


Year 9- Food

Topics

Element Week 1 Week 2 Week 3 Week 4 Week 5 Week 6

Term 1 Theory H&S
Hygiene, 4 C's, H&C terms

H&S, Eatwell guide Developing dishes Food hygeine Nutrients in dishes Alternatives and special 
diets

Practical Demo Fajitas Fajitas Demo- Bolognese Bolognese Halloumi Kebabs Demo Halloumi Kebabs 

Home learning Buying/Measuring/preparin
g ingredients

Buying/Measuring/prepari
ng ingredients

Buying/Measuring/prepar
ing ingredients

Term 2 Theory Unsatisfactory nutritional 
intake

Skills Stir Fry/Thai Green curry-
protein

Stir Fry/Thai Green curry-
protein

Recipe and method 
development

Kneading, shaping

Practical Demo Mac Cheese Mac Cheese Flexible Flexible Pizza Demo Pizza

Home learning Buying/Measuring/preparin
g ingredients

Buying/Measuring/prepari
ng ingredients

Buying/Measuring/prepar
ing ingredients

Term 3 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
g ingreidents

Revision Revision







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 
into the workplace.

Prior Knowledge Current Future

Pupils should have:

- Understand some job roles 
within restaurants and 
hotels

HEAD - Knowledge
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 

- Understand the different sectors of the hospitality and catering industry 

- Understand some of the main job roles withing the industry

- Understand some careers that this subject can take you

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

H&S and Hygiene (Fajitas Demo) Y9/T1/W1



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 
into the workplace.

Prior Knowledge Current Future

Pupils should have:

- Understand the recipe and 
method for producing 
chicken fajitas

HEAD - Knowledge
Pupils should go on to:

- Be able to evaluate their 
own performance

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

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

the body

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.

HAND - Skills

- 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. 

Eatwell guide (Fajitas Practical) Y9/T1/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 
into the workplace.

Prior Knowledge Current Future

Pupils should have:

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

HEAD - Knowledge
Pupils should go on to:

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

- 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

- 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

- Explain the functions of all nutrients

- List and explain the impact of nutrients on the body

- Be able to plan and develop Bolognese

Developing Dishes (Bolognese Demo) Y9/T1/W3



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 
into the workplace.

Prior Knowledge Current Future

Pupils should have:

- An understanding of the 
recipe and method for 
producing Bolognese

- Understand how to develop 
the dish

HEAD - Knowledge
Pupils should go on to:

- To understand how all 
nutrients effect the human 
body

- Strengthen understanding of the use of specialist equipment in the kitchen

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

Food Hygiene (Bolognese Practical) Y9/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 
into the workplace.

Prior Knowledge Current Future

Pupils should have:

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

HEAD - Knowledge
Pupils should go on to:

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

- To strengthen understanding of the impact from nutrients on our bodies

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 

Nutrients in dishes (Halloumi Demo) Y9/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 
into the workplace.

Prior Knowledge Current Future

Pupils should have:

- An understanding of some 
special diets

- An understanding of the 
recipe and method of 
Halloumi kebabs

HEAD - Knowledge
Pupils should go on to:

- To know other speiall diets 
and what alternatives could 
be offered for each need

- The nutritional value of Halloumi kebabs

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

Alternatives and special diets (Halloumi 
Kebabs)

Y9/T1/W6



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 
into the workplace.

Prior Knowledge Current Future

Pupils should have:

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

HEAD - Knowledge
Pupils should go on to:

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

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

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

Unsatisfactory nutritional intake (Mac 
Cheese Demo)

Y9/T2/W1



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 
into the workplace.

Prior Knowledge Current Future

Pupils should have:

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

HEAD - Knowledge
Pupils should go on to:

- Using their knowledge and 
skills, plan a practical or alter 
an existing recipe to create 
a well-balanced dish

- Understand the nutritional value of Mac Cheese

- Strengthen understanding of specific kitchen equipment and methods

HEART - Personal Development

- Organisation

HAND - Skills

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

- Explain how you could make Mac Cheese a more balanced meal

Mac Cheese Practical Y9/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 
into the workplace.

Prior Knowledge Current Future

Pupils should have:

- A solid understanding of a 
balanced diet

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

HEAD - Knowledge
Pupils should go on to:

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

- To understand how to plan and communicate a recipe

- To understand 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 a step-by-step recipe for pizza including timings 

- Effectively communicate ideas through design ideas and recipes.

Pizza Demo Y9/T2/W3



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 
into the workplace.

Prior Knowledge Current Future

Pupils should have:

- To understand how to plan 
and communicate a recipe

- To understand the basic 
theory behind dough

HEAD - Knowledge
Pupils should go on to:

- Evaluate own performance 
during the pizza making

- Understand the importance of food hygiene to prevent food related courses of ill health, 
including: food poisoning, food allergies and intolerances. 

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.

HAND - Skills

- 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

Pizza Practical Y9/T2/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 
into the workplace.

Prior Knowledge Current Future

Pupils should have:

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

HEAD - Knowledge
Pupils should go on to:

- Demonstrate making a 
Dutch Apple cake safely and 
accurately 

- An understanding of the functions of ingredients 

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 recipe and method for a Dutch Apple Cake

Functions of ingredients- DA Demo Y9/T3/W6



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 
into the workplace.

Prior Knowledge Current Future

Pupils should have:

- An understanding of the 
functions of ingredients

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

HEAD - Knowledge

Pupils should go on 

to:

- Hospitality and 

Catering at GCSE!

- To strengthen understanding of baking and the functions of ingredients

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

DA Cake Practical Y9/T2/W7


