TKC SUBJECT Curriculum Long Term Plan

Year 7

The Year 7 Food Technology curriculum aims to develop students’ practical food preparation skills alongside a foundational understanding of
nutrition, food safety and informed food choices. It encourages healthy eating habits and sustainability awareness through hands-on learning

and seasonal food knowledge.

Term Autumn 1 Autumn 1 Autum 2 Autumn 2 Spring 1 Spring 1 Spring 2 Spring 2 Summer 1 Summer 1 Summer 2 Summer 2
Health and Eatwell Guide Food Safety Seasonality of | Types of Carbohydrate Vitamins and Food origin Informed food Sustainability in | Healthy eating Cooking Methods
safety / Knife food vegetables (simple and Minerals choices catering/fish summer project
safety and complex)

Personal End of year Fish fingers KA
Hygiene Fruit Apple Vegetable Soup Carrot Cake Jollop rice Theory
salad/kebabs crumble KA Scones Pizza Toast Assessment Skill: Baking,
Unit title Washing up practical Skills: Bridge Cheese straws | Skills: mixing, | Skills: Boling, shaping, slicing,
practical Skills: Bridge and Skills: rub-in and knife hold, | Skills: rub-in, Skills: slicing measuring weighing and coating
claw knife hold, method, slicing, dicing, weighing and dicing, gilling and weighing | measuring
dicing, slicing measuring use of hob measuring accurately, accurately
and weighing accurately folding
accurately,
baking
Why is good How is the Why is it Why is it What are the What is the role | Why are micro- | What are the | What are the Why is How can we How do different
hygiene Eatwell guide important to importantto | benefits of of simple and nutrients benefits of factors that sustainability make healthy cooking methods
. . important linked to healthy | prepare food buy food in including complex important in knowing affect food important in food choices to | affect food?
Big Question . . . : . . .
when preparing | eating? safely? season? vegetables in carbohydrate in | the diet? where food choices? the production | supporta
food? the diet? the diet? comes from? and serving of balanced
food? lifestyle?
-Hygiene - Healthy -Bacteria -Seasonality | -Vitamins -Starchy -Calcium - Certification | -Factors -Sustainability | Healthy Boiling, steaming,
- Hazard - Nutritious | -Contamination | -Cost - Minerals -Energy -Iron and - Food choice | -Reduce eating, baking, grilling,
-Risk - Balanced | - Safety - Food miles | -Nutrients -Sugary/simple | -Vitamin C, B, | assurance - Informed -Reuse balanced diet, | frying, roasting,
- Prevention diet -Risk _Dietary fibre carbohydrate A, D, E K schemes _Recycle nutrients, poaching,
-Hand washing -lliness -Absorption -Produced _Portion carbohvdrates. | simmering. heat
- Prevention -Fat soluble -Processed ny ’ &
, - o control protein, fats, transfer, texture,
-4 c’s (Chilling, vitamins . . )
Cleaning, - Water soluble -MSC vitamins, flavour, moisture,
Vocabulary Cooking, Cross vitamins minerals, fibre, | temperature.
(Key terms) contamination) hydration,

-Bridge hold
- Claw hold

portion size,
energy, food
groups,
Eatwell Guide,
processed
food, sugar,
nutrition.




TKC SUBJECT Curriculum Long Term Plan

Personal The Eatwell Guide | Food safety | What is HSC Nutritional | What are What are Myth-busting | Why do people | What is food The Eatwell Requirements
hygiene | Food | and Resources | Food Standards | seasonality? - | Standards: fruit | carbohydrates? | carbohydrates? | food origin eat different sustainability Guide and and overview of
Standards Food Standards Agency KS2 - BBC and vegetables | - Nutrition, - Nutrition stories - BBC things? - BBC and why is it Resources cooking
Key Reading | Agency Agency Bitesize Food digestion and digestion and Bitesize Bitesize important? - Food Standards methods | Food
Ztandards E?(clrehonéel’((?S E?(clrehonéel’((?S BBC Bitesize Agency Standards
gency iology - iology -
Bitesize Bitesize Agency
To understand To be able to use | To apply To plan meals | -To plan To understand To understand | To describe To understand To understand Students can Students can select
the importance | food groups in knowledge of that will nutritious the difference at least 4 types | the food different factors | that food explain the and use
of keeping self | the Eatwell guide | food safety include meals that will | between simple | of minerals and | origins of that affect sustainability is | principles of appropriate
and the to plan, prepare when preparing | seasonal include fruits and complex 4 types of ingredients in | choice of dishes | important healthy eating, cooking methods
environment and present food to prevent | foods and vegetables | carbohydrate vitamins and dishes and because it use the Eatwell | safely and explain
clean to nutritious meals illness and to plan their meals. ensures that we | Guide to plan their effects on
prevent illness meal using importance in can produce, balanced meals, | food.
End points complex the diet distribute, and and make
carbohydrate as consume food informed food
the base of in ways that choices when
meals protect the preparing
environment dishes.
for current and
future
generations
-Basic steps for | -Nutritious meal -Risk assessment | -Different -Type and -Energy release | -Types of -Food -Personal and -Ways to Balance, Heat transfer, food
handwashing -Food groups -4C’s of foods foods are categories of vitamins production lifestyle practice nutrition, health | preparation,
- Why use a -Water/liquid safety and their | available in vegetables -Types of and -Using food sustainability and wellbeing, cooking processes,
blue plaster to | intake per day importance different - How to store minerals processing. labels when planning | food choice, food quality, safety.
Core cover cuts? seasons vegetables -Fogd squrces - Thg origins -Cooking- in and preparing dietary n‘eeds,
-Follow of vitamins and | of dishesand | 53¢ eating out meals moderation,
Concepts practical minerals meals informed
procedure to -Modifying decision-
wash up recipes making.
equipment
Proper hygiene | There are 8 Bacteria is Seasonal 1/3 of our -Complex Starch | Vitamins and Knowing the | There are Planning meals | The Eatwell Different cooking
isimportantto | Government present issome | foods are diet should are Starchy. minerals are origin of food | different factors | sustainably Guide, food methods, their
prevent food Healthy Eating food and will cheaper and | consist of fruit -Simple Carbs needed in small | helps ensure | that must be benefit the groups, key purposes, and their
borne illness. Tips: cause illness if more of vegetables | are sweet amount in the its safety, considered planet nutrients and effects on the
-Base your meals | food is not cook nutritious. according to - Complex carbs | body for quality, and when selecting | positively for their functions, | texture, flavour,
on starchy foods. | and handled Thev are the are the base of | optimum sustainability | and preparing current and healthy eating appearance, and
Core -Eat lots of fruit safely. y , our meals and health. while food such as future guidelines, food | nutritional value of
substantive and veg. usually governmer\t S give long lasting supporting lifestyle. generations. labels, and the food.
knowledge -Eat more fish — better for Eatwell guide energy informed importance of a
including a the planet. to maintain - Simple carbs choices and balanced diet
portion of oily and balanced give immediate ethical for good health.
fish each week. diet. energy. consumption.

-Cut down on
saturated fat and
sugar.
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-Try to eat less
salt -no more
than 6g a day for
adults.

-Get active and
tryto be a
healthy weight.
-Drink plenty of
water.

-Do not skip
breakfast.
-Proper hand -Plan and prepare | -Food probe is -Seasonal -All meals -Plan, prepare -Plan, prepare -All meals -Plan, prepare -Plan meals Identify Use a range of
washing healthy meals used to foods should | should and present and present should be and serve meals | that are good nutrients and cooking methods
techniques and | using the 5 food accurately check | pe ysed include dishes to dishes to planned to by considering for the food groups, safely, control heat
washing up groups in the food when vegetables for include complex | include incorporate different factors | environment interpret food and cooking times,
Core procedure can Eatwell guide temperature. planning maximum carbs vitamins and background labels, plan follow recipes, and
be done using 6 Minimum minerals from and origins balanced meals, | evaluate outcomes.
procedural . meals health .
et basic . Plan a healthy temperature benefits thg Eatwell adapt recipes,
X handwashing snack should be at 75 guide select
(Skills) steps degrees Celsius ingredients,
for 20 secs evaluate
healthy choices,
and prepare
food safely.
Individual Rule of Law:
British Values | Our The curriculum | In Food Safety | Teaching Our Our Through the | Our food Our Our Liberty: Follow kitchen
curriculum uses the Eatwell | lessons, students curriculum curriculum study of origins curriculum curriculum Making safety and
How does promotes Guide from the | students about eating | promotes promotes vitamins and | curriculum promotes develops informed .
your British Values | NHS to develop | develop an seasonal British Values | British Values | minerals, explores British Values | students' choices about hyghle‘ne rules.
curriculum by embedding | students’ understanding | foods through through students how through understanding | diet and Individual
develop democracy understanding of British eéncourages | engaging lessons that explore how democratic | |essons on of British lifestyle. Liberty: Make
students’ through of British Values | Values through | respect for topics such as | encourage informed decisions informed food | values by Mutual informed
knowledge | student voice | by promoting practical and the types of respectful choices shape food | choices by encouraging Respect: choices about
and activities and | informed, theoretical environment | yegetables, debate impact policies and encouraging democratic Respecting cooking
understanding | class decision- | responsible learning. by reducing | where (democracy), personal ethical democratic discussions different thod
of the making choices around Democracy is food miles students talk | classroom health, sourcing discussions around food cultural, Mmethods.
following: processes. The | health and encouraged as | and about their rules (rule of promoting globally. around menu | choices and religious, Mutual
rule of law is | nutrition. students supporting | favourite law), and individual Students planning and | sustainability, | ethical and Respect and
- Democracy | reinforced by | Through collaborate and | local vegetables, informed food | liberty in learn about | food fostering dietary Tolerance:
-Rule of law | clear discussions on make group farmers, fostering an choices managing the rule of preferences, respect for preferences. Respect
- Individual behaviour the guide, decisions promoting a | ynderstanding | (individual their well- law through | giving all diverse Tolerance: different
liberty expectations students during food sustainable | of democracy. | liberty). When | being. food safety | students a cultural food Understanding cultural
- Mutual and explore preparation lifestyle. It Classroom learning about | Discussions regulations | yojce. It traditions, and | and valuing .
respect understanding | individual tasks. The rule | also fosters | ryles around simple and around and trade emphasizes emphasizing diverse food cookl'ng
- Tolerance consequences. | liberty by of law is a sense of healthy eating | complex nutritional standards, the rule of law | the rule of law | traditions and practices.
Individual learning how to | reinforced community | rejnforce the | carbohydrates, | guidelines and | While by teaching through dietary needs. Democracy:
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liberty is
encouraged by
promoting
choice and
independence
within a safe,
supportive
environment.
Mutual
respect and
tolerance are
taught
through
inclusive
activities,
celebrating
diversity, and
addressing
different
beliefs and
cultures.
Health, safety,
and personal
hygiene are
integrated
into lessons
and daily
routines,
ensuring
students
understand
how to care
for themselves
and others
responsibly.

make
independent
food choices
that benefit
their well-being.
Lessons
highlight mutual
respect and
tolerance by
encouraging
students to
consider
cultural and
dietary
differences,
including
vegetarianism,
religious diets,
and allergies.
Democracy is
reflected when
students
participate in
group
discussions on
meal planning
activities, while
rule of law is
reinforced
through
learning about
food safety
regulations and
the legal
responsibilities
around food
labelling and
hygiene.

through the
study of
hygiene
regulations,
food safety
laws, and the
consequences
of non-
compliance.
Individual
liberty is
promoted as
students make
informed
choices about
healthy eating
and safe
practices.
Mutual respect
is fostered
through
teamwork,
shared
responsibilities,
and valuing
each other’s
contributions.
Tolerance is
developed by
exploring
diverse dietary
needs and
cultural food
practices,
encouraging an
inclusive and
respectful
learning
environment.

and mutual
support by
highlighting
traditional
British
farming
practices
and
seasonal
celebrations
that bring
people
together,
like harvest
festivals.
Also,
exploring
seasonal
dishes from
different
cultures
within
Britain
encourages
tolerance
and
appreciation
of diversity,
reinforcing
the idea that
shared
values can
unite people
through
food and
tradition.

rule of law,
while allowing
students to
choose and
prepare their
own
vegetables
supports
individual
liberty.
Discussions
on diverse
food
preferences
encourage
mutual
respect and
tolerance for
different
cultures and
tastes.

students
explore how
different foods
affect health
and energy,
empowering
them to make
personal
dietary
decisions.
Discussions
around
cultural food
preferences
also foster
mutual
respect and
tolerance for
diverse eating
habits

food
regulations
highlight the
importance of
the rule of law
in protecting
public health.
Collaborative
activities and
respecting
diverse
dietary needs
foster mutual
respect,
tolerance, and
awareness of
how
democratic
decisions
shape public
health policy.

individual
liberty is
highlighted
through
personal
choices in
diet and
cultural food
practices.
Lessons also
promote
mutual
respect and
tolerance by
examining
diverse
culinary
traditions
and
encouraging
appreciation
of global
food
cultures.

food safety
regulations
and the legal
responsibilities
around
nutrition and
hygiene.
Students also
explore
individual
liberty, mutual
respect, and
tolerance by
respecting
diverse dietary
needs, cultural
food
traditions, and
personal
choicesina
supportive
and inclusive
environment.

ethical
sourcing and
food safety
regulations. It
promotes
individual
liberty by
empowering
students to
make
informed,
responsible
decisions
about
sustainable
eating habits.
Through
exploring the
impact of food
production on
the
environment
and society,
students learn
mutual
respect and
tolerance for
different
viewpoints
and practices
related to
global food
sustainability.

Rule of Law:
Following food
safety and
hygiene
regulations.
Democracy:
Listening to
and discussing
differing
viewpoints on
healthy eating
and food
choices.

Share ideas
and evaluate
cooking
outcomes
collaboratively.

Diversity

Promoting diversity and equity in the food technology curriculum involves intentional strategies to ensure all students feel
represented, respected, and have equal opportunities to succeed. Here are some key approaches:
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How do you | 1. Inclusive Curriculum Design

promote
diversity and e Culturally Diverse Recipes: Incorporate recipes and food traditions from various cultures, highlighting the contributions of
equity diverse communities to global cuisine.
through your e Historical Context: Discuss the historical and socio-economic factors influencing food systems, including colonization,
curriculum? migration, and indigenous practices.
¢ Global Perspectives: Include case studies and examples from different regions to show how food technology impacts various
societies.

2. Equity in Access

e Resource Availability: Ensure all students have access to necessary materials and resources, including kitchen tools and
ingredients.

e Universal Design for Learning (UDL): Apply UDL principles to accommodate diverse learning styles and needs, including
sensory impairments, physical disabilities, and learning differences.

3. Representation and Role Models

e Diverse Leaders in Food Technology: Highlight contributions from underrepresented groups in food science, technology, and
culinary arts.

e Guest Speakers and Experts: Invite diverse professionals to speak, providing students with role models from various
backgrounds.

4. Addressing Food Justice and Ethics

e Critical Discussions: Facilitate discussions on food justice, sustainability, and ethical issues such as labour practices, food
deserts, and access to nutritious food.

e Service Learning: Partner with local communities to work on projects that address food insecurity or promote sustainable
practices.

5. Encouraging Inclusive Participation

e Collaborative Learning: Use group work to foster collaboration among students from diverse backgrounds, encouraging
mutual respect and learning.

e Equitable Assessment: Design assessments that are fair and inclusive, allowing students to demonstrate their learning in
multiple ways.

6. Continuous Professional Development

e Teacher Training: Provide ongoing training for educators on cultural competence, unconscious bias, and inclusive teaching
practices.

e Feedback Mechanisms: Create channels for students to give feedback on the curriculum, ensuring it evolves to meet diverse
needs.
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Implementing these strategies helps create a more inclusive and equitable food technology curriculum that not only educates but
also empowers all students.

Core Concepts - Core concepts are the fundamental ideas or principles that serve as the foundation for a topic.

Core Substantive Knowledge - Substantive knowledge is the collection of established facts within a subject. It's the content that students need to know. For example, in science, substantive knowledge includes facts like "the

Earth is the planet on which we live" or "water is made of hydrogen and oxygen." In history, it's the facts about significant events, such as the date of the Great Fire of London. Substantive knowledge is content-driven and focused
on what we know. It's the "what" of a subject, providing the foundational knowledge needed to understand the world.

Core Procedural Knowledge - Procedural knowledge refers to "knowing how"—it’s about the processes and steps required to perform tasks. In an educational context, this might include skills such as solving equations, decoding
words using phonics, or performing physical tasks in PE. The goal of procedural knowledge is to achieve procedural fluency, which enables students to carry out tasks smoothly and accurately over time. For example, decoding a
word by applying phonetic rules is procedural knowledge, as is mastering a set of moves in gymnastics.



