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Curriculum Gift – Bringing Ideas to Real Life 

 Term 1 Term 2 Term 3 Term 4 Term 5 Term 6 

Fertile 
Question 

How do we prepare ourselves and 
the environment for cooking? 
What risks and hazards might occur 
in a cooking environment? 

What is the difference between a risk 
and a hazard? 
Can you identify utensils you will be 
using in cooking? 

How do you prepare utensils and 
cooking equipment for cooking? 
What are the safe ways of cleaning 
and storage of equipment and 
utensils? 
What is the purpose of a recipe? 
What are the purpose of the 
different ingredients in a recipe? 
Can you describe the different 
cooking skills used in the dishes that 
you make? 

What are the purpose of the 
different ingredients in a recipe? 

- Aeration 
- Thickening 
- Shortening 
- Aesthetics 
- taste 

 
 

What are the main food groups? 
What are the main sources of foods 
from each food group? 
What is a balanced diet? 
Can you describe the nutrients that 
make up a balanced diet? 
What are the deficiencies of the 
different nutrients? 

How do social factors affect food 
choices? 
How do environmental factors 
affect food choices?  
What is seasonality? 
How do seasons affect food 
availability? 
How does nutrient requirements 
differ for different groups of 
people? 
What is the difference between an 
intolerance and an allergy? 
 
 

Key Content Unit 1 
1.1, 1.2 
Understand how to prepare self 
and the environment for cooking. 

- describe safe and hygienic 
working practices to 
prepare self for cooking 

- describe safe and hygienic 
working practices to 
prepare the cooking 
environment 

 
3.1, 3.2, 3.3, 3.4 
Understanding recipes for cooking 

Unit 1 
1.2, 1.3 
Understand how to prepare self and 
the environment for cooking. 

- describe safe and hygienic 
working practices to prepare 
the cooking environment 

- Assess potential risks and 
hazards in the cooking 
environment 

2.1 
Understand how to prepare and store 
equipment and utensils for cooking. 
-Describe the uses of cooking 
equipment and utensils 
 
3.1, 3.2, 3.3, 3.4 
Understanding recipes for cooking 

Unit 1 
2.2, 2.3 
Understand how to prepare and 
store equipment and utensils for 
cooking. 

- describe how to prepare 
equipment and utensils for 
cooking 

- describe safe and cleaning 
and storage of equipment 
and utensils 

 
3.1 – 3.4 
Understand recipes for cooking 

- describe the purpose of a 
recipe 

- Identify the different stages 
of a recipe 

- describe the purpose of 
different ingredients in a 
recipe 

Describe cooking skills 

Unit 1 
4.1-4.5 
Be able to use skills for Food 
preparation and Cooking 

- demonstrate safe and 
hygienic working practices 
to prepare self and 
environment for cooking 

- demonstrate how to follow 
recipes 

- demonstrate cooking skills 
- demonstrate safe use of 

equipment and utensils 
- demonstrate safe and 

hygienic cleaning and 
storage of equipment and 
utensils 

 
This is about bringing all the skills 
and key content learned over Unit 1 
together and providing a portfolio of 
evidence 

Unit 2 
1.1, 1.2, 3.1 
Be able to describe the main food 
groups and the commodities that 
each group involves: 

- Bread, potato, rice, pasta 
and other starchy food; 

- Meat, fish, egg, beans and 
other non diary sources of 
protein; 

- Fruit and vegetables; 
- Milk and dairy foods; 
- Food and drinks high in fat 

and sugar 
Students will need to understand 
where their food comes from and 
the sources of their food: 

- Farm grown 
- Reared 
- Country of origin 
- Processed 
- Manufactured  

 
Unit 3 

1.1, 1.2 
There is overlap with Unit 2 so this 
will be taught alongside Unit 2 
Students will look at what 
constitutes a balanced diet and they 
will look at the new Eat well Guide 
and compare the old eat well plate. 

Unit 2 
2.1, 2.2, 3.1 
Be able to describe how social 
factors such as cultural difference, 
buying local, fair-trade, personal 
choice and Fair Trade can affect 
the choices people make when 
purchasing food. 
Be able to describe in detail how 
the environment can play a part in 
peoples food choices meanwhile 
students will learn about Food 
Miles, Carbon Footprint, the 
affects of pesticides on our food, 
the weather and why choose 
Organic foods. 
Unit 3 
1.3 
Students will study how different 
groups of people need differing 
levels of nutrition. They will also 
discover that other factors such as 
age, gender, and level of activity 
will also determine the level of 
nutrition required. 
Students will also be able to 
describe the difference between 
food intolerance and an allergy, 
and how it is important to let 
customers know about the 
Allergens in food. 
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Students will also look at Food 
labels and understand the different 
terminology such as GDA/RI’S> 
(Guided Recommended Allowance 
and Recommended intake). 
For 2.1 this overlaps again with 1.1 
in Unit 2 and the students will look 
at the main nutrients and the 
deficiencies that could come with 
having too little or too much in your 
body 

 

Subject 
specific skills 

Selecting correct tools and 
equipment. 
Ensure they are working in a safe 
and hygienic manner 
Be able to describe the purpose of a 
recipe 
Identify the different stages of a 
recipe 
Describe the purpose of different 
ingredients in a recipe 
Describe cooking skills 

- Aeration 
- Thickening 
- Shortening 
- Aesthetics 
- Taste 
- Roasting 
- Steaming 
- Poaching 
- Sautéing 
- Stewing 
- Casserole 
- Sauce making 

 

Selecting correct tools and equipment. 
Ensure they are working in a safe and 
hygienic manner 
Be able to describe the purpose of a 
recipe 
Identify the different stages of a recipe 
Describe the purpose of different 
ingredients in a recipe 
Describe cooking skills 

- Aeration 
- Thickening 
- Shortening 
- Aesthetics 
- Taste 
- Roasting 
- Steaming 
- Poaching 
- Sautéing 
- Stewing 
- Casserole 
- Sauce making 

 

- Aeration 
- Thickening 
- Shortening 
- Aesthetics 
- Taste 
- Roasting 
- Steaming 
- Poaching 
- Sautéing 
- Stewing 
- Casserole 
- Sauce making 

 

- Aeration 
- Thickening 
- Shortening 
- Aesthetics 
- Taste 
- Roasting 
- Steaming 
- Poaching 
- Sautéing 
- Stewing 
- Casserole 
- Sauce making 

 

Students will be giving recipes to 
adapt to make healthier or to be a 
suitable meal for a specific age 
group. 
 

- Reading and interpreting a 
recipe 

- Looking at and 
understanding Food labels 

- Weighing and measuring 
accurately 

Building on previous skills taught 

Students will be giving recipes to 
adapt to make healthier or to be a 
suitable meal for a specific age 
group. 
 

- Reading and interpreting a 
recipe 

- Looking at and 
understanding Food labels 

- Weighing and measuring 
accurately 

Building on previous skills taught 

OAB Skills 
& cross 

curricular links 

Beautiful books and presentation of 
dishes 
Resilient learners 
Independent learners – Looking at 3 
B4 ME – Book, Brain, Buddy 
Healthy lifestyles and diets 
 
Maths – weighing and measuring, 
scaling up and down of a recipe 

Beautiful books and presentation of 
dishes 
Resilient learners 
Independent learners – Looking at 3 
B4 ME – Book, Brain, Buddy 
Healthy lifestyles and diets 
 
Maths – weighing and measuring, 
scaling up and down of a recipe 

Beautiful books and presentation of 
dishes 
Resilient learners 
Independent learners – Looking at 3 
B4 ME – Book, Brain, Buddy 
Healthy lifestyles and diets 
Science in food 
English – literacy 
Maths – weighing and measuring, 
scaling up 

Beautiful books and presentation of 
dishes 
Resilient learners 
Independent learners – Looking at 3 
B4 ME – Book, Brain, Buddy 
Healthy lifestyles and diets 
Science in food 
English – literacy 
Maths – weighing and measuring, 
scaling up 

Beautiful books and presentation of 
dishes 
Resilient learners 
Independent learners – Looking at 3 
B4 ME – Book, Brain, Buddy 
Healthy lifestyles and diets 
Science – Dextrinisation and 
gelatinisation with carbohydrates. 
Maths – scaling up and down of 
recipes and ratios, weighing and 
measuring 
 
 

Beautiful books and presentation 
of dishes 
Resilient learners 
Independent learners – Looking at 
3 B4 ME – Book, Brain, Buddy 
Healthy lifestyles and diets 
Science – Dextrinisation and 
gelatinisation with carbohydrates. 
Maths – scaling up and down of 
recipes and ratios, weighing and 
measuring 
Geography – Climate control, 
seasonality, Fair Trade 
 

Assessment Written assessment for 1.1 and 1.2 
Practical skills in 3.1 – 3.4 

Autumn Exam based on prior learning 
for Unit 1 and also a practical 
assessment. 
 
Written assessment for 1.1 and 1.2 
Practical skills in 3.1 – 3.4 

Written assessment for 2.2 and 2.3 
Practical skills in 3.1 – 3.4 

Completing the assessment for all 
elements to a higher standard. 
Witness statements to be 
completed by teacher for 3.1-3.4 
and 4.1-4.5 
Practical skills for 4.1-4.5 
Spring Exam based on prior 
learning for Unit 1 and also a 
practical assessment. 

Written Assessment for 1.1 and 1.2. 
Practice exam questions for Unit 3 
for 1.1 and 1.2. 

Written Assessment for 2.1 and 
2.2. 
Practice exam questions for Unit 3 
for 1.3. 
End of Year exam based on unit 1 
and what you have learned so far 
for Unit 2 and 3 also a practical 
assessment 



 

Home 
Learning 

To choose from a choice of 
activities: 

- Write 10 questions to ask 
others in the class about 
this topic. 

- Create a matching pairs 
game on this topic. (Turn 
over matching cards). 

- Create cartoon characters 
for the different food 
poisoning bacteria to help 
you learn their symptoms 
and sources. 

- Produce a dominoes 
revision card set on 
bacteria. 

- Create your own “who am 
I?” 

- Produce a set of flash 
cards to help you revise 
this topic. 

- Make up a poem or 
rhyme to help you learn 
the bacteria. 

- Write advice for the 
canteen on how to avoid 
transmission of bacteria 

- Write your own exam 
question based on food 
poisoning-create a mark 
scheme 

 
 

Complete amendments for 1.1 and 1.2 
to work towards merit and distinction. 

Researching the specialist equipment 
used in catering industries. 
Completion of assessment work and 
responding to feedback 

Create a portfolio of evidence 
explaining the different aspects of 
science behind some of the dishes 
you have used. 

Completion of assessment work and 
responding to feedback. 
Keeping a food diary or a diary of a 
family member. 
Create a booklet advising patients 
how to eat healthily and follow a 
balanced diet.  This booklet could 
also include the deficiencies, and 
what foods you should eat or avoid 
to overcome it. 

Completion of assessment work 
and responding to feedback. 

- Produce a poster of the 4 
seasons and what foods 
are in season in the UK 

- To write a short essay For 
and against using Fair 
Trade products or Organic 

- Write a short report on 
your understanding about 
the science behind 
Carbohydrates 

E.g., Caramelisation, dextrinisation, 
gelatinisation. 

Memorable 
Learning 

Producing Face Book pages for 
different bacteria 
Using the UV lamp to identify 
bacteria left on hands after washing 
them. 
Producing dishes: 
cheesecake 
victoria sponge 
Meat balls and spaghetti 

Identifying risks and hazards in a role 
play situation. (Teacher will set up an 
area of the room that demonstrates 
bad practice) 
 
Producing dishes: 
Quiche Lorraine 
Apple/Pear Tarte tatan 
Soup and bread 

Head Bandz game to remember 
equipment. 
Tour of school canteen looking at 
specialist equipment 

Experiments to demonstrate the 
science behind the different 
processes 
Coagulation – Eggs  - Making a 
Crème Caramel which will also 
demonstrate caramelisation 
Raising Agents – erupting volcano to 
demonstrate the different raising 
agents used. 
Gelatinisation – in sauce making 

Looking at Carbohydrates and their 
scientific properties such as: 
Dextrinisation and Maillard 
reaction. 
Making dishes such as Welsh 
Rarebit – which demonstrates both 
dextrinisation and Maillard reaction.  
Gelatinisation – reinforced – Tuna 
pasta bake or Macaroni Cheese. 
Dishes will focus on the food groups 
of the starchy carbohydrates and 
dairy section. 

Looking at Carbohydrates and 
their scientific properties such as: 
Dextrinisation and also raising 
agents  
Making dishes with specialist 
enriched dough such as brioche 
and Chelsea buns– which 
demonstrates dextrinisation. 
Enzymic browning with fruit and 
vegetables. 
Dishes will focus on starchy 
carbohydrates and fruit and 
vegetables 
 

CEIAG The Role of the Environmental 
Health Officer 
Microbiologist 
Chef v Cook 

The Role of the Environmental Health 
Officer 
Microbiologist 
Chef v Cook 

Visit to a restaurant 
Looking at Job Roles within 
hospitality and Catering 

Visit from Head chef at City of 
Bristol College – or a visit to the 
college. 
 

Nutritionist- Try to get a nutritionist 
or a local nurse to speak to us about 
the importance of a healthy diet. 

Menu planning 
Nutritionists – advisors for 
restaurants, athletes, and 
employed by the NHS. 

The EDGE Create -  create a revision game to 
add learning 
Resilience – Learn a new skill 
Resilience – attend intervention to 
increase your attainment 
Communication – Plan and present 
a topic of your choice to the rest of 
the class. 

Create -  create a revision game to add 
learning 
Resilience – Learn a new skill 
Resilience – attend intervention to 
increase your attainment 
Communication – Plan and present a 
topic of your choice to the rest of the 
class. 

Organise - Carry out a research 
project on different equipment and 
prevent your findings in your 
portfolio.  
Leadership – present a skills learnt to 
a small group. 

Organise - Carry out a research 
project of a commodity of your 
choice and prevent your findings in 
whatever media you want. 
Resilience – Learn a new skill 
Resilience – attend intervention to 
increase your attainment 

Organise – Produce a revision 
booklet that you and your peers 
could use based on the different 
nutrients and what foods belong in 
each group, linking to the Eat well 
guide. 
Resilience – Learn a new skill 

Create a recipe book with your 
peers to introduce people to the 
science behind the dishes. 
Resilience – Learn a new skill 
Resilience – attend intervention to 
increase your attainment 



Organise - Conduct a demonstration 
on how to use a piece of classroom 
equipment safely in food 

Communication – Plan and present a 
topic of your choice to the rest of 
the class. 
Organise - Conduct a demonstration 
on how to use a piece of classroom 
equipment safely in food 

Resilience – attend intervention to 
increase your attainment 
Communication – Plan and present 
a commodity of your choice to the 
rest of the class. 

Communication – Plan and 
present a topic of your choice to 
the rest of the class. 

 

 

 

 

 

 

 

 

 

 

 

 

 


