
Topics Weeks Key Objectives Content Details Assignment

Cooking and food Preparation
Safety in the Food Room                                   
Introduction; letters, presenation, sanctions, health 
and safety (Cross contamination

1

I have theoretical, practical knowledge and understanding of food poisoning, 
wastage and safety principles when buying, storing, preparing and cooking food. 
I am able to select and confidently use a variety of appropriate utensils, and 
electrical equipment with some precision. 

Present all work neatly using the eastlea policy. Identify how to 
work in a safe and organised environment: crime scene 
ivestigation:  Understand cross-contamination and how to avoid 
it. Discussion on own beliefs - respect

HEALTH AND SAFETY IN THE KITCHEN. 
HAZARDS AND CONSQUENCES

Cooking and food Preparation. Food Frusion 
- bridge/claw techniques 1

 I can prepare and cook dishes using commodities and can season food to 
enhance my dishes
I understand and can effectively use different ways of applying heat to produce 
quality dishes.
I have an awareness of tastes and textures and can use this to evaluate my dishes, 
readiness and prepare food at a high standard

Know how to use the bridge and claw techniques. Learn skills of 
chopping, equally chopped, colour, appearance, hold and using a 
knife for the first time

STEPS TO WASHING UP

Washing up and Evaluation of Fruit Fusion   Star 
profile - evaluation of fruit fusion - intro to the 
grill

2

I can use a range of ingredients and techniques competently and experiment with 
my own ideas to make a range of high quality dishes. I can use a range of 
ingredients and techniques competently and experiment with my own ideas to 
make a range of high quality dishes. I can work independently to produce high 
quality affordable dishes in terms of taste, texture, appearance and the portion 
size by working out the cost.

Know how to wash up/detergent/killing bacteria with warm 
water/washing kinves first. Evaluate dish using star profile 
and introduction to the grill use in next lesson. Heat 
method; radiation

DEMSONTRATION PIZZA SHEET

Making pizza Toast 3

I can prepare and cook dishes using commodities and can season food to enhance 
my dishes
I understand and can effectively use different ways of applying heat to produce 
quality dishes.
I have an awareness of tastes and textures and can use this to evaluate my dishes, 
readiness and prepare food at a high standard.

Pizza toast 
Identify the health and safety precautions needed for the making 
of pizza toast 
Demonstrate safe use of the grill
• How radiation workd

RESEARCH ON COOKERS - 3 METHODS OF 
HEAT

The Science of Food: The Cooker and the 
methods of cooking & Equipment and Uses: 4

I am able to select and confidently use a variety of 
appropriate utensils, and electrical equipment with some precision. 
I understand and can effectively use different ways of applying heat 
to produce quality dishes.

Know how to use the cooker confidently and independently. The 
methods of heat; convection, conductiona and radiation WEIGHING, PREPARATION

Rock buns - rubbing in technique 4

 I can prepare and cook dishes using commodities and can season 
food to enhance my dishes
I understand and can effectively use different ways of applying heat 
to produce quality dishes.
I have an awareness of tastes and textures and can use this to 
evaluate my dishes, readiness and prepare food at a high standard

Be independent and use their intiatives. Know the rubbing 
method and apply health and safety. Be organisation and work in 
a calm environment. Show each other how to put the oven on 
safely 

RESEARCH THE EATWELL AND THE MAIN 
NUTRIENTS

 Nutritional Needs due to age, life style choices 
and health (Using the hob:Know the difference; 
boiling and simmering. I can successfully identify 
and apply the principles of nutrition and health to 
adapt recipes due to different needs and diet

5

I can evaluate and check my work whilst cooking and use this to 
help me improve my dishes. I can use a range of ingredients and 
techniques competently and experiment with my own ideas to make 
a range of high quality dishes.

Read the GCSE book to get the idea of the discussion. 
Understand how life style choices and the state of health make a 
change to our diet                                               I can identify how 
nutritional needs change with age. Know the difference with 
boiling and simmer and how the potatoe will cooker quicker. 
They will identify the temperatures and what high and medium is 
when cooking the temperatures (which is the same for all 
cookers). 

HEALTY EATING COMPARTMENTS

Cheese and potatoe pie using simmering and 
boiling 6

I can prepare and cook dishes using commodities and can season food to 
enhance my dishes
I understand and can effectively use different ways of applying heat to 
produce quality dishes.
I have an awareness of tastes and textures and can use this to evaluate my 
dishes, readiness and prepare food at a high standard.

Experience the differences in boiling and simmering and how the 
potato will cook quickly. The difference in the sizes when 
cooking the potattoe. The different cooking methods used.

A block of Flip learning assignment



Topics Weeks Key Objectives Content Details Assignment

    Food provenance  and Long writing task    7

I understand the source, seasonality and characteristics of a range of ingredients 
and can show this in my choice of ingredients.I can explain and analyse the 
nutritional facts behind the ingredients and food I eat and use when cooking and 
relate this to the Eatwell Guide

. To know where and how food is grown. Discuss food miles, the 
impact of carbon footprints and buying food locally. Know the 
impact on the environment. Students will know the main nutrients 
and know what saturated/unsaturated are - identifying dangers of 
heart disease

Diet and Good Health:  Traffic Light Diet and 
Tasting and comparing smoothies. 8

 I can explain and analyse the nutritional facts behind the ingredients and food I 
eat and use when cooking and relate this to the Eatwell Guide. I can explain and 
analyse the nutritional facts behind the ingredients and food I eat and use when 
cooking and relate this to the Eatwell Guide. I can work independently to 
produce high quality affordable dishes in terms of taste, texture, appearance and 
the portion size by working out the cost.

Healthy eating- improve each others diet and impact on health if 
too much saturated fat is eaten.  Use five senses; taste, 
appearance, texture and aroma. Compare and contrast homemade 
and shop made smoothie

DESIGNING A SMOOTHIE

Smoothie practical 9

I can prepare and cook dishes using commodities and can season food to enhance 
my dishes
I understand and can effectively use different ways of applying heat to produce 
quality dishes.
I have an awareness of tastes and textures and can use this to evaluate my dishes, 
readiness and prepare food at a high standard.

Experience using a blender to make a healthy smoothie/can be 
changed. Use assignment to make a new smoothie

RESEARCH FOOD PROVENCE, FOOD 
COMMODITIES, STAPLE FOODS CARBON 
FOOTPRINTS

THIS LESSON IS DEPENDING ON THE 
ROTATION DATES ONLY: Cup cakes and 
decorating practical: 

10

I can prepare and cook dishes using commodities and can season food to enhance 
my dishes
I understand and can effectively use different ways of applying heat to produce 
quality dishes.
I have an awareness of tastes and textures and can use this to evaluate my dishes, 
readiness and prepare food at a high standard.

Understand that there are two methods to make cakes. Practice 
decorating skills and watching a video which help them make a 
piping bag to decorate.

REVISION ON TOPICS

Principles of nutrition;  Macro - Micro nutrients 
and fix it. If time revise for exam 10

I can explain and analyse the nutritional facts behind the 
ingredients and food I eat and use when cooking and relate this to 
the Eatwell Guide

Complete all gaps in the book. Know the difference between the 
main nutrients and the smaller nutrients. For example calcium 
and iron - micro nutrients. Also discuss how this helps the body. 
We all function the same way

N/A

Formative assessment 11 REVISION - 30 mins and exam   End of term roation and standarised exam. Give students 30 
minutes to revise N/A


