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Curriculum Intent

Food studies equip students with the knowledge, understanding and skills required to cook and apply the principles of food science, nutrition and healthy eating. Our curriculum will encourage students to cook and enable them to make informed

KS2 decisions about a wide range of further learning opportunities and career pathways as well as develop vital life skills that enable them to feed themselves, and others, affordably and nutritiously now and later in life. Through Hospitality and catering,
students will demonstrate effective and safe cooking skills by planning, preparing and cooking using a variety of food commodities, cooking techniques and equipment. They will understand the relationship between diet, nutrition and health, including
the physiological and psychological effects of poor diet and health, understand the economic, environmental, ethical, and socio-cultural influences on food availability, production processes, and diet and health choices, demonstrate knowledge and
understanding of functional and nutritional properties, sensory qualities and microbiological food safety considerations when preparing, processing, storing, cooking and serving food. They will understand and explore a range of ingredients and
processes from different culinary traditions (traditional British and international), to inspire new ideas or modify existing recipes.
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Lesson Topics at KS3 are delivered as part of
a carousel throughout the Year

how to adapt dishes to
suit specific tastes.

Understand and use
range of preparation and
cooking skills

Apply their understanding
of ingredients to select,
prepare and cook a range
of dishes.

age, remuneration
. Supply and demand of staff

. Overheads and associated
costs of running a business

. Factors affecting menu
planning

. Impact of media

23.1-233

Prepare, cook and present dishes.
Practical lessons will explore high
skilled outcomes and look at how
to make the most of expensive
ingredients while reducing food
waste.

L3: Event
management and
Hospitality
Hopwood Hall
L2: Diploma in
Food and
Beverage

L2: Professional
Cookery

L3: Advanced
technical diploma
in Patisserie and
Confectionary.
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cooking techniques and others a healthy and and back of house Working conditions in equipment.
varied diet. . -
. The operation of the front the hospitality and
Become competent in a and back of house catering industry. . Practical: How
range of cooking . Customer requirements in to prepfare and
techniques: hospitality and catering Contributing factors to make dlSheSi
. Hospitality and catering the success of preparation
. select + prepare provision to meet specific hospitality and catering techniques/knife
ingredients requirements provision skills/cooking
: e ASSESSMENT 1.2.1-1.2.3 techniques
. use utensils + . Food safety
equipment 231-233 Practices
. apply heat in Prepare, cook and present dishes. M Und_erstanding
different ways Practical lessons will explore more the |mpc.>rtance
technical knife skills and introduce of nutrition
. season and the preparation and cooking of ° How cooking
combine fish and seafood. methods impact
HTS ingredients . Food poisoning causes on nutritional
. Allergens and intolerances ) value
. adalpt and use own . Symptoms and signs of Exam preparation . How to Plan
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Generate, develop, model | e Assess the production of
and communicate ideas the presented dishes
through dish trials. . Review of their planning,

preparation and cooking.
Evaluate ideas and

products against sensory 2.3.1-2.33

properties and consider Prepare, cook and present dishes.
the views of others to Practical lessons will explore more
improve their work. technical presentation skills and
industry style desserts
HT6 . MOCK NEA — Intro to brief

. Task 2a: factors that
affected your choice of
dishes: Seasonal / skills /

equipment

. Client base

. Cost / service / menu /
location

. Task 4a: Assess the
production of the
presented dishes.

. Task 1a: Eatwell Guide &

NHS

. Task 1a: Life stages

. Task 1a: Macro and
micronutrients

. Assess the production of
the presented dishes

. Assess the production of

the presented dishes

23.1-233

Prepare, cook and present dishes.
Pupils trial their final chosen
dishes to perfect all elements of
it.




