
In Food we create a working atmosphere where students love to learn, are engaged and 
confident.  We encourage students to take risks with flavours and develop transferable skills so 
that they can develop and tackle more challenging recipes.  We begin to introduce the students 
to the science of food and encourage them to think about the strong link between Science and 
Food lessons.  Students work independently and as teams contributing to the wider school 
community as opportunities arise. 

Fruit crumble, Cheese scones, Scone based pizza, Savoury Tarts, Plate pie, Soup, 
Sliders, Bolognese, Fish Fingers, Bread rolls, Pasta gratin, Cakes with a vegetable or fruit in, 

Teacake challenge, Seasonal Foods/Celebrations 

Recipes/ingredients will be set weekly. 

In addition to this the following types of homework will be set occasionally: 

• Reading recipes 
• Responding to feedback 
• Gathering sensory feedback from home 
• Watching food programmes 
• Researching ingredients, commodities 

 

Lesson 1  Sensory analysis  Demonstrating 
good hygiene 
practises  

Hygiene & Safety  4 Cs  

Fruit crumble Rubbing in Preparing apples 
– peeling, coring, 
slicing 

Function of fat in 
baked dishes  

Consequences of 
poor hygiene  

Cheese scones Rubbing in Adding liquid  Function of flour 
Which flour? 

Modifying 
recipes, reducing 
the fat, changing 
the flavour etc. 

Scone based 
pizza 

Rubbing in Measuring and 
adding liquid  

Which flour? Dietary goals  



Savoury Tarts Rubbing in Adding liquid Eat well plate 
What does it 
show us?  

Ratio of fat to 
flour for pastry 
making  

Plate pie Rubbing in & 
adding liquid  

Rolling to a 
shape, lining a tin  

Macro and 
Micronutrients 

Types of pastry  

Soup Preparing a range 
of ingredients 
(mat for 
vegetable 
presentation )  

Checking for 
seasoning and 
flavouring  

Seasonality of 
vegetables and 
where they come 
from 

Begin to 
understand how 
we classify fruits 
and vegetables  

Sliders Safe handling of 
raw meat 

Preparing 
ingredients 
including finely 
dicing an onion  

Consequence of 
poor hygiene  

Understanding 
about the 
different cooking 
methods 

Bolognese Controlling the 
hob 

Knife skills Conditions for 
bacteria growth 

Evaporation 

Fish Fingers Pane Team work  Production line Classification of 
fish 

Bread rolls Shaping  Adding liquid 
accurately  

The function of 
yeast in bread 
making 

Bread as a staple 
ingredient and 
the different types 

Pasta gratin To au gratin and 
the different 
ingredients we 
could use 

Good hob control  
Consistency of 
dish  

What are the 
Macro and Micro 
nutrients in the 
dish  

The different 
types of pasta  
Starch  

Cakes with a 
vegetable or fruit 
in  

Mise en place of 
equipment and 
ingredients  

Equally portioned 
cakes 
Extend – other 
food products  

Functions of 
ingredients in 
cakes   

What vitamins 
and minerals are 
in our 
ingredients? 

Theory lesson  Organising time  Food Provenance  

Teacake 
challenge  

Presentation 
techniques  

Piping skills  Importance of 
presenting foods  

How to temper 
chocolate  

Seasonal Foods/ 
Celebrations 

Following a 
recipe 

Working 
independently  

Importance of food in different 
cultures 

 


