Skills 52

For Life
TRUST

C - Planning
for the final
menu

Demonstrate
. technical skills

b,
(v
A - Researching Food Preparation Post 16
Assessment Destinations

D — Making the_g E — Analysis and
N A final dish Mevaluation \_
Cuisines —— I

& L1l I I KS4 — Food Preparation and Nutrition |

h Food and the
ﬁ A —Researc Sensory Food environment
; ’; g Recap analysis production

Food choice
YEAR

Food ® & Sensory

6 () »

Taste receptors

g
= o8] Food N =
Invesﬂgaﬂon 1 1 8 Olfactory
: systems

International

— Analysis and % G R Technological
evaluate > Fgod S T ¢|developments
N\B - Investigation Science '

i KS4 — Food Preparation and Nutrition

Selecting . _
e \\" Coagulation
approprlatel; g Gelatinisation Biological

cooking cx ) E Plasticity Enzymic m
[3 rd
methods _,&g ” i \’\\\1 2 browning .:,\-
Denaturatlon Er 4
£

aramellsatloh Emulsification Chemical

Preparing, =
cooking =
and g
serving 3
food Why food is cooked Dextrlnlzatlon A
.. and how heatis  Gluten . Foartn ,\ Aera%)% =
45 5%l transferred ~ Formation = Formation Shortening -
=ik I 5 Oxidation Year 9 - 11 a range of
I KS4 — Food Preparation and Nutrition | , savoury and sweet
Buying and Vi tamlns Carbohydrates dish will be produced
Minerals . : along side theory

Bal(j:\nce . v @®@ .ﬁ’y
diet 4 @Q“’y "'

storing food Microorganisms

and enzymes

Food Safety
Food, Nutrition

od, Nutrition

and Health

Microorganisms
in food The signs of food
production poisoning

)ro

R ﬁ Nutritional
%\%\ analysis
858 =

Diet nutrition =
and health

/ Fats
) Water

| KS3 — Food and Nutrition I

Bacterial Proteins

contamination

Protem,

InY 8 I ) . .-:‘: .‘ &, ,é Diet and #

n Year 8 learners ' —Recap eat A dent Food and g_;j‘ =Y lifestyle

will develop i wellguideand a"”*’:‘#ﬁ" ceiden Temperature ? Vegetarians Seasonal

confidence of nutrition Micronutrients Prevention Food choice (diet analysis) foods/food
miles

cooking a range
of dishes and
make informed
decisions about
food choice.

®(recap)

Fairtrade : ethics

Practical Macronutrients Food Food poisoning ==

Food Safety in m:ng 10.8g] 119

Special Food the kitchen _& Bacteria ovowves
Diets and . (recap) (recap) s Sug'arf @ b é Food Year 7 - 8 a range of
religion | choice & | it T Labelling savoury and sweet
& I KS3 — Food and Nutrition |
Health and Safety ! @ @

ﬁ ) ®
uten u —
* Food i \ Orgaruc Sensory 7 s == within the \
L | Farming Cooking Analysis Mﬂ

SCIGHCG K -~ Convection kitchen and food. In Year 7

YEAR learners will
Commodities Heat transfer Culinary Skills Food Safety 7 develop basic

understanding
Seasonal i Conduction
Foods @ rood - Faine e ubling

__ routine Fats and

(Crisps|  |Sauc

dish will be produced
along side theory

of nutrition
Miles agents oY) method

The ‘4’ C’s and culinary
N
\ : Baking Soda Usmg the
[
[ ]

Bacteria and Hygiene skills.
\\\\ .

COLLABORATION LEADERSHIP
/.

Eat Well gwde@
and nutrition



https://www.google.co.uk/url?sa=i&url=https://www.shutterstock.com/search/vegan%2Bicon&psig=AOvVaw3rfk-i8pGZViPM20lDrqVx&ust=1588609755455000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPjFodOOmOkCFQAAAAAdAAAAABAE
https://www.google.co.uk/url?sa=i&url=https://www.shutterstock.com/search/food%2Bchoice&psig=AOvVaw1p9Fw11VqKUPNv48HFV42u&ust=1588612084453000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMjzwaqXmOkCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.shutterstock.com/search/vitamins%2Bminerals%2Bicon&psig=AOvVaw3RMk5VVTD8Ju5yD5SY33mw&ust=1588712182239000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJC0h6yMm-kCFQAAAAAdAAAAABAJ

