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HEART e H&S and Knife Skills Y7/T1/L1

CURRICULUM o

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

HEAD - Knowledge
*  Understand the importance of Health of Safety.

Pupils should go on to:

Pupils should have:

An understanding of some (VT2 - Be able to demonstrate
risks within a kitchen &) “‘%ﬂ{ YT d what a hazard is and | oo good health and safety
K NOMLEDGEY nderstand what a hazard is an écontro point practice in a kitchen
e 2u%,s +  Understand how to produce a fruit salad safely
Some knowledge of knife Sy - Understand how fo use
safety from their own Ne@) other kitchen equipment
safely

experiences HEART - Personal Development

Organisation

Safety awareness: Students will understand the importance of safety in a kitchen
environment.

Responsibility: They will learn to take responsibility for their own safety and that of others.

HAND - Skills

Identify prior learning

Explain the importance of H&S within food technology

Describe how to be safe when using sharp knife
Observe a fruit salad demonstration and briefly describe the method
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CURRICULUM

Practical- Fruit Salad

Y7/T1/L2

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

Pupils should have:

. Understand the importance of
Health of Safety.

. Understand what a hazard is and
a control point

. Understand how to produce a
fruit salad safely

Current
HEAD - Knowledge

%*.;\w‘ * Understand how to navigate the food room adhering to health and safety guidelines.
TP oy )
e B

* Understand how to use a knife safely and effectively

HEART - Personal Development

- Organisation and teamwork

- Hygiene: Students will understand the importance of proper hygiene in food preparation.
Organization: They will learn to organize their workspace efficiently.

Teamwork: If working in groups, washing up can foster feamwork and cooperation.

HAND - Skills

Demonstrate an awareness of health and safety
Demonstrate the preparation technique: chopping
Evaluate work using sensory descriptors

Future

Pupils should go on to:

- Have further understanding
of kitchen equipment,
specifically the oven and
hob so they can produce a
pasta salad
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H&S and Eat-well guide

Y7/T1/L3

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

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

-Understand how to use a
knife safely and effectively

Current
HEAD - Knowledge

* Understand how to use the Hob safely

oe-“:u}:,;‘\?s'?’f: :
i
lvn T ’-,  * Understand the importance of a healthy lifestyle with a focus on healthy eating in relation
9..«1':7;;:’,." ‘ to the Eatwell Guide.
&y

HEART - Personal Development

Organisation and tfeamwork
Healthy eating habits: Students will learn about the benefits of healthy eating.
Critical thinking: They will be encouraged to evaluate their own eating habits.

Describe the principles of The Eatwell Guide and relate this to the diet.
Be able to observe a demonstration of a pasta salad and explain the method

Be able to explain the H&S of the Hob

Future

Pupils should go on to:

- Have further understanding
of kitchen equipment,
specifically the oven and
hob so they can produce a
pasta salad
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Pasta Salad Practical

Y7/T1/L4

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

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

-Understand how to use a
knife safely and effectively

Current

HEAD - Knowledge

Strengthen understanding of carbohydrates and how it fits in with the eat well guide

HEART - Personal Development

Organisation and tfeamwork
Safety awareness: Students will understand the risks associated with using a hob.
Problem-solving: They will learn to troubleshoot issues that may arise during cooking

Describe the principles of The Eatwell Guide and relate this to the diet.
Be able to observe a demonstration of a pasta salad and explain the method

Be able to explain the H&S of the Hob

Future

Pupils should go on to:

- Have further understanding
of kitchen equipment,
specifically the oven and
hob so they can produce a
pasta salad
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H&S and Time-plans (Demo Pin Wheels)

Y7/T1/LS

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

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

-Understand how to use a
knife safely and effectively

Current

HEAD - Knowledge

HEART - Personal Development

*  Strengthen understanding of carbohydrates and how it fits in with the eat well guide

Organisation and tfeamwork

Nuftrition knowledge: Students will gain a deeper understanding of nutrients, particularly
carbohydrates, fiber, and fats.

Informed decision-making: They will be able to make informed choices about the foods
they eat.

Identify the nutrients available within the ingredients, describe their function in our body
Create a step-by-step recipe for pizza pin-wheels

Effectively communicate ideas through design ideas and recipes

Future

Pupils should go on to:

- Have further understanding
of kitchen equipment,
specifically the oven and
hob so they can produce a
pasta salad
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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 into the

workplace.

Prior Knowledge

-understanding of kitchen
equipment, specifically the
oven and hob so they can
produce a pasta salad

Current

Standard Components (Pin-wheels

HEAD - Knowledge

Y7/T1/Lé

Zw Ve 2
BaS B

S=1

Strengthen understanding of the facilities in the school kitchen
To understand the term ‘standard component’

HEART - Personal Development

Organisation and tfeamwork
Safety awareness: Students will be aware of the risks associated with using an oven.
Technical skills: They will learn how to operate an oven safely and effectively.

Recap the preparation techniques: chopping (the bridge hold and the claw grip)
Demonstrate an awareness of health and safety

Demonstrate the cooking technique: baking

Future

Pupils should go on to:

- Have further understanding
of practical skills, specifically
the skill of melting




Flapjacks Demonsiration- melting Y7/T1/L7

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 industry so that they can make a smooth transition from education into the
workplace.

Prior Knowledge Current Future
HEAD - Knowledge

-understanding of kitchen
equipment, specifically the

Pupils should go on to:

ZwE - '
oven and hob. “;é: §; ¢ -tostrengthen understanding of using the hob safely o?g;/c?cffigesrkm?dersmndmg
9 \ ’ E -To understand the melting skill demonstrating the skill of
Q@ﬁ. melting

HEART - Personal Development

Organisation and tfeamwork
Organization: Students will learn to plan and manage their time effectively.
Goal setting: They will be able to set and achieve goals related to their cooking tasks.

Recap weighing and measuring

Design a suitable dish

Create a step-by-step recipe for flapjack with a time plan




Flapjacks Practical Y7/T1/L8

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 industry so that they can make a smooth transition from education into the
workplace.

Prior Knowledge Current Future
. : HEAD - Knowledge

-understanding of kitchen g Pupils should go on to:

equipment, specifically the R i .

oven and hob. ;;é:ﬂ‘ ~ -to strengthen understanding of using the hob safely and the oven O?S;/OechLiJgr;esrkiLlJlsdersTondlng
fN W ’ -To strengthen understand the melting skill demonstrating further skills
‘f';.f__»\,‘é 4 and the use of other

\ ‘% ;,yf equipment in year 8

HEART - Personal Development

Organisation and tfeamwork

- Recap weighing and measuring, boiling and baking

NV, ~- Demonstrate an awareness of health and safety

{A§, '/ - Demonstrate the cooking technique: Weighing and Measuring
SK“-I-S Demonstrate the following preparation and cooking technigues:
o~/ - Baking

- Boiling
- Weighing and measuring
- Presentation/plating up techniques




