KS3 FOOD CURRICULUM MAP

FURTHER STULY

KS4 Food and
Nutrition

Assessment: practical
production — carrot cake, soda
bread

Design task

8

Assessment: practical
production - light lunch

Assessment: practical
assessments covering the
production of scones, bread rolls,
layered salad and burgers

Assessment: end of rotation
assessment on the knowledge
covered in this rotation

CAREER PATHS

f

Chef, Catering,
Hospitality,
Dietitian

Assessment: end of rotation
assessment on the knowledge
covered in this rotation

Assessment: pastry
production

Pastry

Q different pastry types
Q doughs

Q pastry ingredients

Q raising agents

Q food preparation

Q food production

Assessment: end of rotation
assessment on the knowledge
covered in this rotation

Q food types

YEAR

Q healthy eating
Q sustainability

for focaccia

Assessment: baseline test
establishing prior knowledge,
learning and experiences

SKILLS

reative production
and design,
evaluation

Assessment: target group food
planning and design

Practical assessment: chocolate
mousse

Design

Q plan and design a
dish for a specific
purpose

Q target groups

Q food preparation

Q decorative
techniques

Q use of flavours

Q uniformity

Transition and Consolidation from Year 7

O hygiene and safety

O Fairtrade ingredients

Assessment: practical assessment

FOOD SKILL

Weighing and Measuring

FOOD SKILL

Nutrition Analysis

FOOD SKILL

Evaluation

FOOD SKILL

Preparation and
Production




