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	TERM 1 
(7 lessons)
	TERM 2 
(6 lessons)
	TERM 3 
(6 lessons)

	
	September October or November December
	January February or February March
	April May or June July

	Virtues


	1. Friendliness and Civility  (Sept)
2. Justice and Truthfulness (Oct)
Or
3. Courage (Nov)
4. Generosity (Dec)
	5. Gratitude (Jan)
6. Good Speech (Feb)
Or
6. Good Speech (Feb)
7. Good Temper and Good Humour (Mar)
	8. Self-Mastery (April and May)
Or
9. Compassion (June)
10. Good Sense (July) 

	Skills


	1. Listening (Sept)
2. Leadership (Oct)
3. Problem Solving (Nov)
4. Creativity (Dec)
	5. Staying Positive 
6. Speaking
7. Staying Positive

	8. Aiming High
9. Aiming High
10. Speaking
11. Teamwork

	Topic Title & Description
	Cultural fishes
Vegetable Curry
Chicken fajitas
	Investigations:
Ice-cream experiment
Yeast investigation – Raising agents
	Healthy alternative dishes
Healthy pizza
Healthy cereal bars

	Links to Programme of Study

	Point 1
Point 2
Point 3
Point 4
	Point 1
Point 3
	Point 1
Point 2
Point 3
Point 4

	Sequencing and
Sequencing
Skills

	Cooking a larger meal for the family using a wider range of ingredients. 

Builds upon term 1 and 2 in year 7.
Is further developed in Year 9 – Caribbean chicken in term 3.
	First introduction to an experiment – not covered in year 7, simplified version of NEA1 to introduce students to the process.
	
New skill – not built from previous topics.
Is further developed in GCSE.
	Students have done a range of savoury dishes. Building on sweet dishes (year 7 - fruit salad) but higher skill level – use of the hob, melting method and baking.

Builds upon skills in year 7 – students made pizza toast – this is more challenging with a full pizza including making the dough – increase in skills.
Is further developed in year 9 when make puff pastry and filo pastry for sausage rolls and samosas.

	Retrieval Practice
Put this above knowledge
	Health and safety recapped from previous year, knife skills revisited
	Retrieval of health and safety from year 7 topics
	Retrieval of alterative diets

	New Learning


	Using tin openers
Simmering 
Working with raw meat for the first time
	Conducting an investigation for the first time – in the style of GCSE NEA 1
	Learning about adapting the recipe for people who follow different diets and/or have allergies. Looking at alternative ingredients for healthier choices. Using the melting method.

	Literacy


	Eatwell guide
Nutrition
Key words
Evaluating
Reading and following recipes accurately
Protein
Amino acids, LBV, HBV, food complementation
	Key words
Evaluating
Reading and following recipes accurately
Ganglioneuralgia
Endothermic reactions
Sensory analysis
Evaluating work
	Key words
Evaluating
Reading and following recipes accurately
Melting method
Hygiene
Hob
Visually appealing

	Numeracy


	Weighing
Measuring
Proportions
Timing
	Weighing
Measuring
Quantities
Timing
	Weighing
Measuring
Proportions
Timing

	Independent 
Learning

	Making vegetable curry
Making chicken fajitas
	Conducting an ice-cream experiment using a range of milks to find out which makes the best ice-cream based on a hypothesis.
Conducting an experiment using yeast as a raising agent.
	Making healthy pizza
Making healthy cereal bars

	Super curricular activities
	Cooking at home – extra recipes given for students to develop skills independently
	Cooking at home – extra recipes given for students to develop skills independently
	Cooking at home – extra recipes given for students to develop skills independently.

	British values 
and SMSC
	Social – working together cooking in pairs
	Social – working together cooking in pairs
	Social – working together cooking in pairs
Cultural – dishes from different cultures.

	Links to skills and virtues

	Friendliness and Civility – Peer support in practical tasks, working together.
Listening – Instructions regarding the safe use of equipment in the food room.
Justice and Truthfulness – When reviewing own work.
Leadership – Lead on presentation of product.
---------------------------or--------------------------------
Courage – Being honest about their skills and confidence levels with using equipment.
Problem-Solving – Overcoming challenges in practical cooking tasks and adjusting recipes
Generosity – Sharing of equipment
Creativity – In presentation of food products
	Gratitude – Appreciation of support from others.
Staying Positive – Using feedback in a positive way relating to improve practical skills.
Good Speech – Delivering a presentation
Speaking – Oracy in presentation of ideas
----------------------------or-------------------------------
Good Speech – Delivering a presentation
Speaking – Oracy in presentation of ideas
Good Temper/Humour – Remaining calm in challenging practical tasks
Staying Positive – Using feedback in a positive way to improve practical skills.

	Self –Mastery – In practical tasks
Aiming High – Looking for the best finish of food products when conducting practical.
--------------------------or--------------------------------
Compassion – Help with peer-feedback and evaluation in a caring and constructive way
Speaking – Talking about processes they are undertaking when asking to explain processes
Good Sense – Use of equipment and keeping safe in practical food environment.
Teamwork – Support each other to make sure everyone has time to use the equipment to get the cook completed on time.

	Careers 


	Chef
Food tester
Food critic
Quality control
Restaurateur 
Menu designer 
	Pastry Chef
Food tester
Food critic
Quality control
Restaurateur 
Menu designer
	Pastry Chef
Food tester
Food critic
Quality control
Restaurateur 
Menu designer 

	Formative assessment 
	Making vegetable curry
	Ice-cream experiment
	Healthy pizza

	Summative assessment
	Making chicken fajitas
	Yeast experiment
	Healthy cereal bars tray bake

	Personalised Challenge for LA

	Recipe in small steps.
Demo of practical.
1:1 support.
Modelling.
	Recipe in small steps.
Demo of practical.
1:1 support.
Modelling.
	Recipe in small steps.
Demo of practical.
1:1 support.
Modelling.

	HA Challenge


	Star challenge tasks
Adapting recipe to suit tastes
Independent work and supporting others
	Star challenge tasks
Adapting recipe to suit tastes
Independent work and supporting others
	Star challenge tasks
Adapting recipe to suit tastes
Independent work and supporting others

	ICT Opportunities

	Reading links
Homework set digitally
Recipes online
	Reading links
Homework set digitally
Recipes online
	Reading links
Homework set digitally
Recipes online



