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[bookmark: _GoBack]Food Studies Long Term Curriculum Overview 
	
	Autumn 1
	Autumn 2
	Spring 1
	Spring 2
	Summer 1
	Summer 2

	KS3
(Years 7, 8 and 9)
	Introduction to cooking and safe use of kitchen equipment
	Introduction to cooking and safe use of kitchen equipment
	Introduction to Nutrition
	The importance of planning for meal-times
	Where does our food come from?
	Adapting cooking for different audiences & purposes

	
	Safety and hygiene in the kitchen
Use of equipment (cooker and cooking methods)
Basic practical skills


	Develop and identify practical skills.
Develop weighing and measuring skills.
Food hygiene and safety in the kitchen. 


	Developing practical skills
Learn and apply the principles of the Eatwell Guide.
Develop knowledge of healthy eating.
Making healthy choices.

	Developing practical skills.
Identify different meal times and suitable dishes
Develop knowledge of healthy eating.

	Developing practical skills.
Developing knowledge of consumer food and drink choices.
Understand the tips for healthy eating and apply to this to diet.


	Extending practical skills.
Learn about nutritional needs through different life stages
Caring for our bodies and respecting our health and that of others

	
KS4
(Years 10 and 11)
	ASDAN Core Modules 
(10HRS each module = 1 credit)
	ASDAN Supplementary Modules 
(10HRS each module = 1 credit)

	
	MODULE  1 : Healthy eating 
· Identify the importance of food groups and their benefits to the body.
· Create a display showing how much we need of each and how they benefit the body. Include recipes or dishes that contain these food groups.
·  Create a list of fruit and /or vegetables that could make up your ‘five a day’. Consider the portion size of each item of food.

MODULE  2 : Basic Food Safety
· Find out what problems may occur if personal hygiene is not maintained in the kitchen or food preparation area.
· Describe how the following foods should be stored and comment on why this is necessary. Use a power point 
· Raw chicken ,cheese or yoghurt, raw fish, cooked meat, ice cream, casserole or soup, vegetables
· Create an information leaflet about the above topic. (Food dates) 
· Create a poster, leaflet or display to show how someone working in a kitchen should dress. Include information on Personal Protective Equipment (PPE) and its relevance. 

MODULE  3 : Food preparation and Presentation
· Plan a meal with plenty of fruit or vegetables that children would enjoy eating. 
· Research and list 6 examples of children meals.Choose one you would want to make and plan it. 
· Make a table to show the advantages and disadvantages of at least four different cooking methods. For each method, include examples of foods that are most often cooked in this way.
· Create at least three simple garnishes that would improve the presentation of meals and make them more attractive to look at. Take photographs of the creations. 


MODULE  4 : Cooking on a Budget
· Plan and cook a meal for four people for under £5. Take photos of your ingredients and of the finished meal. State if you met your budget. 
· Create an information leaflet to inform people about ways they could reduce the amount of food they throw away and save money.
· Choose two supermarkets and create a price comparison chart of 20 essential food items that you use in your household. Which supermarket would you choose to shop at and why?
·  (A)Choose a cheaper cut of meat (e.g stewing steak, mince) and research three different recipes that use your chosen cut .(B) Select one of the recipes to cook. Take pictures.  



	MODULE  5 : Entertaining
· Research party planning and event management and create a list of top 10 tips for a successful event. 
· Plan a celebration dinner for your family and friends that is based around religious festival (e.g. Christmas, Eid, Passover) and create a menu card that could be placed on the table.
· Plan the food for a child’s 5th birthday party and cook one of them.
· Find out about British traditional food. Make a display or collage showing the national dishes of England, Ireland, Scotland and Wales. 
MODULE  6 : The Food industry
· Spend a day in a food production site, learn what is involved, take an active role in one part of the work and talk to the staff about the highs and laws of their job.
· Complete enterprise project by creating and selling new food or drink product. Work out costs and sale price, source the ingredients, calculate production and shelf life.
· Carry out a survey among local residents about food citizenship in your area . 

MODULE  7 : Practical Cooking Skills
· Demonstrate that you have developed a broad range of cooking skills and techniques to develop, plan and cook meals over a period of time;
 1. Baking-Creaming, Rubbing-in, Melting and Kneading.
      2. Cooking- Boiling and simmering, Frying, Grilling, Poaching, Roasting and Steaming. 
· Demonstrate that you have developed your practical skills in using a range of utensils and appliances to safely prepare, cook and serve a variety of dishes. 
· In creating your chosen dishes , show that you can :
1. Choose the right piece of equipment.
2. Make use of labour saving appliances/devices.
3. Use new technology in the kitchen.

	Qualification at the end of Year 11
	

ASDAN Short Course Food Wise (accredited up to 60 hours of learning)



image1.wmf

