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Sewing machine practice

Sewing machine practice

Drafting a template,
pinning it to fabric.

Accurate use of the pins
and scissors

Hand and machine
sewing.

Term1 ([Theory H&S Peeling/skinning/Knife Food related causes of ill [Knife skills, baking, food [Time-lines Boiling/simmering
Eatwell-guide and healthy [skills/baking health safety practices
eating
Practical Demo- sausage rolls sausage rolls Chicken Nuggets demo  |Chicken nuggets Demo- Bolognese Bolognese
Home learning|Buying/Measuring/preparin Buying/Measuring/prepari Buying/Measuring/prepa
g ingredients ng ingredients ring ingredients
Term2 ([Theory
Cross contamination H&S Retrieve skills learnt from
Allergy information and Recap Rules and principles of |last year and introduce
special diets weighing/measuring/baking [Knowledge assessment  |workroom protocals Design Brief Properties of fabrics
Practical
Apply principles to Identifying properties and
Demo- Cookies Cookies complete worksheet Pinning and tacking complete tacking sample.
Homellearning Buying/Measuring/preparin
g ingredients Revision
Term 3 [Theory
Making a template and  |Cutting out all the pieces |Sewing the pieces to the
Design Ideas Final design to scale choosing fabric for the toy. front. Evaluations.
Practical

Home learning
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Healthy Eating (Demo- Sausage rolls) Y8/T1/W1

CURRICULUM

At Malbank we will develop Technologists who are creative, skilful and confident practically, socially and intellectually
giving students the opportunity to impress leaders of indusiry 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:
. — - Recap and strengthen understanding of H&S in the food tech room . .
- Have a good understanding | ﬁ"ig‘“‘ > . Recap prior learning on the Eatwell Guide. - Understanding the recipe
of H&S within a food room [Elas ﬂg‘ - Understand the importance of a healthy lifestyle with a focus on healthy eating in relation and method for making
from year?7 AKNUMLELGE S to the Eatwell Guide. sausage rolls to then be able
% B - to demonstrate this during
A=Y the practical lesson

HEART - Personal Development

you will develop a variety of personal skills. You'll become more observant as you pay
close attention to your teacher’s techniques and analyze the process. You'll also learn to
focus and be patient. Additionally, you'll develop problem-solving and teamwork skills by
observing how your teacher handles challenges and interacts with others in the kitchen.

HAND - Skills

Explain the healthy eating guide and the importance
Explain the different segments of the healthy eating guide




Sausage rolls Y8/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 indusiry 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:
. . R Understand how sausage rolls fit within the Eatwell guide .

- Recap prlqr learning on the / ::"’?;é‘ 2o - Understand the process and equipment of making sausage rolls B S’rreng’rherjlng

Eatwell Guide (Vs ﬂa. understanding of food
- Understand the importance ’9__1,‘\";-'_/ 82=1) fechnology equipment

of a healthy lifestyle with a o8y

& n‘.”;]'l;

focus on healthy eating in
relation to the Eatwell
Guide. HEART - Personal Development

Food Safety: Students will develop awareness of proper food handling, storage, and
preparation to prevent foodborne illnesses.

Time Management: Understanding timelines and managing their fime effectively while
cooking or baking can be a helpful skill.

Demonstrate an awareness of health and safety

Demonstrate the preparation techniques: shaping (HAL: peeling/skinning, V: Grating) and
chopping: the bridge hold and claw grip, the cooking technique: baking, and the use of
food safety practices.




AND

Food related causes of ill health (CN Demo) Y8/T1/W3

CURRICULUM

At Malbank we will develop Technologists who are creative, skilful and confident practically, socially and intellectually
giving students the opportunity to impress leaders of indusiry 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:

s ‘ ed f bacter %*.;\Wr _ - ldentify food related causes of ill health A bott derstandi ¢
-ome now.e ge o bactera _:-ﬁ:y “ - Understand the importance of food hygiene to prevent food related courses of ill health, ) ererunaersianding o
and food poisoning it N . . oo . . the danger zone

O including: food poisoning, food allergies and intolerances.

e 822:t) - Being able to demonstrate
S preventative food
FAD poisoning measures during
a practical lesson

HEART - Personal Development

you will develop a variety of personal skills. You’ll become more observant as you pay close attention to
your teacher’s techniques and analyze the process. You’ll also learn to focus and be patient. Additionally,
you’ll develop problem-solving and teamwork skills by observing how your teacher handles challenges and

interacts with others in the kitchen.

HAND - Skills

Define high risk foods.
Explain an understanding of food poisoning bacteria by identifying prevention measures.




Chicken Nuggets Practical Y8/T1/W4

CURRICULUM

At Malbank we will develop Technologists who are creative, skilful and confident practically, socially and intellectually
giving students the opportunity to impress leaders of indusiry 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:
. . R Understand how chicken nuggets fit info the healthy eating guide .

- Recap prlqr learning on the / ::"’?;g{ 2= - - Understand the preventable measures to ensure no cross-contamination B S’rreng’rherjmg

Eatwell Guide (Vs ﬂa. understanding of food
- Understand the importance ’9__1,‘\";-'_/ 82=1) fechnology equipment

of a healthy lifestyle with a o8y

& n‘.”;]'l;

focus on healthy eating in
relation to the Eatwell
Guide. HEART - Personal Development

Problem-Solving: Cooking and baking often require problem-solving skills, such as adjusting recipes or
handling unexpected situations.

Critical Thinking: Students will need to analyze information, evaluate different approaches, and make
informed decisions about food choices.

HAND - Skills

Demonstrate an awareness of health and safety

Demonstrate the preparation techniques: chopping: the bridge hold and claw grip , the
cooking technique: baking, and the use of food safety practices (femperature checks)




CURRICULUM

Time-plans and Bologhese Demo

Y8/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 indusiry so that they can make a smooth transition from education

info the workplace.
Prior Knowledge

Pupils should have:

- Recap prior learning on the
Eatwell Guide

- Understand the importance
of a healthy lifestyle with a
focus on healthy eating in
relation to the Eatwell
Guide.

Current
HEAD - Knowledge

é‘};\&,{ . Understand the recipe and method for bolognaise
(89T -

Understand the layout and content of a time-plan

HEART - Personal Development

you will develop a variety of personal skills. You’ll become more observant as you pay close attention to
your teacher’s techniques and analyze the process. You’ll also learn to focus and be patient. Additionally,
you’ll develop problem-solving and teamwork skills by observing how your teacher handles challenges and
interacts with others in the kitchen.

HAND - Skills

Create a step-by-step recipe for Bolognese (including storage and temperatures)

Explain the method for this upcoming practical

Future

Pupils should go on to:

- Show and excellent
understanding of this
practical method

- Be able to follow a time-
plan accurately and safely




Bolognese Practical Y8/T1/W6

CURRICULUM

At Malbank we will develop Technologists who are creative, skilful and confident practically, socially and intellectually
giving students the opportunity to impress leaders of indusiry 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:
) ) R Understand the recipe and method for bolognaise )

- Recap pr'of learning on the ) ‘;ﬁ;g}‘ “-~> - Understand the layout and content of a time-plan B STreng’rherjlng

Eatwell Guide (Vs ﬂa. understanding of food
- Understand the importance ’9__1,‘\";-'_/ 82=1) fechnology equipment

of a healthy lifestyle with a o8y

& n‘.”;]'l;

focus on healthy eating in
relation to the Eatwell
Guide. HEART - Personal Development

Problem-Solving: Cooking and baking often require problem-solving skills, such as adjusting recipes or
handling unexpected situations.

Critical Thinking: Students will need to analyse information, evaluate different approaches, and make
informed decisions about food choices.

HAND - Skills

Recap the preparation techniques: chopping (the bridge hold and the claw grip)
Demonstrate an awareness of health and safety
Demonstrate the cooking technique: Boiling/Simmering




HEART
N

CURRICULUM

Cross contamination (Cookies Demo) Y8/T1/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 indusiry 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:

Strengthen understanding of cross-contamination and the implications

-An U“de“fcﬁdi“g of the term ) @t;é,’\w > - Identify ways to avoid cross-contamination ) S’rreng’rherjing
cross-contamination (Vs ﬂa. understanding of food
SKNOWLEDGEY technology equipment by
& {Q »/ demonstrating how to make
A= cookies

HEART - Personal Development

you will develop a variety of personal skills. You’ll become more observant as you pay close attention to
your teacher’s techniques and analyze the process. You’ll also learn to focus and be patient. Additionally,
you’ll develop problem-solving and teamwork skills by observing how your teacher handles challenges and
interacts with others in the kitchen.

HAND - Skills

Explain how to avoid cross contamination in the food technology kitchen
Explain the recipe and method to make cookies




HEART
N

CURRICULUM

Cookies Practical

Y8/T1/W8

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

info the workplace.
Prior Knowledge

Pupils should have:

-An understanding of the term
cross-contamination

Current
HEAD - Knowledge

Recap oven health and safety
(X ““&"’\ﬂ;. > - Recap the preparation technigques: weighing and measuring

HEART - Personal Development

Problem-Solving: Cooking and baking often require problem-solving skills, such as adjusting recipes or
handling unexpected situations.

Critical Thinking: Students will need to analyse information, evaluate different approaches, and make
informed decisions about food choices.

HAND - Skills

Demonstrate an awareness of health and safety
Demonstrate the cooking fechnique: Baking

Future

Pupils should go on to:

- Strengthening
understanding of food
technology equipment by
demonstrating further
practical skills




