Subject: DT Food Technology
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Literacy

e Subject specific vocabulary

Numeracy
e Temperatures

Reading Comprehension
Spelling and grammar
Developing quality of written responses
Student development of Glossary of terms

e Weighing and measuring

e Portfion sizes

e Cooking times
SMSC/Character
e Confidence

¢ Negotiation

e Teamwork

e Budgeting

e Appreciation of cultures

e FEthics

e Social economic impacts

e Brifish Values
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