
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 introduce more challenging science into our Year 8 lessons and continue to encourage our 
students to think about their learning in Science lessons. 

Students work independently and as teams contributing to the wider school community as 
opportunities arise. 

Autumn Spring Summer 

Sweet and Sour, Curry, Risotto (investigation), Cheese Sauce (viscosity & demo),   
Macaroni Cheese, Quiche, Flaky Pastry (2 week lesson), Pasties, Victoria Slices, Whisked Sponge, 

Ginger Cake (melting method), Calzone/Pizza/Sweet Bread,  Enriched Bread  
Chilled Dessert, Showcase week 

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 

  



Unit Learning Objectives/Outcomes 

Sweet and Sour Knife skills, 
slicing and 

julienne 

Thickening a 
liquid 

Importance of 
food safety and 

hygiene 

Explaining how 
corn starch works 

in sauces 

Curry Preparation of 
raw ingredients, 

meat and 
vegetables. 

Controlling the 
consistency 

during cooking 

Conduction, 
convection and 

radiation 

 

Risotto Tasting 
throughout and 

adjusting 
seasoning 

Preparation of 
ingredients 

Starches and their 
purpose 

Staple foods 

Investigation 
Viscosity 
Demo – cheese 
sauce   

Using a hob 
safely 

Using a viscosity 
chart to measure 

sauces 

How the amounts of starch can alter 
the viscosity of a sauce 

 

Macaroni cheese Making a lump 
free sauce 

Checking pasta 
(al dente) 

Starches 
Gelatinisation 

Modification of 
dish and other 

uses 

Quiche  Adding liquid 
accurately 

Rolling and 
baking blind 

Coagulation Eggs – nutrients, 
types, uses 

2 week lesson 
Flaky pastry 
Pasties 

Adding the fat Book fold 
lamination 

Fats in pastry Types of pastry 

Rolling, shaping 
pasties 

Investigation task. 
Which fat works best & why? 

Dextrinisation 

Victoria Slices  Creaming method 
or all in one 

Slicing,  layering 
& presentation 

Different types of cake making 

Whisked sponge  Safe use of hand 
mixer 

Folding 
Rolling 

Aeration  

Ginger cake 
(melting method)  

Weighing 
ingredients 
accurately 

Using the hob 
accurately 

Understanding the difference 
between the different methods of 

cake making and the consistency and 
then texture of the cake 

  



Calzone/pizza/s
weet bread  

Adding liquid Kneading and 
proving dough 

Investigation 
Function of yeast 

Understanding 
about the 

different types of 
flour (gluten) 

Enriched bread  Adding 
alternative 

liquids 

Kneading, 
proving and 

shaping dough 

Enriched breads 
in celebrations/ 

festivals 

Nutrient value of 
various liquids 
used in bread 

making 

Chilled dessert  Combining 
ingredients 

Decorating and 
presenting final 

dish 

Coagulation Setting methods 

Seasonal or 
Celebratory foods 
SAVOURY  

Following a 
recipe 

Working 
independently 

Importance of 
food in different 

cultures 

Presentation of 
food 

 


