
Curriculum Plan
Department/subject: ADT / Food
Our Vision: We take opportunities and aspire to excellence
Our Intent:

● All students will experience a curriculum richness, breadth and depth
● The curriculum equips every student with the knowledge and skills for the future in our local area and beyond
● The curriculum builds on prior knowledge and creates a ‘web of knowledge’
● Gaps in knowledge and skills are identified and addressed quickly

Food Lessons run within the Design Technology Rotation; This Food project will run from September – February and February – July.

Year 7 Healthy Eating Practical Lessons
Knowledge to be
taught

Students will learn about healthy eating, become familiar with the
Eatwell Guide and gain an understanding of food packaging and how that
can educate and influence consumers’ choices.

Students will begin with learning the basics in the Food room, they will
learn how to work safely and hygienically and practice these in every
cooking lesson. Students will learn a variety of cooking skills and cooking
methods. Students will progress through the project working with the
hob, grill and oven. Students will learn to make a variety of healthy, well
balanced dishes.

Links to prior
knowledge

Students will be questioned on their prior knowledge, whether that is
from Primary School or Home.
Primary schools should have taught students the principles of a healthy
and varied diet.

Students will be questioned on the prior knowledge, whether that is
from Primary School or cooking at Home.
Some students will have done some cold cooking at primary schools, had
discussions on different types of food and ingredients.

What knowledge
is assessed

Students will complete mini topic tests throughout the project,
Questioning techniques used in lessons, marking of work.
Students will be assessed on their knowledge and understanding of
healthy eating using the Eatwell Guide, 8 healthy tips and food packaging
requirements.
Students will also be assessed on their understanding of the importance
of good hygiene and food safety.

Students will be assessed through observations during practical lessons,
students final dishes will be assessed, students will have a practical
assessment.
Students will be assessed on their ability to follow a recipe, measure wet
and dry ingredients accurately, use the cooker safely, their ability to use a
variety of cooking skills and techniques – rubbing in method, melting
method, knife holds and working safely and hygienically throughout
practical lessons.

How gaps will be
addressed

Feedback from Topic tests, leaving time to embed missed information,
giving students work if they have missed theory lessons.

Feedback during practical lessons, teacher demonstrations.



Cultural capital
lessons

Referencing well-known chefs.
Healthy Eating
Understanding where food comes from.

Using recipes from well-known chefs.
Cultural Foods.

Key Words Sensory Words, Food Safety, Hygiene, Recipe, Method, Ingredients Bridge Hold, Claw Grip, Rubbing in method, Simmering, Boiling, Baking,
Grilling.


