Subject: Food Technology

Curriculum Map

Year Group: 8

Autumn 1 Autumn 2 Spring 1 Spring 2 Summer 1 Summer 2
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Implementation -
Original ideas
Following and
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processes in line
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preparation and
cooking methods.
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e Use of cooker

e Cooking
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Raising agents

Tenderising &
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methods... methods... methods... methods... methods... methods...
1. Convection 4. Convection 7. Convection 10. Convection 13. Convection 16. Convection
2. Conduction 5. Conduction 8. Conduction 11. Conduction 14. Conduction 17. Conduction
3. Radiation 6. Radiation 9. Radiation 12. Radiation 15. Radiation 18. Radiation
Key What are the Key What are the What are the Key What are the What are the Key What are the
questions principles of Health | different types of principles of Health | different types of principles of Health | different types of
and safety? sauces?e and safety? sauces?e and safety? sauces?
What is the eat well | What would | put in | What is the eat well | What would | put in | What is the eat well | What would | put in
guide? a pasta dishe guide? a pasta dish? guide? a pasta dishe
What are the types | What is Marinate? What are the types | What is Marinate? What are the types | What is Marinate?
of heat transfer? of heat transfer? of heat transfer?
What are the types What are the types What are the types
of cooking of cooking of cooking
methods? methods? methods?
What are chemical What are chemical What are chemical
and Biological and Biological and Biological
Raising agents?e Raising agentse Raising agents?e
Assessment | Product Project Assessment | Product Project Assessment | Product Project Assessment
Evaluations & Evaluation Evaluations & Evaluation Evaluations & Evaluation
& Sensory analysis & Sensory analysis & Sensory analysis
Literacy/ Literacy
Numeracy/ | e Subject specific vocabulary
SMSC/ e Reading Comprehension
Character

e Spelling and grammar

Numeracy
e Temperatures

Developing quality of written responses
Student development of Glossary of terms
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¢ Weighing and measuring
e Portion sizes

e Cooking fimes
SMSC/Character

e Confidence

e Negotiation

o Teamwork

e Budgeting

e Appreciation of cultures
e Ethics

e Social economic impacts
e British Values
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