My Food Learning Journey

Preparing,
cooking § ? i
and ' %g
serving B— Cc- @/@ é
food Demonstrate Planning 0
. technical skills for the é
.o menu
, AC2.3 Unit 2 Non Exam
Researching Explain how menu dishes
meet the needs of the user Assessment
SO Practical
Making the final RS )
ACl1.2 m dishes Anallysw;.and
— evaluation

Compare nutritional
needs of specific

groups KS4 — Hospitality and Catering 8
Coagulation > &
Food and the Food = = ory
environment source & L,’ o ing

1)

Taste receptors

Selecting Understand the Describe

:zzli?nzlate importance of functions of YEAR

methods nutrition when nutrients in Food

menu planning the human labelling
— body and
I-Ji]EE deficiencies =
I'Ji] “~vE — Analysis and 3 Technological
/ )@ Q : ﬂdevelopments British
evaluate :

Marketing,

KS4 — Hospitality and Catering menus

% =
N " Hazards in th
P = e e R
: ) oz e (5 browning ’ Cultural ar
Moral

Caramelisation  Emulsification

Why food is cooked
Foam Aeratio
and how heatis _ CUten . _ or()b %mchamcal
Formation Shortening U

t P d Formation
ransferre (ﬁ Year 10 - 11 a range of
Carbohydrates savoury and sweet

dish will be produced
alongside theory

KS3 — Food and Nutrition

Vitamins

Buying and
storing food

Mmerals

Bal » 37
v P8 TG
©) J

Microorganisms
and enzymes

Enz
Brownin

Microorganisms

knowledge

info-- The signs of food P s -
poisoning X , W / - the importz
{ of having
Diet nutrition == Proteins ealthy bala
and health .. diet a.Iongs
— KS3 — Food and Nutrition practical s
Healthy Eating p pos = Diet and
— Eat well Gelatinise — Food and 351 _i} lifestyle
In Year 8 learners will gulde and sauces Temperature "‘ Vegetarians Seasonal
develop confidence
. foods/foo
of cooking a range o Food choice (dlet analysis) miles

dishes and make
informed decisions
about food choice.

® recap)

i ient- ,_m Fairtrade : ethics
actical Macronutrien Food Food poisoning Hmﬂmw

Food safety

Special the kitchel & L= Hutine 6& 3acteria
Diets and Food N ecap) @ , Food
hoi (recap) , Al Year 7 - 8 a range of
religion choice w"\ée N Labelling
KS3 —F d d Nut .t. savoury and sweet
ood an utrition dish will be produced
C* —— S ....... ; = Health and Safety | @ @ alongside theory
€ R enso SENSES \\
F-OOd H Farmmg COOkIn Ana|y< within the \@u,
Science g \ terms gy Convection kitchen and food. In Year 7
Weighing and YEAR learners will
iti : Culinary Skills Food Safet develop basic
Commodltles Measuring y y understanding
of hygiene,
Seasonal Raising | Rubbingin = . s Acuderﬂ Personal Hygiene in the safety and
Foods d- method  © o Prevention « kitchen culinary skills.
agents 0 O 0 NS ¢
RS ’D pUle/ s A
N Using the & )
N e L hob Instil a love
[ ]

2 e ‘:A‘ } g ’
\\\ Sammr of cooking E



https://www.google.co.uk/url?sa=i&url=https://www.shutterstock.com/search/vegan%2Bicon&psig=AOvVaw3rfk-i8pGZViPM20lDrqVx&ust=1588609755455000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPjFodOOmOkCFQAAAAAdAAAAABAE
https://www.google.co.uk/url?sa=i&url=https://www.shutterstock.com/search/food%2Bchoice&psig=AOvVaw1p9Fw11VqKUPNv48HFV42u&ust=1588612084453000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMjzwaqXmOkCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.shutterstock.com/search/vitamins%2Bminerals%2Bicon&psig=AOvVaw3RMk5VVTD8Ju5yD5SY33mw&ust=1588712182239000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJC0h6yMm-kCFQAAAAAdAAAAABAJ

