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	YEAR 7
	Food Technology Taught Content
	Assessment 

	
	Students will learn food preparation and cooking techniques through 6 recipes.
They will learn health and hygiene and kitchen safety.
Students will learn how to follow a recipe and be able to Measure accurately. They will learn how to use a hob and oven, Tare, grams, mls, Cooker timer/ temp settings (NC)
Students will learn food preparation skills such as cutting and slicing. Slicing, dicing, Baton/ Julienne (NC)
Students will learn to make a simple sauce. Reducing (NC)
Students will learn how bread is made. They will learn how yeast reacts to make a dough. Pizza making (NC) 
Students will look at different world cuisines and expand their experience with flavours and cooking methods.  Stir Fry and Enchiladas (NC) 
Handling and cooking with meat. Chicken Pasta sauce (NC)
Seasonality of ingredients Cooking with fruit. Fruit crumble (NC)



	Cold calling
Verbal feedback throughout lessons
End of rotation assessment (NC)
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National Curriculum: 		(NC) indicates direct link to national curriculum, (+) indicates material beyond national curriculum scope.
Prior Learning Links: 	
Examples: 	(6) indicates material building on Year 6, 
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