TKC SUBJECT Curriculum Long Term Plan

Year 9

The Year 9 Food Technology curriculum prepares students for Edugas (Exam Board)-level study by refining complex cooking techniques and deepening
understanding of nutrition, food safety and industry practices. It fosters independence, creativity and critical thinking through practical tasks and mini NEA-

style project.
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Cooking skills (Macro) diet cooking and of different groups
Mini fruit food worldwide Pupils to select Practical linked to
Quiche Practical- cake KA HACCP Pizza Mushroom (Impact of cuisine dishes of their mini-NEA
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Question establishme | planning foods? cultures?
nt to have a | meal?
HACCP
document?
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intolerances —Tc.)x_ln Deep-fat - Coeliac disease
-Visible frying
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disease
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-Non-visible Methods of
symptoms heat
-Binary transfer:
fission -Conduction
-Convection
-Radiation
Food safety | Cooking Course Appendix 3: | Nutrients - Search Requiremen | Safer food, http://www.youtu | Hospitality and food Level 1/2 Nutrition for
Food safely in your | companion Food safety | what you Results ts and better be.com/watch?v= | | Explore careers Vocational Award | babies, toddlers,
Standards business | and HACCP | need to know | Food overview of | business for | YKoRVglbbGQ in Hospitality and | children and
Agency Food Food Food Standards cooking Indian Catering teenagers - BBC
Key Standards Standards Standards Agency methods | cuisine | -Level % Bitesize
. Agency Agency Agency Food Food https://www.yout Vocational Award
Reading Standards Standards ube.com/watch?v — Hospitality and
Agency Agency =QMOjR7NgXzQ& Catering
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To plan meals | To identify -To be To be able To apply the Identify ways | To Be able to To understand the | To understand the To be fully To understand the
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) complex ) ; of an EHO in )
Core -Symptoms of | -Signs and skills when - Functions of | diet method food business cooking methods | -Food allergen
Concepts | food symptoms of . -Different macro- - Waste less | -How - Factors affecting | -Medical diet
poisoning food preparing stages of nutrients food cooking choice of dishes
(visible and poisoning food the HACCP | -Customer methods - Plan production
non-visible) bacteria document needs impact of dishes
-Types of food nutrients in - Review dishes
allergens (14) food
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-People at - Review own
risk performance
-Sources of
bacteria
-Food
temperatur
es
Practice food | Food Medium -HACCP -Fat, Protein A healthy, -There are All cuisines | AnEHO is -The head Mini NEA project | -People have
safety will poisoning and complex | means and sustainable different have employed by the | chef/executive chef | will give students | different
prevent bacteria level Hazard, Carbohydrate | dietis one methods different local authority to | is at the top of the pre-requisite nutritional needs
bacterial otherwise skills/dishes An.a.lysis are macro— whic.h hasa | used to cook Fharacterist enforce health . kitchen brigadg knowledgfe of because of their
growth and called . yield higher Critical, nutrients low impact food or ics that and safet.y laws in | -The sogs chefis NEA Hospltal!ty age, religious
illness pathogenic . Control -Macro- on apply heat make them | food businesses second in charge and catering in . .
bacteria are grade in Point nutrients are | the to food unique and protect the -Plonguer is at the KS4 practl'ce, lifestyle
present in NEA exam needed in the | environment | - based on health of the bottom of the and diet
some food Food body in large | butis still Conduction, | cultural public brigade
and can establishme | amounts good for our | radiation practice - The patissier
Core cause illness. nt must health. and prepares pasty
substantive have a convection
Food must HACCP are methods
knowledge be stored, document used to
prepared by law to transfer
and serve Identify heat to food
safely to control - Some
prevent point and cooking
contaminatio eliminates method will
n and illness risk of food cause
borne nutrient loss
illness or retain the
nutrients
Prepare meal | Prepare and | Prepare and Ability to Plan, prepare | To plan Use of Suggest To demonstrate Design a kitchen - Plan, prepare Plan meals for
safely using store food serve a complete and cook meals using | different dishes that | the roles of an brigade for any food | and present a different groups of
high risk food | safely using | variety of HACCP nutritious plant-based kitchen could be EHO establishment starter, main or people
Core food hygiene | dishes using form meals to ingredients equipment made with according to their dessert for 2
procedural standards medium and | effectively include safely using | regional needs customers using
knowledge and complex level | based on macros using manufactur | ingredients. basic to complex
(Skills) procedures skills usinga | type of a variety of er'’s skills and the
skills checklist | provision complex and instruction guidelines in the
medium skills brief
British Completing a
Values In Food In the In cooking In the Our In our Our Our In In kitchen brigade | mini-NEA exam Our food
Safety Bacteria skills HACCP curriculum sustainable | curriculum | curriculum | Epyvironmental lessons, students helps students curriculum
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How does
your
curriculum
develop
students’
knowledge
and
understandi
ng of the
following:

Democracy
- Rule of
law

- Individual
liberty

- Mutual
respect

- Tolerance

lessons,
students
develop an
understandi
ng of British
Values
through
practical and
theoretical
learning.
Democracy
is
encouraged
as students
collaborate
and make
group
decisions
during food
preparation
tasks. The
rule of law is
reinforced
through the
study of
hygiene
regulations,
food safety
laws, and
the
consequenc
es of non-
compliance.
Individual
liberty is
promoted as
students
make
informed
choices
about
healthy
eating and
safe

topic within
food
lessons,
students
explore
how
hygiene
laws
protect
public
health,
developing
understandi
ng of the
rule of law
and
individual
liberty
through
safe food
choices.
Group work
and
discussion
around
food safety
promote
mutual
respect,
tolerance,
and
appreciatio
n for
diverse
food
practices,
reinforcing
democratic
values
through
shared
decision-
making.

practical
lessons,
students
collaborate,
take turns,
and make
group
decisions,
promoting
democracy
and mutual
respect. By
following
hygiene and
safety rules
(rule of law),
expressing
personal
choices in
ingredients
(individual
liberty), and
exploring
diverse
cultural
dishes
(tolerance),
they
develop a
deeper
understandi
ng of British
Values
through
practical
lessons.

topic,
students
learn the
importance
of following
food safety
laws and
regulations,
reinforcing
the rule of
law in
professiona
| practice.
Through
group
discussions
and
decision-
making
tasks, they
explore
democracy
and
individual
liberty by
sharing
views and
taking
responsibili
ty for food
safety
choices.
Emphasis
on working
respectfully
with
diverse
opinions
and
background
S promotes
mutual
respect and
tolerance,
essential
for
collaborativ
e food

integrates
British
Values by
exploring
macronutrie
nts through
group work
that
promote
democracy,
such as
group
decision-
making on
meal
planning.
Students
learn about
food
regulations
and safety,
linking to
the rule of
law, while
making
informed
dietary
choices
fosters
individual
liberty.
Through
discussions
on diverse
dietary
needs and
cultural food
practices, we
encourage
mutual
respect and
tolerance,
developing
both

diet's
lessons,
students
explore
how food
choices
impact
society and
the
environmen
t,
encouragin
g individual
liberty in
making
informed,
ethical
decisions.
Through
collaborativ
e activities
and
discussions,
they
develop
mutual
respect,
tolerance
for diverse
diets, and
an
understandi
ng of
democratic
values and
laws that
shape food
systems
and
sustainabilit
y policies.

promotes
British
Values
through
practical
cooking
lessons
where
students
make
group
decisions
(democracy
), follow
health and
safety rules
(rule of
law), and
choose
their own
recipes and
adaptation
s
(individual
liberty).
Respect
and
tolerance
are
fostered as
students
collaborate
with peers
from
diverse
backgroun
ds, sharing
food
traditions
and
cultural
practices.
These
values are

develops
students’
understandi
ng of British
Values
through
exploring
local and
global
cuisines,
promoting
mutual
respect and
tolerance
for different
cultural
food
traditions.
Students
learn about
individual
liberty and
democracy
by making
informed
food
choices and
participatin
gin group
decision-
making
during
practical
cooking
activities.
Emphasis
on the rule
of law is
reinforced
through
lessons on
food safety,
hygiene
regulations,
and fair-
trade
practices

Health Officer
lessons,
students explore
how food safety
regulations
uphold the rule
of law, while
learning to make
informed
choices
promotes
individual liberty
and
responsibility.
Through
discussions on
food hygiene
practices, they
develop mutual
respect,
tolerance, and
an appreciation
for democratic
processes in
public health
policy and
inspection
systems.

experience
democracy through
collaborative
decision-making
and role rotation,
promoting
individual liberty as
they express
creativity within
recipes. They learn
the rule of law,
mutual respect,
and tolerance by
following health
and safety
standards,
respecting
hierarchy, and
valuing diverse
food cultures and
team
contributions.

understand
British Values by
teaching them
about democracy,
rules, and
personal
responsibility.
They learn to
follow

develops
students’
understanding of
British values by
promoting
democracy
through group
decision-making
in practical tasks
and encouraging
individual liberty
in making
informed food
choices. Lessons
also highlight the
rule of law
through food
safety and
hygiene
regulations,
foster mutual
respect and
tolerance by
exploring diverse
cultural diets, and
address the
nutritional needs
of different
groups through
inclusive recipe
planning and
discussions on
dietary
requirements.
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practices. industry nutritional embedded
Mutual environmen | knowledge while
respect is ts. and developing
fostered communicati key cooking
through on skills. skills such
teamwork, as

shared preparing
responsibiliti ingredients
es, and , using
valuing each equipment
other’s safely, and
contribution applying

s. Tolerance various

is developed cooking

by exploring methods.
diverse

dietary

needs and

cultural food

practices,

encouraging

an inclusive

and

respectful

learning

environment

Diversity

How do you
promote
diversity

and equity
through

your
curriculum?

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:

1. Inclusive Curriculum Design
e Culturally Diverse Recipes: Incorporate recipes and food traditions from various cultures, highlighting the contributions of diverse communities to
global cuisine.
e Historical Context: Discuss the historical and socio-economic factors influencing food systems, including colonization, 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.
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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.

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.




