
Year 7  

Module 1 - Let’s get cooking  

In this rotation students will be introduced to the Health and Safety considerations of working in a 

food environment.  This module has been developed to enable pupils to acquire a range of food 

skills, increasing in complexity and accuracy, to cook a range of dishes, safely and hygienically, and 

to apply their knowledge of nutrition and food provenance 

The students will:- 

 recall and apply the principles of The Eatwell guide and the 8 tips for healthy eating, to their 
own diet; 

 discuss energy and how needs change through life;  

 name the key nutrients, sources and functions; 

 acquire and demonstrate a range of food skills and techniques; 

 adapt and follow recipes using appropriate ingredients and equipment to prepare and cook a 
range of dishes, increasing in complexity; 

 acquire and demonstrate the principles of food hygiene and safety;  

 identify how and why people make different food and drink choices; 

 demonstrate the knowledge, understanding and skills needed to engage in an iterative 
process of planning and making; 

 acquire and apply a knowledge and understanding of food science; 

 apply and consolidate their literacy and numeracy skills by using them purposefully in real-life 
scenarios; 

 track their progress using the My learning journey booklet (cooking, nutrition, food 
provenance, ingredients and creativity). 

 

 

Assessment 
 
Students evaluate and test their ideas using sensory analysis profiling  

 
Students peer assess work of others. 

 

Students complete a weekly Learning Journey to track and record progress 

 

Written end of Modular assessment 
 

 

 

 

 

 

 

 

 

https://www.foodafactoflife.org.uk/media/7505/year-7-my-learning-journey-ws1114ap.docx


Year 8  

Module - Let’ get cooking to improve diet and health 

This scheme of work has been developed to enable pupils to develop and demonstrate a range of 

food skills, increasing in complexity and accuracy, to cook a range of dishes, safely and 

hygienically, and to apply their knowledge of nutrition and food provenance. In addition, they will 

consider the factors that affect food choice, food availability and food waste.  

 

The students will:-  

Learning outcomes overview 

Through this scheme of work, pupils will: 

 recall and apply the principles of The Eatwell guide and the 8 tips for healthy eating; 

 explain energy and how needs change through life;  

 name the key nutrients, sources and functions; 

 adapt and follow recipes using a variety of ingredients and equipment to prepare and cook a 
range of more complex dishes; 

 develop and demonstrate a wider range of food skills and techniques; 

 develop and demonstrate the principles of food hygiene and safety in a range of situations;  

 explain the factors that affect food and drink choice; 

 demonstrate the knowledge, understanding and skills needed to engage in an iterative 
process of planning and making; 

 develop and apply their knowledge and understanding of food science; 

 apply and consolidate their literacy and numeracy skills by using them purposefully in real-life 
scenarios; 

 track their progress using the My learning journey booklet (food skills, cooking, nutrition, food 
provenance, ingredients, and creativity). 

 

 

Assessment 
 
Students evaluate and test their practical work using an extended range of sensory 

testing techniques 

 
Students self- assess their practical work which is then confirmed by the class teacher  

 

Students continue to complete their Learning Journey to track and record progress 
showing development of skills  
 

Written end of Modular assessment 
 

 

 

 

 

 

https://www.foodafactoflife.org.uk/media/7646/my-learning-journal-ws1114ap.docx


 

Year 9  

Let’s get cooking - To learn how to make informed choices  

This scheme of work has been developed to enable pupils to secure and demonstrate a range of food 

skills, increasing in complexity and accuracy, to cook a wider range of dishes, safely and hygienically, 

and to apply their knowledge of nutrition and food provenance. In addition, they will consider 

consumer issues, food and its functions and new trends in food.  

 

 
Learning outcomes overview 

Through this Scheme of Work, pupils will: 

 apply the principles of The Eatwell Guide and relate this to diet through life; 

 list and explain the dietary needs throughout life stages; 

 investigate information and guidance available to the consumer regarding food labelling, 
availability, traceability, food certification and assurance schemes and animal welfare; 

 explain the characteristics of ingredients and how they are used in cooking; 

 adapt and follow recipes to prepare and cook a range of predominately savoury dishes; 

 secure and demonstrate a range of food skills and techniques; 

 secure and demonstrate the principles of food hygiene and safety in a range of situations; 

 investigate and discuss new food trends;  

 secure and demonstrate the knowledge, understanding and skills needed to engage in an 
iterative process of planning and making; 

 extend and consolidate their literacy and numeracy skills by using them purposefully in a 
range of everyday situations; 

 track their progress using the My learning journey booklet (cooking, nutrition, ingredients, food 
provenance and creativity). 

 

Assessment 
 
Students evaluate and test their practical work using an extended range of sensory 

testing techniques 

 
Students self- assess their practical work which is then confirmed by the class teacher  

 

Students continue to track their progress using the My Learning Journey booklet to 
track and record progress showing development of skills (cooking, nutrition, 

ingredients, food provenance and creativity). 

 

Written end of Term assessments 
 

 

 

 

 

 

https://britishnutritionfounda.sharepoint.com/Shared%20Documents/Shared/EDUCATION%20TEAM%20FILES/AHDB%20Education/SoW%20and%20lessons/Year%209%202020/Year%209%202020/My%20learning%20journey%20booklet

