~ THE JOURNEY
OF LEARNING

YR8 FOOD COOKING AND NUTRITION

Week 19 practical Knowledge

Sustainability
Nutrition

Year 9

demonstration Hungarian
cookies using cocoa

The creaming
method practical oat
cookies

Demonstration

oat cookies
Methods of cookery
The creaming
method and

consistency
Shaping an
portion contro
Nutrition using the eatwell plate Sensory evaluation ragu
and making balanced meals. Colour, flavour, texture Ragu sauce practical

Year 8
Half term
3

Week 10 Ragu demonstratio
Knife skills

Stir fry demonstration Heat transfer — conduction.

Vegetable preparation Seasoning and adding her

Healthy eating. Methpds of cookery, boiling

Milestone 1 Frying and timings. Stir fry and simmer.

heat transfer conduction. practical Healthy eating.

Practical skills Multi cultural foods.

Methods of

COOker! ® Year 8

half Term
2

Cooking pasta recall

Exploring breads from other countries.

Sensory testing. Bread practical

Practical pizza toast
Multi cultural foods.
Healthy eating
recall Kitchen Unleavened bread.
Hygiene
Cross
contamination

Demonstration bread
Kneading and how yeast works.
Producing a workable dough

Methods of heat transfer recall
Year 8 convection.

Autumn
Term 1

Start the

transition C Meet our staff
programme (] and Pastoral
ke leads
y Develop a lifelong
love of learning
Cultural PSHCE Careers Literacy Knowledge and application DIRT summative

capital focus assessment
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