
YEAR

8

7
YEAR

Introduction to 
the Kitchen: 
Health and 

Safety

Baseline Assessment: 
What do you already know 

about DT? What experiences 
do we have in every day life 

that make us confident 
makers

Skills in 
the 

kitchen

Nutritional 
balance of 

dishes

What 
goes 

into a 
meal?

Historical 
foundatio
ns of food

9
YEAR

Classification of 
ingredients: Fruits 

and vegetables
Preparation of 
vegetables and 

cooked meats for 
savoury muffins

Explanation of 
macro and 

micronutrients 
in the diet

Preparation of fruits in 
stewing apples and 
rubbing in for apple 

crumble 

Use of fruits and 
vegetables within 

products

Safe use of oven, 
hob and grill

10
YEAR

11
YEAR

Preparation of 
vegetables in 

making pasta salad

Development 
of nutritional 

knowledge

Understanding 
the industry

Nutritional 
balance of 

dishes

NEA 
COURSEWORK

WASTE NOT 
WANT NOT

EXAM 
REVISION

Preparation of 
a dough in 

making pasta

EXAM 
PREPARATION

NEA 
COURSEWORK Unit 1 Exam

Preparation of a 
Bolognese in 

dishes

Pastry – Ingredients, 
function and design 

work

What commodities can 
be used in a pizza

Seasonality of 
ingredients?

Evaluate:
What are different 
seasonings used to 
make food dishes?

Introduction and preparation of 
raw meat

Analyzing our eating 
habits and how they 

have changed

Origins of food 
over time

FINAL 
GCSE
EXAM

AC1.1 Describe 
functions of 

nutrients

Review AO1: 
The Hospitality 
and Catering 
industry and 

job roles

Review AO5: 
Developing 

Hospitality and 
Catering 

businesses

Developing 
practical skills

Why do groups of people 
eat different meals?

What is organic and 
farm assured 
production?

Experience a 
wide range of 

engaging 
activities which 

teach you 
valuable skills 
in the kitchen, 
understanding 

different 
ingredients and 
how they work.

Work in more 
depth on 
projects, 

honing your 
practical skills, 
improving your 

resilience & 
problem 

solving whilst 
developing 

independence 
in the kitchen.

PRACTICAL 
EXAM

Evaluate:
What makes a good food 

product? How can you 
improve your skills? What is 

the nutritional balance?

Review of the 
Kitchen: 

Health and Safety

Evaluate:
How can you improve your skills 

and knowledge? What is the origin 
of the ingredients used across 

year 7 and 8?

British Food products and 
Food Miles

Methods of heat 
transfer – Traditional 
Welsh griddle cakes

Food Waste and 
versatile food 

products

AC1.3 Explain 
characteristics of 

unsatisfactory 
nutritional intake

AC1.2 Compare 
nutritional needs of 

specific groups

AC1.4 Explain how 
cooking methods 

impact on 
nutritional value

AC2.3 Explain how 
dishes meet 

customer needs

AC2.2 Explain how 
dishes address 

environmental issues

AC2.1 Explain factors to 
consider when proposing 

dishes for a menu

AC3.1 Use 
techniques in 
preparation of 
commodities

AC3.2 Assure quality of 
commodities to be used 

in food preparation

AC 3.3 Use 
techniques 

in cooking of 
commodities

AC 3.4Complete 
dishes using 
presentation 
techniques

AC 3.5 Use 
food safety 

practices

Review AO4: Food 
Hygiene 

legislation

Review AO2: 
Hospitality 

business design

Review AO3: Dietary groups 
in society and nutritional 

requirements

AO1: The 
Hospitality and 

Catering industry 
and job roles

AO2: Hospitality 
business design

AO3: Dietary groups 
in society and 

nutritional 
requirements

Review AO4: Food 
Hygiene legislation

AO5: Developing 
Hospitality and Catering 

businesses

PRACTICALS: PASTRY 
PRODUCTS (sausage rolls, 

profiteroles, short crust, tarte 
citron, Danish, Pork pie )

PRACTICALS: MEALS 
(Breaded chicken, 
potatoes, fajitas, 

burgers, casserole, 
fishcakes)  

PRACTICALS: 
BREAD PRODUCTS 

(Pizza, Chelsea 
buns, fougasse)

Evaluate:
What makes a good food 

product? How can you 
improve your skills? What 

is the origin of the 
ingredients used?

AC3.1 Use 
techniques in 

preparation of 
commodities

AC 3.4 
Complete 

dishes using 
presentation 
techniques

AC 3.5 Use food 
safety practices

AC 3.3 Use 
techniques in 

cooking of 
commodities

AC3.2 Assure 
quality of 

commodities to 
be used in food 

preparation

Refining 
knowledge 
learnt and 

practical skills 
to ensure 
detailed 

understanding 
of the industry 

and high 
quality skills 

shown

Developing 
your skills in 
the kitchen, 
improving 
problem 

solving skills 
and awareness 

of different 
customer 

needs. 
Enhancing 

awareness of 
the Industry as 

a whole. 

Healthy Lunch box 
Project – Application of 

nutrients knowledge


