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	Week 
	Topic
	Key Learning Points
	Key Vocabulary
	Assessment

	1
	Function of Nutrients
Excess and Deficiency
	End point:
Students will clearly demonstrate their understanding of a balanced diet and the nutritional needs of the body. 


Students will:
· Describe the function of nutrients in the human body and provide sources.
· Explain the characteristics of unsatisfactory nutritional intake
	Balanced
Diet
Nutritional Needs
Unsatisfactory
Excess
Deficiency
	Self Assessment
1. What do students already understand about this topic? 
1. How do they relate real life experiences to this context?

Teacher assessment
1. Class booklet marking
1. How have students developed their knowledge in this topic? 
Have they committed new information to memory?


	2
	Dem Quiche
	End point:
Students will understand how to create a successful quiche using the rubbing method to create short crust pastry.


Students will:
Understand about the shortening of gluten to stop dough from stretching
Be able to adapt recipe to suit a variety of dietary requirements
	Gluten 
Dough
Pastry
Shortening
Rubbing in method
	Self Assessment
1. What do students already understand about this topic? 
1. How do they relate real life experiences to this context?

Teacher assessment
1. Class booklet marking
1. How have students developed their knowledge in this topic? 
Have they committed new information to memory?
Homework – French Cuisine

	3
	Practical Quiche
	End point:
Students will successfully made a quiche using the homemade shortcrust pastry.

Students will:
· FOUNDATION – to complete the dish successfully and with help throughout
· DEVELOPING– to complete the dish successfully with minimal help , some consideration for health and safety is shown.
· SECURE – independently complete the dish successfully and fully consider health and safety. 
· EXCELLENT - independently complete the dish successfully and fully consider health and safety. Support is given to peers in the lesson. 

	Gluten 
Dough
Pastry
Shortening
Rubbing in method
	Teacher assessment
EMC grading boundaries – F/D/S/E


	4
	Dem Dutch Apple Cake
	End point:
Students will understand how to create a successful dutch apple cake using the creaming method.


Students will:
Be able to evaluate their skills and effectiveness in previous practical sessions
Know how to effectively complete the creaming method
Recap knowledge of knife skills to demonstrate effectively next lesson
	Creaming method
Fats
Sugars
Knife skills
	Self Assessment
1. What do students already understand about this topic? 
1. How do they relate real life experiences to this context?

Teacher assessment
1. Class booklet marking
1. How have students developed their knowledge in this topic? 
Have they committed new information to memory?

	5
	Practical Dutch Apple Cake
	End point:
Students will successfully made a dutch apple cake using the creaming method

Students will:
· FOUNDATION – to complete the dish successfully and with help throughout
· DEVELOPING– to complete the dish successfully with minimal help , some consideration for health and safety is shown.
· SECURE – independently complete the dish successfully and fully consider health and safety. 
· EXCELLENT - independently complete the dish successfully and fully consider health and safety. Support is given to peers in the lesson. 

	Creaming method
Fats
Sugars
Knife skills
	Teacher assessment
EMC grading boundaries – F/D/S/E


Homework – Pie!

	6
	Demo Sausage Plait
	End point:
Students will understand how to create a successful sausage plait and be able to adapt recipe to improve texture, taste and appearance.


Students will:
Be able to adapt recipe with additional ingredients for flavor
Know the finishing techniques for pastry – shaping, joining, glazing.
	Pastry
Finishing techniques
Texture
Flavour
Appearance
Senses
Organoleptic
	Self Assessment
1. What do students already understand about this topic? 
1. How do they relate real life experiences to this context?

Teacher assessment
1. Class booklet marking
1. How have students developed their knowledge in this topic? 
Have they committed new information to memory?

	7
	Practical Sausage Plait
	End point:
Students will successfully made a sausage plait with additions to improve the senses.

Students will:
· FOUNDATION – to complete the dish successfully and with help throughout
· DEVELOPING– to complete the dish successfully with minimal help , some consideration for health and safety is shown.
· SECURE – independently complete the dish successfully and fully consider health and safety. 
· EXCELLENT - independently complete the dish successfully and fully consider health and safety. Support is given to peers in the lesson. 

	Pastry
Finishing techniques
Texture
Flavour
Appearance
Senses
Organoleptic
	Teacher assessment
EMC grading boundaries – F/D/S/E




Homework – British and International Cuisine


	8
	The Hospitality and Catering Industry
	End point:
To understand the structure and function of the hospitality and catering industry

Students will:
Understand different types of establishments, services and job roles
Compare venues and menu plans for different outlets
	Function
Structure
Hospitality
Catering
Industry
Establishment
Services
	Self Assessment
1. What do students already understand about this topic? 
1. How do they relate real life experiences to this context?

Teacher assessment
1. Class booklet marking
1. How have students developed their knowledge in this topic? 
Have they committed new information to memory?

	9
	Demo Profiteroles
	End point:
Students will understand how to complete successful profiteroles using the aeration method of steam.

Students will:
Understand how to create choux pastry
Understand how steam is used to create a rise in choux pastry
	Choux pastry
Aeration
Steam
Baking
Piping
	Self Assessment
1. What do students already understand about this topic? 
1. How do they relate real life experiences to this context?

Teacher assessment
1. Class booklet marking
1. How have students developed their knowledge in this topic? 
Have they committed new information to memory?

Homework – Social, Moral & Environmental

	10
	Practical Profiteroles
	End point:
Students will complete successful profiteroles using the aeration method of steam.

Students will:
· FOUNDATION – to complete the dish successfully and with help throughout
· DEVELOPING– to complete the dish successfully with minimal help , some consideration for health and safety is shown.
· SECURE – independently complete the dish successfully and fully consider health and safety. 
· EXCELLENT - independently complete the dish successfully and fully consider health and safety. Support is given to peers in the lesson. 

	Choux pastry
Aeration
Steam
Baking
Piping
	Teacher assessment
EMC grading boundaries – F/D/S/E


	11
	Demo Treacle Tart
	End point:
Students understand how to create a successful treacle tart.

Students will:
Recap knowledge of shortcrust pastry and shortening o gluten strands.
Understand how to use the hob and oven to melt ingredients for filling and bake to set.
Recep knowledge of various pastry products. 
	Gluten 
Dough
Pastry
Shortening
Rubbing in method
Melting method
Baking
	Self Assessment
1. What do students already understand about this topic? 
1. How do they relate real life experiences to this context?

Teacher assessment
1. Class booklet marking
1. How have students developed their knowledge in this topic? 
Have they committed new information to memory?

Homework – American Cuisine

	12
	Practical Treacle Tart
	End point: Students will make a successful treacle tart.

Students will:
· FOUNDATION – to complete the dish successfully and with help throughout
· DEVELOPING– to complete the dish successfully with minimal help , some consideration for health and safety is shown.
· SECURE – independently complete the dish successfully and fully consider health and safety. 
· EXCELLENT - independently complete the dish successfully and fully consider health and safety. Support is given to peers in the lesson. 

	Gluten 
Dough
Pastry
Shortening
Rubbing in method
Melting method
Baking
	Teacher assessment
EMC grading boundaries – F/D/S/E



	Recommended websites/resources/places to visit for students:

	11 - 14 Years - Food A Fact Of Life

	How families can support learning in this subject:

	Encourage students to get involved with cooking or preparing food at home.
Discuss where their food comes from
Support students understanding of meal planning and preparation by discussing what foods go into their meals.

	Other points to note

	KS3 booklets are marked twice a half term with DIRT work completed in green pen. Each practical and homework task are graded by the teacher from Entry Level – Excellent+.





