
 

 
 

St Bede’s Catholic Middle School 

“We are God’s children working together to be our best in love, learning, service and worship.” 

Departmental Scheme of Work 

Technology Department Scheme of Work – Year 7 Food Technology 
  

Curriculum Intent in Design and Technology:   Through design and technology, all pupils are given the opportunity to develop their individual 
character and skills in the subject. By following the process from design to evaluation in quality planned and delivered lessons, pupils can 
explore a range of materials, machinery, food and textiles whilst incorporating and consolidating their own personality in their projects.   

Sequencing of 
the Curriculum 

Introductory cook – Puff pastry plait 
Main project – cooking to improve health  
Christmas project – Salt dough decorations 

Progression 
Model 

What knowledge will pupils develop? (Including Key Terminology) What skills will pupils develop? (Including literacy and numeracy) 

Research 

• The importance of hygiene in the Kitchen environment. 

• How to adapt food to become healthier 
Design 

• How to adapt a recipe to fit a brief 

• Ways to adapt existing bread or pastry-based recipes to consider 
health and environmental benefits 

• How to draw and annotate your expected finished cook.  

• Who is your target audience 
Make 

• How to prepare and cook food safely to eliminate the risks of food 
poisoning (the four C’s of Hygiene) 

• The names and uses of kitchen equipment and how to use them 
safely 

Evaluate 

• How to self-evaluate their finished bake/cook 

• The importance of self-evaluation to develop future bakes/cooks 
 

Research 

• Conducting secondary research 
Design 

• Producing designs based on research 
Make 

• Safe handling of kitchen equipment 

• How to produce Puff pastry plaits 

• How to cook Fajita’s 

• How to produce Pizzas from scratch 

• How to bake a carrot cake 
Evaluate 

• Evaluating their own performance and suggesting improvements 



Lesson Objectives 

1. To Learn about the kitchen, how it works, where things are and 

any rules we might need to follow. 

2. a) What is kitchen Hygiene? How does bacteria spread? How do 

we stay safe in the kitchen? 

b) To understand how to make a puff pastry plait by watching 

teacher demo. To think about your own choice of filling. 

3. Cooking session – Producing a puff pastry plait. Develop knife 

skills. 

4. a) How to prepare and cook food safely (the 4 C’s) 

b) To understand how to make fajitas by watching teacher 

demo. To think about your own choice of ingredients and 

flavours. 

5. Cooking session – Producing Fajita Wraps 

6. a) To understand where our food comes from. 

b) To understand how to make a pizza by watching teacher 

demo. To think about your own choice of flavours and toppings. 

7. Cooking session – Producing a healthy pizza 

8. a) To understand the effects of sugar on the body.  

b) To understand how to make a healthier cake by watching 

teacher demo of reduced sugar carrot cakes.  

9. Cooking session – Producing a carrot cakes 

10. To ensure that my portfolio is completed from design to 

evaluation and my passport if filled in 

Keywords Hygiene, Preparation, Cleanliness, Allergens, Healthy, Calorie, Production, Design, User, Plant 

Based, Rolling pin, Knife, scales, oven, temperature, taste, Puff pastry, tortilla, chicken, mince, quorn, 

Measure, Accuracy, prove, , evaluate,  reconsider, research, assess. cross contamination, food storage, 

food sources, Dice, slice, roll, drain, rinse, under done, overdone, stir, whisk, weigh, bake, boil, fry, grill,  

Ideas of how parents can support children in this unit 

Any opportunity to help in the kitchen or with the weekly shop will benefit pupils knowledge and 

understanding of food, pricing and packaging. More confident pupils can even source, prepare or cook 

meals for the family.  

Discussing healthier choices can be beneficial to the whole family and instil in pupils a habit of eating 

more healthily 

Marking/ Assessment of this unit 

Pupils will assess their own performance through on-going review and evaluation of their work. 

Teachers will give verbal feedback to each pupil during lessons. Teachers will log and record each 

pupils’ ability to use equipment and machinery in a safe manner through a passport. Pupils that do not 

show this or miss the demonstration are unable to partake until they have been shown to ensure safe 

and appropriate use. 

At the end of each project teachers will formally assess each pupil’s portfolio of evidence and finished 

product. 

Virtual Curriculum and Extension ideas 

Pupils can show through photography, examples of how they have extended their knowledge into their 

home life, how they have changed their families’ meals or cooks/bakes they have completed 

independently. Parent testimonials and photographs will be accepted towards pupils’ portfolios. 

Catholic Ethos  

Pupils will explore how grateful we are for having the ability to explore a range of foods 

and make healthy choices.  

Pupils will be generous in their effort as unwanted food can be donated to the 

community (Christmas cakes) 

SMSVC/ Personal Development 

Pupils will explore how healthy eating habits and healthy choices can lead to better life 

outcomes and healthier bodies.  

Pupils will also explore hygiene and how to keep themselves and others safe around 

food and in kitchens 

Cross Curricular Links 

Maths - real life application of measuring skills for ingredients.  

English - vocabulary specific to cooking and the kitchen, using a variety of 

descriptive language when analysing food. Focus on spellings. 

Science - Hygiene and food safety as related to a healthy diet studied in 

Year 8 Autumn 2, bacteria and "germs" taught in lower school. 

Geography - world foods, where our food comes from French- 

Discovering food topic in year 5 summer. 

British Values 

The rule of law – Following kitchen hygiene rules to 

ensure order and hygiene 

Individual liberty – the right to make their own 

choices in their decision of what is a healthy choice 

Careers 

-Catering jobs and services 

-Hospitality industry jobs 

-Hygiene related careers such as the food 

standards agency workers 

-COSHH workers 

- Food critics 

 


