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Term 1l [Theory H&S H&S, Eatwell guide Developing dishes Food hygeine Nutrients in dishes Alternatives and special
Hygiene, 4 C's, H&C terms diets
Practical Demo Fajitas Fajitas Demo- Bolognese Bolognese Halloumi Kebabs Demo  [Halloumi Kebabs
Home learning [Buying/Measuring/preparin Buying/Measuring/prepari Buying/Measuring/prepar
g ingredients ng ingredients ing ingredients
Term2 [Theory Unsatisfactory nutritional  [Skills Stir Fry/Thai Green curry- [Stir Fry/Thai Green curry-|Recipe and method Kneading, shaping
intake protein protein development
Practical Demo Mac Cheese Mac Cheese Flexible Flexible Pizza Demo Pizza
Home learning |Buying/Measuring/preparin Buying/Measuring/prepari Buying/Measuring/prepar
g ingredients ng ingredients ing ingredients
Term3 [Theory Assessment week (January) |Functions of ingredients Methods- creaming Development of skills Asssessment- EOY exam [Development of skills
Practical Demo- DA cake DA cake Demo- Flexible None Flexible
Home learning [Revision Buying/Measuring/preparin Revision Revision




j491sew Adeulnd e awodaq 01 Apeal

199 "poo} Jo Suipueisiapun 1adaap e pue ‘Ajianeald ‘uoijelojdxa yym paji Asuinol snoiijap e aq 0] sasiwoud 1eah siy |
"al1eys 0] Yassap apad e ‘ayed ajdde yoing [npyBiap e axeg :s8ulpujleems

‘Buiddoy 01 aseq wioy) ‘sezzid pazijeuosiad umo INoA 31e3.) :UoRIBRd BZZId

"9S99YD pue dew Suipojwod pue disse|d e Sunjew Jo He 9y} 191selp sseupoon Aweal)

‘sqeqay lwnojjey snoidijap yum suoido ueneladan aiojdx3 :s1ysijeq ueueladap

‘saysip elsed 1o} 10apad ‘aones asaufojog [NUNOARY PUB YdLl B 109194 :poo4 Hojwo) AuesH

215582 Buiseajd-pmoud e ‘senle) Suljzzis dn 3)zziS :sinoAe|{ [euoREUISIU]

:Bunjew 01 piemuoy 3oo| ued noA saysip Sulialem-yinow awos

aJe aJaH -s122load Aueurnd Sunioxa yum a2noead ojuls(|is pue a8pajmous punojmau inoA 1nd ||,noA “1ead sy 1noysnoay
jisea4 e dn )oo) o1 Apeay 189

"94N10NJ1S pUe “INOAB|L ‘3iN]X3)

Buineaun uil sajod J1ayy Buipuelsiapun ‘sadidal ul uo1dUNy SJUIIPaJFUI JUILaLIP MOy UJedT :syuaipalisul Jo suonaung
*S1e24] SNOIJI|3AP

J3y1o pue saused 1o} 10apad ‘swuo) Juatayip ojul 1l Suideys pue y8nop Suipeaus Jo Lie syl dojanaq :8uideys g Suipesuy|
:sanbiuyda] Suusisen

‘Spoylaw Jea|d yum

sadidaJ 1531 pue ‘udisap ‘uejd 01 moy uies] ||,noA jsadidas umo InoA a1eaud 01 dn sean :juswdojanag poyisN pue aday
:si01ear) adpay Sujwodag

‘sjeaw

paduejeq 1o aduepodwi ayl pue sadloyd Aelaip Jjood Jo saouanbasuod ayl ssndsIp ||,9M :@)elu] Jeuoniny Aloloejsnesun
"saouaJajald Aueraip oiidads 10 ‘saduelajolul ‘sa1813) e

yum ajdoad 1o} sadinalidepe 01 sAem aiojdxa pue spaau Atelalp jualaylp 1noge ulea] :s1a1q |eads pue saAneuIal|Y
:JIv 031 Sunsle)d

"1a1p Auyyjeay

e 0} 21N 1IIU0D suaIpa48ul moy Suipuelsiapun ‘Saysip JUJAUIP JO IN|eA [eUOIIMINU Y] sAjeUE ||,9 A0 (SaYsIQ Ul SjuUaLInN
:poo4 Jnoj Suipuelsiapun

‘s91891e41s uoijuUaAaLd pue ‘sasned

11943 “sassau||l aulogpoo} inoge Juiuiea| ‘sajdipuiid Ayajes pooy ojul Jadaap anjap [[,2m ‘1ead siy] :yadeq ur susiSAH poo4
:suoidwey) Ayajes poo4q

*S9YSIp SnoIdIap

pue anbiun ajea.d 01 Ajiaileasd umo dnoA Suippe ‘sadidal yum Juawnadxs pue 1depe 0] moy ulea :saysig Suidojansg
:adipsy ay3 puolag

‘Buiag-|jam pue yyjeay 4no 10edwi spooy Jo Alaliea

poaduejeq e pue $a3z1s uoipod moy Suipuelsiapun ‘9ping [[9mied ay) ojul J1adasp aAIp [[,9/W\ :PRMSIASY apINnD ||[omie]
:Ajasip Apog inoj Sujen4g

‘Ansnpui siyy ur uonejuasaid pue auai18AyY Jo souepodwil syl

pue siaaJed Junojdxa ‘92135 poo) [euoissajoid Jo plrom syl oqul asdwi 8 e 199 :Suaie) pue AyjeudsoH o1 uonanpou|
:AyjeydsoH jo e1sel v

‘uonuanad

UOoljeUIWEIU0D-$S04D) pue ‘Bupjoo) ‘Buiuea) ‘Bul)jiyd :8uljpuey pooy ajes 10) sdals |B1DNJD IN0J 9y 491SEIA 15,0 ¥ 2YL
‘uolleuIWeIu02-55040 Sunuanaud pue ‘syuaipaldul ysuu-ysiy Jo Suljpuey ajes ‘saonoerd

aua18Ay paosuenape sapnjoul siy] -Ajajes uaydyy Jo Suipuelsiapun JnoA uadasp pue sl |[,2 M :Al9jes pue yijeaH
ishem|y ‘15114 A1ajes

-‘Buuaned pue Ajijendsoy Jo pjaom Suijxas sy aiojdxa pue s3002

Emuccw_ﬁ.\%ﬁcg U9A3 aW023q 01 a8pajmou pue s||1ys uilsixa JnoA uo pjing ||,2m “4eaA sIyl jyoal poo4 01 }oeq WO M

(ST RATe anig Jedeaq v :winnauin) ASojouysa] pood g Jeaj

abpajmouy - QvaH

juaun)d

(ID3A sy} op pup uwipa| o} bujob noA aip jJpym

ABojouyoa] poo4 4 IbaA




‘uolyeluasald pue ‘spoylaw Sujood ‘uollesedald 31| sanbiuydal snoLea uls||iys AnoA aulgal ||,noA ‘ayed 3jdde yoing
‘sezzid ‘a523d pue Jew ‘sqeqsy Iwnojey ‘asaudojog ‘selle] Supjew a1 s1aloud jeanoead ysnoay) sauswsuyay NS
:@snoysamod |eapdeid

"SINOAB|} PUB S3INIX3] PJISaP SASIYIE PUR S2D10UD PawLiojul a3ew

01 noA Buimoy|e ‘sadidal ul uoduNy sjuaIpaJBul JualaYIp Moy Jo Suipuelsiapun Jadaap e uleg :Ajjeuondund juaipaisul
‘241013dal unyeq

anoA uipuedxa ‘swiioy Jualayip ojul 1 Suideys pue y3nop Suipeauy Jo e 3yl 123134 Ausise Suideys pue Sujpesu)
:suadx3g anbjuyoa) psaueapy

‘Spoy1aLl a512U02 pue Jeajd yum sadioal umo inoA Sunsay pue ‘Buiudisap ‘Buiuueld jo ue syl 1215ein auswdojanaqg adipey
:saleuonnjonsy adey

‘suoneald JnoA Aolua

ued auoAiana Sunnsus ‘sadualagaid pue spaau Alelalp snoliea 31epowiwodde 0) sadidal ydepe 0} uleaT issaustemy Aielsig
ssuojdwey) Supuaie)

'S9Ysip ualayIp

JO an|eA [BUOIIINU 3] 01 93Ng4U0D Sjualpalful moy puelsispun pue asAjeue 01 s]|s ayl dojanaq :sisfjeuy usiann
:sia10]dx3 a2ua1ds poo4

‘uollesedald pooy a1es ainsua 0] $a1831e.18

uonuanaid pue ‘sasned J1ay] ‘sassau||l auiogpooy Jnoge agpajmouy yidap-ul uies saindeld auaiSAH pood pajueapy
:suojdwey) A1sjes poo4

‘sadidas yum uawniadxa pue 1depe o1 Suiuiea) Ag Auianeald anoA dojanaq :uopeidepy adppeay

1$)00) annes)

"apINg []amie3 3y} 03 Buipiodde

s|eaw pajuejeq pue Ayijeay a1ea.d 0} aduejeq dnoi§ poo} pue s3zis uoipod asAjeue 0} uiea :sisAjeuy apino |[amie]
:s10leSIABN [euoniINN

‘Ansnpui

Suuayed pue Ayjeyidsoy sy ul spaepuels uopejuasaid pue suaifAy jo Suipueisiapun ue dojanaQ :sssualemy [euolssajoid
:saoJaH AujendsoH

"2JN}eU PU0IIS W03 |[IM (UoljuaAaid UoeUIWEIU0D

-§504D) pue ‘unjoo) ‘Suiuesa|) ‘Sul|iyd) Sunpuey pooy ajes Joj sdals [e1ond unoj ayy Sunuawa dw :Aaasenl 5,0 9yl
“spua1paisul ys1-yB1y Y3m uoieuiweluod-ssold

gunuanaud pue saoeuns Suiueajd a1 s22n2eid Guiisisew ‘Buljpuey pooy ajes ul suadxa awo2aq ||,noA :ausl8AH paoueapy
:saeasiadns Ayajes

:dojanap ||,noAs| 135 A3y 3yl 1o umopyealq e s,219H “ailouadad

Adeuina anoA puedxs pue s||13s 1noA aulal |1m ASojouyda] pood ul 1eaA siyl ‘g Jeaj woll uolepuno) 8uoJls 1noA uo Suip|ing
A3ojouyda] pood g Jeaj urjusawdojanaq IS

‘,

pue

SIS - ANVH

'SINOAB3PUS 21N3INJ 119y} Ul 05|e Ing ‘|ooyds
u1 3sn[1ou ssa2ons pue ywmoasd jeuosiad Joj uorrepunoy Suoais e pjing syuapnis sdjay 119 ‘s|s @sayr Suanunu Ag
“jdoMm 119y} S1BN|eAS pue ‘'suoiln|os

dojanap ‘swajqoid asAjeue syuapnis se Supjulyl |B131D s19)50) ssad0.4d udisap ay] :Ajazeal) pue Sunjuiy) |esnud
‘Ajannpoayyo sjesoqe||o2 o}

Ajjige ayj pue ‘uoiiealunNwwod HJomwea) safeinooua spafold uo s1ayjo yym Sunjop) (uolleioge||o) pue yJomuwea |
‘Ajjuapuadapuliom

pue ‘Ajaanpay)s awiny siaylaseuew ‘spafoad Jiayy jo diysisumo a3} 0] UJB3| SJUIPNIS :@AIjeINUl pue 3duapuadapu)
"SI Buinjos-wa|qouad pue 22udl|Isas sdojaAdp

sanssi |ea1uy2a} 3unooysajqnosl pue ssadoid udisap ayrBulinp sadus| ey SutwoaianQ :Bulnjos-wa|qoid pue aaual|isay
Juawysijdwonoe

JO 9SU3S B pUR IIUIPIUOI SP|INg SIS Mau Bulialsew pue s3oafosd Sunajdwod Aj|njssaIang :yaljeg-49§ pue asuspijuo)
:sAem|eianas uljuswdojanap [euossad s13350) WNJN21LIND 19 SIYL

(penuuo2) juswidojaAS(] |PUOSISd - 14VYIH

juaund

¢ID3A siyj op pup wip3| o} buiob noA aip Jpym

ABojouyoa] pood 4 IDaA




giving students the opportunity to impress leaders of industry so that they can make a smooth transition from education
info the workplace.

Prior Knowledge

Pupils should have:

- Understand some job roles
within restaurants and
hotels

Current
HEAD - Knowledge

Understand the different sectors of the hospitality and catering industry

@f‘;&f‘\&:{ 2 T . .
[ g ﬂ - Understand some of the main job roles withing the industry
[5LE e e - Understand some careers that this subject can take you
GRS

YA

HEART - Personal Development

Responsibility: You learn to take responsibility for your own safety and that of others in the kitchen.
Communication: You practice effective communication skills, especially when working in groups or with a
teacher.

HAND - Skills

-list some job roles within the H&C industry
List some careers that could be explored through H&C
Explain the difference between commercial and non-commercial estblishments

Future

Pupils should go on to:

Demonstrate further
practical skills by creating
chicken fajitas safely

Take into account H&S
and hygiene to ensure
safe practices




giving students the opportunity to impress leaders of industry so that they can make a smooth transition from education
info the workplace.

Prior Knowledge

Pupils should have:

- Understand the recipe and
method for producing
chicken fajitas

Current
HEAD - Knowledge

Understand how Faijitas fit withing the Eatwell Guide and their functions of nutrients within

ZIANE the body

V6458 - B

RS B S
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HEART - Personal Development

Problem-solving: You develop problem-solving skills as you learn to identify and address potential hazards
in the kitchen

Attention to detail: You learn the importance of attention to detail, especially when following hygiene
procedures.

Recap the Eatwell Guide and functions of nutrients within the body.

Recap the preparation technique: Weighing and Measuring

Demonstrate an awareness of health and safety

Demonstrate the preparation technique: weighing and measuring, the cooking
techniques: baking

Safely navigate the food room adhering to health and safety guidelines.

Future

Pupils should go on to:

- Be able to evaluate their
own performance

- Be able to analysis the
macro and micro nutrient
within dishes




giving students the opportunity to impress leaders of industry so that they can make a smooth transition from education
info the workplace.

Prior Knowledge

Pupils should have:

- Understand how Faijitas fit
withing the Eatwell Guide and
their functions of nutrients
within the body

Current

HEAD - Knowledge

Za e
(X P
i) £

Understand the difference between macro nutrients and micro nutrients
Understand the impact of nutrients on the body

Understand the recipe and method for Bolognese

Understand why some recipes are developed and changed

HEART - Personal Development

HAND - Skills

Creativity: You develop creativity as you experiment with different recipes and ingredients.

Planning and organisation: You learn to plan and organize your work, from developing
recipes to following food hygiene procedures.

Explain the functions of all nutrients
List and explain the impact of nutrients on the body
Be able to plan and develop Bolognese

Future

Pupils should go on to:

- Demonstrate the recipe
and method of Bolognese,
developing the dish from
year 8




HEART

CURRICULUM

Food Hygiene (Bolognese Practical) Y?/T1/W4

At Malbank we will develop Technologists who are creative, skilful and confident practically, socially and intellectually

giving students the opportunity to impress leaders of industry so that they can make a smooth transition from education
info the workplace.

Prior Knowledge Current
HEAD - Knowledge

Future

Pupils should have:

Pupils should go on to:
Strengthen understanding of the use of specialist equipment in the kitchen

- Anunderstanding of the (VT2 - To understand how all
recipe and method for OSSR LS nutrients effect the human
producing Bolognese KNUMLEL body

- Understand how to develop o e
the dish @5l

HEART - Personal Development

Creativity: You develop creativity as you experiment with different recipes and ingredients. Planning and

organisation: You learn to plan and organize your work, from developing recipes to following food hygiene
procedures.

HAND - Skills

Demonstrate the recipe and method of Bolognese, developing the dish from year 8
Demonstrate safe working practices in the kitchen
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“1ecee) Nutrients in dishes (Halloumi Demo) Y?/T1/W5

At Malbank we will develop Technologists who are creative, skilful and confident practically, socially and intellectually
giving students the opportunity to impress leaders of industry so that they can make a smooth transition from education

info the workplace.

Prior Knowledge Current Future
HEAD - Knowledge

To strengthen understanding of the impact from nutrients on our bodies

Pupils should have: Pupils should go on to:

- To know how you can offer
alternatives to special diets
and still provide nutritional
value

- Have knowledge of the
different nutrients and a brief
understanding of why they are
important

HEART - Personal Development

Self-awareness: You become more aware of your own nutritional needs and habits.

HAND - Skills

Explain the function of the main micro and macro nutrients in the body
Describe functions of nutrients within proposed dished in the human body




Alternatives and special diets (Halloumi
Kebabs) Y?/T1/Wé

At Malbank we will develop Technologists who are creative, skilful and confident practically, socially and intellectually

giving students the opportunity to impress leaders of industry so that they can make a smooth transition from education
info the workplace.

Prior Knowledge Current Future
HEAD - Knowledge

Pupils should have: Pupils should go on to:
o - The nutritional value of Halloumi kebalbs

- An understanding of some

- To know other speiall diets
special diets

and what alternatives could

- An understanding of the be offered for each need

recipe and method of
Halloumi kebalbs

HEART - Personal Development

Confidence: You gain confidence in your cooking abilities and your ability to create healthy and nutritious
meals.

Independence: You develop independence as you learn to cook for yourself and others.

HAND - Skills

Demonstrate the recipe and method for making halloumi kebabs safely and with some skill




Unsatisfactory nutritional intake (Mac Y9/T2/W1
Cheese Demo)

At Malbank we will develop Technologists who are creative, skilful and confident practically, socially and intellectually
giving students the opportunity to impress leaders of industry so that they can make a smooth transition from education

info the workplace.

Prior Knowledge Current Future

HEAD - Knowledge
Pupils should have: g Pupils should go on to:

Understand the importance of nutrition: special dietary needs/choices, malnutrition.

- Demonstrate safe and
accurate practices when
making Mac Cheese in the
kitchen

- Understand the benefits on
our bodies when consuming
the correct nutrients in our diet

HEART - Personal Development

Problem-solving: You apply problem-solving skills to overcome challenges in the kitchen,
such as recipe adjustments or equipment malfunctions.

HAND - Skills

Explain the impact on our bodies if we do not consume to correct nutrients
Explain the recipe and method for making Mac Cheese




HEART
N

CURRICULUM

Mac Cheese Practical Y?/T2/W2

At Malbank we will develop Technologists who are creative, skilful and confident practically, socially and intellectually
giving students the opportunity to impress leaders of industry so that they can make a smooth transition from education
info the workplace.

Prior Knowledge Current Future
HEAD - Knowledge

Pupils should have: Pupils should go on to:

Understand the nutritional value of Mac Cheese

) Unde.rs.’rond ’rhe.lmp'or’rcmce } :;ﬁg} 5‘;.; - Strengthen understanding of specific kitchen equipment and methods QSIng their knowl'edge and

of nutrition: special dietary (Vs ﬂa. skills, plan a practical or alter

needs/choices, malnutrition. PKNOWLEDGE ¢ an existing recipe fo create
9;;:’5%: . a well-balanced dish

HEART - Personal Development

Organisation

- Demonstrate safe and accurate practices when making Mac Cheese in the kitchen
Explain how you could make Mac Cheese a more balanced meal




WHAN

CURRICULUM

giving students the opportunity to impress leaders of industry so that they can make a smooth transition from education

info the workplace.

Prior Knowledge

Pupils should have:

- Asolid understanding of a
balanced diet

- An understand that recipes
can be developed for
health or diet reasons

Current
HEAD - Knowledge

TR - To understand how to plan and communicate a recipe
3*?3, » - Tounderstand the basic theory behind dough

HEART - Personal Development

Problem-solving: You apply problem-solving skills to overcome challenges in the kitchen,
such as recipe adjustments or equipment malfunctions.

HAND - Skills

- Create astep-by-step recipe for pizza including timings
Effectively communicate ideas through design ideas and recipes.

Future

Pupils should go on to:

- Demonstrate their practical
and organisation skills by
following their recipe design
and method to create their
pizza




AND

CURRICULUM

giving students the opportunity to impress leaders of industry so that they can make a smooth transition from education
info the workplace.

Prior Knowledge

Pupils should have:

To understand how to plan
and communicate arecipe

To understand the basic
theory behind dough

Current
HEAD - Knowledge

Understand the importance of food hygiene to prevent food related courses of ill health,

Z € 2 . - S . .
‘ Kg\} > including: food poisoning, food allergies and intolerances.
(X P
LI e T \y\\“__

HEART - Personal Development

Planning and organisation: You learn to plan and organize your work, from developing
recipes to following food hygiene procedures.

Adaptability: You develop adaptability as you learn to accommodate different dietary
needs and preferences.

Demonstrate an awareness of health and safety

Demonstrate the preparation techniques: weighing and measuring, kneading, shaping,
and chopping: the bridge hold and claw grip. The cooking technique: baking and
complete dishes using presentation techniques

Future

Pupils should go on to:

- Evaluate own performance
during the pizza making
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At Malbank we will develop Technologists who are creative, skilful and confident practically, socially and intellectually
giving students the opportunity to impress leaders of industry so that they can make a smooth transition from education
info the workplace.

Prior Knowledge

Pupils should have:

- An understanding of the
equipment needed to make a
Dutch Apple cake

Functions of ingredients- DA Demo

Current

edge

Y?/T3/Wé

HEAD - Knowl

An understanding of the functions of ingredients

HEART - Personal Development

HAND - Skills

Problem-solving: You apply problem-solving skills to overcome challenges in the kitchen, such as recipe
adjustments or equipment malfunctions.

Explain the recipe and method for a Dutch Apple Cake

Future

Pupils should go on to:

- Demonstrate making a
Dutch Apple cake safely and
accurately




DA Cake Practical Y?/T2/W7

At Malbank we will develop Technologists who are creative, skilful and confident practically, socially and intellectually
giving students the opportunity to impress leaders of industry so that they can make a smooth transition from education

info the workplace.

Prior Knowledge Current Future
HEAD - Knowledge
Pupils should have: 9 .
) — To strengthen understanding of baking and the functions of ingredients Pup||s should go on
- An understanding of the i
o:

functions of ingredients

- An understanding of the
recipe and method for a
Dutch Apple Cake

- Hospitality and
Catering at GCSE!

HEART - Personal Development

Planning and organization: You learn to plan and organize your work, from developing recipes to following
food hygiene procedures.

Adaptability: You develop adaptability as you learn to accommodate different dietary needs and
preferences.

HAND - Skills

Demonstrate making an Dutch Apple cake safely and accurately using the correct
equipment




