
Carmel College Curriculum Implementation – KS 3 Long term plan       Subject………Food Technology 

PRACTICAL SKILLS         H & S         SUBJECT KNOWLEDGE          SUSTAINABILITY       DESIGN. 

 

 Year 7 Year 8 Year 9 
 

Autumn half term 1 
Sequential knowledge and 

skills 

 
 

“An introduction of food preparation & 
nutrition” 

Pupils develop basic skills, processes & subject 
knowledge through the making of a variety of 
dishes using different ingredients and skills.  
 

Develop Subject knowledge: 

Pupils will be introduced to the principles of 
food safety and hygiene during the first term. 
Expectations will be established, and rules of 
food room explicitly taught. Pupils develop an 
awareness of knife and oven safety which can 

then be applied to practical tasks. Nutrition 
introduced through the ‘Eatwell guide.’ 

 
Develop practical skills: 

Fruit salad (washing fruit, basic knife and 
chopping skills.)  

Fruit crumble (oven safety, chopping, making 
a crumble, how to follow a recipe) 

   
 

“Teenage Teas” 
Pupils develop skills, processes & subject 

knowledge through the making of a variety of 

suitable meals for teenagers.  

 

Develop Subject knowledge:  

Rules of the food room and food safety and 

hygiene. The ‘Eatwell’ guide and what makes a 

healthy diet. The nutritional needs of a teenager. 

Sustainability and how that affects food choice.    

 

Develop practical skills:  

Bolognaise (How to handle meat correctly, 

browning mince, chopping, dicing, stirring, 

weighing and measuring, using the hob) 

Vegetarian Chilli (Draining, Mixing, chopping, 

dicing, stirring, layering, grating, weighing and 

measuring, using the hob)  

Pizza (weighing, measuring, kneading, making a 

dough, using the oven, chopping, grating)   

  

“Foods of the world” 
Pupils build on previous skills through an 

increasingly challenging selection of dishes 
from around the world. Pupils will be 

expected to apply knowledge of nutrition and 
user needs in order to adapt recipes 

successfully. 
 

Develop Subject knowledge: 

Food groups and nutrition. Protein (HBV, LBV 
and protein alternatives. The effects of 

deficiency and excess) Mexican cuisine and 
design of Mexican dish applying knowledge of 

food groups and nutrition.   
 

Develop practical skills: 

Minestrone soup (Chopping, dicing, boiling, 
mixing, seasoning) 

Chicken Curry (Dicing, handling raw meat, 
boiling, mixing, frying)  
Mexican dish of choice  

 
 

Assessment Content 

and methods used to 
judge learning 

 

Design task - Design a healthy packed lunch 

based on the principles of the ‘Eatwell guide.’   

 

Pizza design task 

 

Mexican dish design task 

 

 
Autumn half term 2 

Sequential knowledge and 
skills 

 
 

“An introduction of food preparation & 
nutrition” continued 

 
Develop Subject knowledge: 

Pupils recall information from the ‘Eatwell 
guide’ and build on this through an 

“Teenage Teas” continued 
 

Develop Subject knowledge: 

How to design and adapt recipes for specific 
needs. Fairtrade and ethical food. Activate prior 

“Foods of the world” 
 

Develop Subject knowledge: 

Fats (Saturated and unsaturated fatty acids, 
solid animal and plant fats. Effects of 

deficiency and excess.) Carbohydrates 



introduction to the main nutrients, sources & 
functions. Introduction to fruit & vegetables, 
where they come from and seasonality. How 
to adapt recipes to make them more suitable 

for specific needs. Carbohydrates, their 
function and sources.    

 
Develop practical skills: 

Pizza toast (Grilling, grating, chopping, knife 
safety)  

Cheese muffins (mixing, grating, weighing, 
measuring, using the oven)  

Flapjack (mixing, weighing and measuring, 
portion control, oven safety)  

Scones (making a dough, measuring, using the 
oven) 

 
 

knowledge of nutrition through recall and 
development of burger recipe.  

 
 Develop practical skills: 

Macaroni cheese (boiling, making a roux, using 

the hob) 

Burger (dicing, crushing, mixing, shaping, using 

the oven)  

Adapted meal (from the dishes cooked this year) 

 

(Complex carbohydrates, monosaccharides 
and disaccharides. Effects of deficiency and 

excess.) Nutritional analysis.  
 

Develop practical skills: 

Spaghetti Carbonara (making a roux, boiling, 
frying, mixing) 

Sweet and sour pork (dicing, frying, draining, 
handling raw meat, marinate)  

Halloumi and vegetable skewers (seasoning, 
cutting, threading skewers, portion control, 

presentation)  
 
  
 
 

Assessment Content 

and methods used to 
judge learning 

 

 
Scones practical assessment  

 

End of subject written test 

 

 
Written test  

 
Spring half term 3 

Sequential knowledge and 
skills 

 

 

“An introduction of food preparation & 
nutrition” continued 

 

Develop Subject knowledge: 

Proteins & fats. Their function and sources. 
Vitamins & minerals. Their function and 

sources.  
 

Develop practical skills: 

Biscuits (how to make a dough, portion 
control, weighing & measuring, using the 

oven)  
Fairy cakes (Making a cake batter, weighing & 

measuring, using the oven, portion control, 
cake decoration)  

 

 
 
 
 

N/A 
 

“Food. Under the microscope” 
 

Develop Subject knowledge: 

Raising agents: What are they and how do 

they work? Sensory analysis. 

 

 Develop practical skills: 

1. Experimenting with raising agents 

2. Scone food investigation task 

3. Scones assessed practical (kneading, 

measuring, quality control, rubbing 

in, mixing)  

4. Whisked sponge 



Assessment Content 

and methods used to 
judge learning 

 

 
End of subject written test  

  
Written test  

 
Spring half term 4 

Sequential knowledge and 
skills 

 
 

 
 

N/A 

 
 

N/A 
 

“Food science” continued 
 

Develop Subject knowledge: 

Gelatinisation, shortening pastry, how foams 
are formed, coagulation, denaturation, 

caramelisation.   
 

Develop practical skills: 

 

1. Pastry palmiers/ savoury twists 

2. Pin wheels 

3. Lemon meringue pie (in groups) 

(Whisking, folding) 

Lemon sauce (zesting, quality control, 

temperature control, mixing, separating eggs)   

Short crust pastry (Rubbing in, weighing, 

measuring, forming a dough) 

 

 
Assessment Content 

and methods used to 
judge learning 

 

   
Lemon meringue practical assessment and 

subject knowledge test 

 
Summer half term 5 

Sequential knowledge and 
skills 

 
 
 

 
 

N/A 
 

 
 

N/A 
 

“Cake making” 
 

Develop Subject knowledge: 

Sensory analysis, aeration, dextrinisation, 
different cake making methods, cake 

decorating- design.  
 

Develop practical skills: 

Cakes (Creaming, mixing, measuring, portion 
control, quality control) 

Own cake recipe (Same as above) 
Decorating cakes  



 
  

Assessment Content 

and methods used to 
judge learning 

 

   
The BIG hwk- Cake design 

 
 

Summer half term 5 
Sequential knowledge and 

skills 
 
 

 
 

N/A 
 

 
 

N/A 
 

“Food preparation extended project” 
Pupils will plan, prepare and cook two dishes 
(one sweet, one savoury) that would appeal 

to young families.   

Assessment Content 

and methods used to 
judge learning 

Assessment 

   
Extended project assessed with the following 

criteria: Research, planning, making, 
evaluating)  

 

 


