
 

Intent 

The intent of our food technology curriculum is to apply the principles of safety in the kitchen, nutrition and healthy 
eating, instilling a love of cooking in all pupils.  Learning how to cook is a crucial life skill for pupils now and in later 
life. Throughout their time at school, we aim to encourage independent learning through practical participation.  
The intent of the curriculum is that it will support pupils to use the principles of a healthy and varied diet to prepare 
dishes using a range of cooking techniques. 

Implementation  

Lessons are delivered practically where appropriate and are underpinned by theory to embed skills and 
knowledge. Pupils follow the Eat Well Guide and are taught about what constitutes a healthy diet. 

Lessons are consistently delivered in a way which: 

• promotes a high standard of personal hygiene throughout every practical lesson 

• makes pupils aware of the healthy eating guidelines and how that affects their lives.  

• Gives pupils an awareness of food sources 

• uses the correct terminology for the equipment and demonstrates the safe use of them. 

• is interactive, creative and fulfilling and extends cross curricular skills 

• produces a high-quality product through observation, practical and evaluation 
 
This broad and balanced introduction to cookery skills and knowledge provides a strong foundation upon which 
pupils can improve their mastery and independence if they choose to take the food technology pathway at Key 
Stage 4. 
 

 Autumn 1 Autumn 2 Spring 1 Spring 2 Summer 1 Summer 2 

Year 7 Safety and 
hygiene  

Cakes  Food sources Basic skills Healthy 
eating  

Super snacks  

Year 8 Safety and 
hygiene in the 
kitchen 

Introduction 
to pastry and 
baking  

Introduction to 
food sources 

Food 
processes – 
farm to fork  

Nutrition 
and healthy 
eating  

Developing 
food 
preparation 
skills  

Year 9 Kitchen Safety 
& nutrition 
introduction – 
proteins  

Baking - 
Pastries and 
cakes  

Eat well guide 
introduction – 
carbohydrates 
and fats.    

Eat well guide 
introduction – 
dairy and 
dairy products   

Food 
sources and 
processes  
 
Basic 
cooking 
skills.  

 

Developing 
cooking skills 
for a balanced 
diet 

 

Impact 

All pupils are assessed in: 

• Technical knowledge 

• Planning & Making 

• Hygiene & Safety 

• Evaluation 

This is recorded using the ‘I can’ statements on Dashboard which shows small steps of progress for pupils. 

Careers 

Through food technology, pupils can develop cooking skills, technical knowledge and confidence to prepare them 
for further education and playing an active part in the community and workplace.  
 

Food Technology 


