
Curriculum Overview: Food Technology 

Year 7 Autumn/Spring/Summer Term 1 

What are we learning? What knowledge, understanding 
and skills will we gain? 

What does excellence look like? What additional resources 
are available? 

Healthy eating;  
food preparation skills;  
wise shopping  
Food safety and hygiene 
Working safely 

 

Understanding how and why we 
need to make healthy food choices; 
developing food preparation skills; 
making a range of recipes; explaining 
how raising agents work in cake 
mixtures.  
 
Main skills learnt in Food Technology 
 
Practical skills including knife skills 
Food safety 
Food Provenance 
Healthy eating 

Explaining why a healthy diet is important and listing 
what they should include; choosing the correct tools 
during practical sessions; creating dishes with 
confidence and competence to a good standard, 
working independently 
 
 
Students should be able to clearly describe the 
following key terminology 

 

 



Curriculum Overview: Food Technology 

Year 7 Autumn/Spring/Summer Term 2 

What are we learning? What knowledge, understanding and skills 
will we gain? 

What does excellence look like? What additional resources 
are available? 

 

 

 
Can independently use a cooker and a knife safely 
Can explain what a healthy diet includes. 
Can work well as a team member 
Can help others in practical lessons 
Can follow a recipe 
Can name 5 health and safety rules and the reasons 
for them 

 

 



Curriculum Overview: Food Technology 

Year 8 Autumn/Spring/Summer Term 1 

What are we learning? What knowledge, understanding 
and skills will we gain? 

What does excellence look like? What additional resources 
are available? 

Basic nutrition and the 
Government’s main dietary 
guidelines. 
Food science investigations and 
focus on gelatinisation 
 

Developing life skills for wise food 
shopping 

Food preparation skills; learning 
about the main food groups; 
developing specialist cutting 
techniques; preparing and using 
pastry; making sponge mixtures, and 
bread dough. 
Demonstrate understanding of Wise 
Shopping and making healthy 
choices 
How to safely prepare and cook a 
range of meat dishes and dishes 
using dairy products. 
 
 
 

Listing the main nutrients and explaining what they 
do in the body;  
explaining how the senses are used to taste our food; 
creating practical dishes with confidence and 
competence;  
understanding of the science behind both the theory 
and practical tasks carried out in food technology 
lessons.  
 

Year 8 Recipe Book 
Year 8 Home Learning Tasks 
 
BBC recipe videos 
www.foodafactoflife.com 
 

 

http://www.foodafactoflife.com/


Curriculum Overview: Food Technology 

Year 8 Autumn/Spring/Summer Term 2 

What are we learning? What knowledge, understanding 
and skills will we gain? 

What does excellence look like? What additional resources 
are available? 

Cross contamination and how it 
occurs and ways to prevent it with 
high risk foods 
 
Improving and developing food 
practical skills.  
 
Safety in the kitchen and personal 
hygiene 
 
Fermentation and the science 
behind it 
 

Knife and vegetable preparation 
skills 
Sautéing (translucent vegetables 
rather than brown) 
Control of the hob 
Handling and cooking raw meat 
Consideration to tasting for 
seasoning  
 

Being able to describe the effect of heat on food 
 
Being able to recall key terms in Nutrition and Healthy 
eating 
Being able to explain to others how to carry out 
different knife skills safely 
Conduct an experiment to demonstrate the effects of 
fermentation 

Year 8Recipe Book 
Year 8 Home Learning Tasks 
The Food Book by Jenny 
Ridgwell 
 
BBC recipe videos 
www.foodafactoflife.com 
 

 

http://www.foodafactoflife.com/


Curriculum Overview: Food Technology 

Year 9 Autumn/Spring/Summer Term 1 

What are we learning? What knowledge, understanding and skills 
will we gain? 

What does excellence look like? What additional resources 
are available? 

  

Nutrition 
Sustainability 
Food Science 
Conducting a 
science  
experiment 
Balanced 
diets 

 

 

Developing food preparation skills; learning 
about different diets; investigating different 
methods of making sauces;  
 

 
 
 
Learners to understand what is happening 
to starch during gelatinisation and how 
different starch sources affect texture, 
colour and viscosity of thickened gel 

Reinforce the principles of: 
- fair testing 

setting a hypothesis 

Explaining where proteins come from and the 
need to ensure vegetarians have a diet with all 
the essential amino acids; explaining the impact 
of too much sugar in our diets; explaining the 
scientific changes which take place when 
preparing and cooking food and how this 
impacts on the finished product; completing 
practical dishes with confidence and 
competence.  
Understanding how to make healthy choices 
and changes to achieve a balanced diet 
 

www.foodafactoflife.co.uk 
 
www.bnf.co.uk 
 
www.eatwell/gov.uk 
Lovefoodhatewaste 
 
 
The Food Book Jenny Ridgwell 
 
GCSE Food Preparation & 
Nutrition (Eduqas) published 
by  Illuminate 
 

 

http://www.foodafactoflife.co.uk/
http://www.bnf.co.uk/
http://www.eatwell/gov.uk


Curriculum Overview: Food Technology 

Year 9 Autumn/Spring/Summer Term 2 

What are we learning? What knowledge, understanding 
and skills will we gain? 

What does excellence look like? What additional resources 
are available? 

Healthy eating;  
Developing food preparation 
skills;  
Food science investigations  
Sensory evaluation 
Nutritional analysis 
Special diets 
 

A thorough understanding of what a 
balanced diet should include and the 
source and function of major 
nutrients and the effect on health of 
deficiencies. 
 
Development of learner knowledge 
on gelatinisation with key terms 
and temperatures 
 
Develop a range of more complex 
food skills that are used in the 
production of a 3 course meal. 
 

Selecting items for a low fat diet reporting findings to 
reach a conclusion  
Plan and make a healthy low fat main course dish 
that meets all the criteria and to conduct a sensory 
evaluation 
 
Being able to analyse the nutrients in a dish and to be 
able to adapt the dish to meet different dietary 
needs 
 
 
To be able to give an example of a food production 
method that demonstrates sustainability and to 
identify at least 3 global food issues that affect 
sustainability. 
To describe at least 4 methods that demonstrate 
sustainability in food production 
 

 

 


