Food  – Key Stage 3
	Intent: 

	At the Featherstone Academy we have a Food and Nutrition Curriculum that aims to develop not only a love of cooking but also the essential understanding of how food is produced and the vital role it plays in lifelong health and wellbeing.
As a team we aim to arm the students with the skills required to confidently create and produce high quality, exciting and nutritionally balanced meals that are well presented. Our approach is holistic in that we teach the students about the journey of the food they eat food from farm to plate – and all the stages in-between.

The Food curriculum aims to extend the food knowledge of students, to encourage them to always try new and exciting dishes, understand eating for good health and have solid knowledge foundations for further study and careers in the Food Production and Preparation Industries.

Be assured all food needs of our students are considered and alternative ingredients are offered where dietary needs become a factor. For example – we always maintain a Nut free environment. Gluten, dairy and meat free can all be managed on an individual basis when requested. 
We have safe food storage facilities for incoming ingredients and high risk finished products.


	Implementation:

	In Y7 we start from scratch – introducing students to kitchen hygiene and safety, the basic food groups, and planning and preparing dishes from fresh ingredients along with the skills needed to cook them well. For many of our students this is a brand-new experience.
In Y8 we build on Y7 practical Food Prep knowledge, and we introduce Food Provenance, Cultural foods, Presentation and Evaluation.  
Our Y9 Pre GCSE curriculum is once again very practical based with an in-depth focus on more challenging recipes. This knowledge extends prior nutrition learning and begins to prepare students for the academic rigour of the GCSE written exam paper. 
We deliver the Level ½ WJEC Hospitality and Catering course at GCSE level. This course has a high practical element – including a MasterChef style practical exam where students plan, prepare and present 2 dishes – with a high octane 3-hour session to complete the chosen dishes.  As well as the practical element, students are also expect to know and understand about the Hospitality and Catering industry, including; job roles, environmental impact, food hygiene, safety in the workplace.










	Term
	Year 7
	Year 8
	Year 9

	
	Topic
	Knowledge
	Skills/Assessment
	Topic
	Knowledge
	Skills/Assessment
	Topic
	Knowledge
	Skills/Assessment

	Term 1

	Personal and Kitchen Safety.
Balanced Diets.
	- Personal hygiene for cooking
-Identifying basic equipment
-Kitchen safety
-Self Evaluation
-Introduction to basic food groups - the Eatwell guide  
-Introduction to methods of heat transfer (radiation/convection
/conduction).

	-The use of the oven for baking
- Safe knife work
(basic bridge / claw)
-Grilling – pizza toast.
-Rubbing method for incorporating fats - Fruit Crumble.

	Making informed choices.
Nutrition

	-Macro and Micro nutrients
- Traffic Light Labelling



	-Chopping skills
- Weighing and shaping- Bread
- Developing a product- Pizza
Using the hob- Chilli con carne
Pastry and Pie



	Nutrition

	· Recap health, safety and hygiene.
· Eat Well Guide and healthy choices.
· Macro and Micro Nutrients.
· Energy Balance
· Cooking methods impact on nutrients
· Traffic Light Labelling



	Core practical skills:
Bread making,
Sauce making 
(roux)
Working with raw meat- Chilli and BBQ Skewers


	Term 2

	Food Provenance and Choice.
	-Food provenance (where our food comes from)
- Seasonality
- Fair trade
- Current economic factors


	-Portion control – scones (oven).
- Using the hob (pasta)
- Frying using raw meat (bolognese)

	Making informed decisions- Social and Moral











	-Religious dietary needs
- Vegan, Vegetarian and Pescetarian


	-Kebabs (oven/portion control)
- Spring Rolls (shaping)

	Food Choice
	· Relifious dietary needs
· Allergies and Intolerances
· Social Food choices and trends
	Pastry making- Pie
Puff Pastry
Bread development
Risotto
Lasagne

	Term 3

	Food Hygiene and Cultural Foods
	· Hygiene and Food poisoning
· Food storage

	· Cultural foods- Thai vegetable curry (thailand)
· Stir Fry (south asia)
· Quesadilla (mexico)

	Festival Foods
	Evaluation
Foods from around the world
Presentation
	
 - Macaroni Cheese (Roux)
Orzotto
· Tunnocks Tea Cake challenge
	The Environment





Mock controlled assessment 
	· Seasonality
· Economic factors
· Organic and Fair trade

Mock controlled assessment- recapping all knowledge learnt.


	Extend practical skills – 
Chicken Kiev
Cheesecake
Developing their own product design for the controlled assessment.
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Food Preparation and Nutrition – Key Stage 4 
	Intent: 

At KS4 students will be equipped with solid foundations of the tools for success in the WJEC Hospitality and Catering Level ½ course. We believe this specification gives our students the best opportunity to learn and demonstrate solid practical skills alongside the knowledge application for life and further study or a career in the Hospitality and Catering industry.

Within this learning context we promote the role of Food in the world of work and show the impact they have on the economy and exciting future learning and career opportunities to be had.


	

	Implementation: 
Students are guided in a bespoke fashion to build portfolios of their work and to talk with pride about their produce and love of Food.

We have a 1 year GCSE Qualification open to Y10 and Y11 students  -  6 lessons per week. 

The structure will be:   Unit 2 Controlled Assessment – 60% of final grade
                                          Unit 1 External Exam – 40% of Final grade
                                       

 NOTE: AT THIS DATE THIS DOCUMENT WILL BE UPDATED FOR EXAM BOARD CHANGES REVISION / EXAM PREP PURPOSES.


	







	Term
	Year 10/11 – One Year GCSE   -   Hospitality and Catering

	
	Topic
	Knowledge
	Skills/Assessment

	Term 1

	
Introduction to the course.

The Hospitality and Catering Industry

High Level Cooking Skills










	Types of provisions within the industry
Food Service
Ratings
Job Roles
Personal attributes and qualifications needed to work in the industry
Job Contracts
Costings, profit and the economy
Environmental issues in the industry
Media
	· Mock exam
· Mock controlled assessment
· Practical skills= Bread, Pastry, Pasta, Sauce making, Chicken, Poaching, Deep Fat Frying, Accompaniments, Chocolate mousse, cheesecake, pavlova, Profiteroles.
· Shaping, Unmoulding, Presentation skills.

	Term 2

	Hospitality- in the work place

Controlled Assessment (brief is given to teachers in September- we give this to the students in January)
	Time Planning
Evaluation

Workflow of front and back of house
Equipment and Materials
Stock Control
Dress Code
Customer expectations and rights
Equality in the industry
Lifestyle needs and requirements
Demographics
	· Mock exam
· Actual Controlled Assessment.
· Actual Food exam (1 day off timetable)

	Term 3

	Health, Safety and Hygiene








	Health and Safety at work act
RIDDOR
PPER
COSHH
Bacteria
Allergies and Intolerances 
Contamination
Food induced ill health
Food storage
The Environmental Health officer
Recap and revision







	· Exam practice
· The actual exam in June
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