcing ingredients, identifying equipment, 
Planning - preparation of ingredients, order of making
Cooking at Home - Evidence diary


	Cultural Capital
	Aims and Learning Outcomes:
1,Demonstrate a knowledge, understanding and confidence to cook meals at home: Students will build on skills covered in KS3 e.g. Filleted meats/fish-meat/fish on bone
3,Demonstrate an ability to transfer skills learned to different recipes: case study of individuals special dietary requirements

	Aims and Learning Outcomes:
1,Demonstrate a knowledge, understanding and confidence to cook meals at home: Students will revisit cooking skills covered in KS3 and Level 1 BTEC
3,Demonstrate an ability to transfer skills learned to different recipes

	Aims and Learning Outcomes:
1,Demonstrate a knowledge, understanding and confidence to cook meals at home
3,Demonstrate an ability to transfer skills learned to different recipes: Students will build on skills covered in Level 1 BTEC Fruit decoration-segmenting

	Aims and Learning Outcomes:
1,Demonstrate a knowledge, understanding and confidence to cook meals at home
2,Demonstrate an understanding of how to economise when planning a meal: focus on planning a home cooked version of a ready cooked meal taking into consideration economising
3,Demonstrate an ability to transfer skills learned to different recipes

	Aims and Learning Outcomes:
1,Demonstrate a knowledge, understanding and confidence to cook meals at home
2,Demonstrate an understanding of how to economise when planning a meal
3,Demonstrate an ability to transfer skills learned to different recipes

	Aims and Learning Outcomes:
1,Demonstrate a knowledge, understanding and confidence to cook meals at home
2,Demonstrate an understanding of how to economise when planning a meal
4,Demonstrate an ability to inspire others by transferring your knowledge of home cooking skills


	Assessment Criteria Links
	AC 2.1 Select and prepare ingredients for recipes for a nutritious, two course meal
AC 2.2 Use cooking skills when following the recipe
AC 2.3 Demonstrate food safety and hygiene throughout the preparation and cooking process
	AC 1.1 Plan a nutritious two course meal
AC 2.1 Select and prepare ingredients for recipes for a nutritious, two course meal
AC 2.2 Use cooking skills when following the recipe
AC 2.3 Demonstrate food safety and hygiene throughout the preparation and cooking process
AC 2.4 Apply presentation skills when serving the meal

	AC 1.1 Plan a nutritious two course meal
AC 2.1 Select and prepare ingredients for recipes for a nutritious, two course meal
AC 2.2 Use cooking skills when following the recipe
AC 2.3 Demonstrate food safety and hygiene throughout the preparation and cooking process
AC 2.4 Apply presentation skills when serving the meal

	AC 1.1 Plan a nutritious two course meal
AC 2.1 Select and prepare ingredients for recipes for a nutritious, two course meal
AC 2.2 Use cooking skills when following the recipe
AC 2.3 Demonstrate food safety and hygiene throughout the preparation and cooking process
AC 2.4 - Apply presentation skills when serving the meal
AC 3.1 Explain ways to economise when cooking at home

	AC 1.1 Plan a nutritious two course meal
AC 2.1 Select and prepare ingredients for recipes for a nutritious, two course meal
AC 2.2 Use cooking skills when following the recipe
AC 2.3 Demonstrate food safety and hygiene throughout the preparation and cooking process
AC 2.4 Apply presentation skills when serving the meal
AC 3.1 Explain ways to economise when cooking at home

	AC 1.1 Plan a nutritious two course meal
AC 2.1 Select and prepare ingredients for recipes for a nutritious, two course meal
AC 3.1 Explain ways to economise when cooking at home
AC 4.1 Identify ways information about cooking meals at home from scratch has been passed on to others


	Formative Assessment
	Chosen Assessment Dish
Skills Focus: Planning a Healthy and balanced 2 course meal, Shopping for ingredients and economising, preparing and cooking ingredients, following a recipe independently, choosing serving vessels, presenting a meal


	Summative Assessment 
	Learner Record Questions
Focus: Food safety, Food hygiene, Personal Safety, personal hygiene, planning time management, how home cooking skills can be useful, passing on information to others, cooking at home and evidencing


	CORE Focus
	Oracy-Reading recipes out loud, communication between staff and peers, Evaluations and analysis of recipes

Character and Emotional Intelligence-Investigating meat alternatives, looking at types of allergies and symptoms endured by sufferers


 
	Oracy-Reading recipes out loud, communication between staff and peers, Evaluations and analysis of recipes
Character-Eat well plate, analysing own dietary habits 

	Oracy-Reading recipes out loud, communication between staff and peers, Evaluations and analysis of recipes

Resilience-Intricate knife work cutting fruit in decorative patterns

	Oracy-Reading recipes out loud, communication between staff and peers, Evaluations and analysis of recipes

	Oracy-Reading recipes out loud, communication between staff and peers, Evaluations and analysis of recipes

	Oracy-Reading recipes out loud, communication between staff and peers, Evaluations and analysis of recipes

Character and Emotional Intelligence -Sharing enthusiasm for cooking with family and friends

-


	Behaviour Principles 
	-Kindness
-Respect
-Integrity

	-Kindness
-Respect
-Honesty

	-Kindness
-Respect
-Integrity

	-Kindness
-Respect

	-Kindness
-Respect

	-Kindness
-Respect
-Honesty


	Therapeutic Provision 
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Working fogether to inspire and achieve




