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Knowledge 

 Display deeper knowledge and understanding of nutrition relating to how dietary 
needs change through life; health related dietary issues; special dietary requirements; 
food labelling, availability, traceability, food assurance schemes and animal welfare; 
food science.   

 Gather information: research and investigate factors relating to catering for 
specific events and to produce a specification for a ready meal to meet a consumer 
need.  

 Develop and become competent in a range of more complex skills and techniques 
in food preparation and cooking (for example selecting and preparing a wider range 
of ingredients; using a wider range of utensils and electrical equipment; applying heat 
in different ways) 

 Evidence drawing ability through organoleptic evaluations 

 Ability to record ideas and insights through reflective evaluations of scientific 
processes.  

Skills 
 Food safety and hygiene 
 Use of oven, hob to boil, fry 

 Use of a wider range of equipment 

 Weighing and measuring 

 Knife skills, chopping, peeling, grating, slicing 
 Baking – mixing, folding, shaping, dividing mixture 

 Sauce making including roux sauce 

 Meat handling/alternatives to meat 

 Pastry making 
 Layering 

 Organoleptic analysis 

 

Cross Curricular and Curriculum Enrichment Opportunities 
Literacy:  
Reading – use of recipes, learning new vocabulary and relating it explicitly to existing vocabulary, reading text for 
research  
Writing – Apply growing use of vocabulary to written work, evaluation and analysis of dishes, summarising and 
organising material and supporting ideas with factual detail, writing for an audience.  
Spoken English – opportunities to speak in order to evaluate dishes, talk and listen to peers and building on what has 
been said, giving presentations and taking part in discussions.   
 
Numeracy:  
Weighing, measuring, use of units including mass, time, length, money, costings, interpret percentages,  
 
Curriculum Enrichment Opportunities: 
Developing understanding of what constitutes a healthy and balanced diet and its benefits knowing what might 
influence decisions about eating a balanced diet. Apply knowledge and understanding of food science.  

The Bigger Picture… 
 To build on knowledge, skills and understanding from Year 8. Students will continue 
learning how to prepare and cook more complex, healthy foods in order to learn how 
to have a healthy and balanced diet. This course will provide students with the 
understanding to make informed, healthy decisions about their diet and provide them 
with the skills and knowledge needed to create predominantly savoury dishes so that 
they can feed themselves. In the context of Savio Salesian College, this is vital 
students can learn this as some students do not have these experiences at home. It 
will also help to promote a love of food.  
This course will provide opportunities for students to taste and work with new 
ingredients and allow them to become familiar with a range of options for specific 
dietary needs. Furthermore it will allow an insight into the food and catering industry.   
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Continue to demonstrate health, 
safety and hygiene practices in 
the kitchen. 
Be able to use safely a wider 
range of equipment including 
knives, scales, small equipment, 
electric whisk, oven/hob. 
Know a wider range of cooking 
techniques and ingredients to 
make a risotto, pasta fiorentina, 

Continue to demonstrate 
health, safety and hygiene 
practices in the kitchen. 
Be able to use safely a wider 
range of equipment including 
knives, scales, small 
equipment, electric whisk, 
oven/hob. 
Know a wider range of 
cooking techniques and 

Continue to demonstrate 
health, safety and hygiene 
practices in the kitchen. 
Be able to use safely a wider 
range of equipment including 
knives, scales, small 
equipment, electric whisk, 
oven/hob. 
Know a wider range of 
cooking techniques and 
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vegetarian cottage pie.  
Organoleptic evaluations.  
Know how dietary needs change 
throughout different life stages 
and requirements of each stage.  
Know a range of diet related 
health issues and the link 
between physical activity and 
energy balance.  
Know a range of special dietary 
requirements and how 
information is relayed to the 
consumer.  
Compare costs of prepared 
dishes to ready-made/shop 
bought.  
Develop knowledge of food 
science – what happens to grains 
when cooked.  
 
 

ingredients to make 
vegetable samosas, mini 
quiche, dutch apple cake, 
macaroni cheese.  
Organoleptic evaluations.  
Know information available 
to the consumer regarding 
food labelling, availability, 
traceability, food assurance 

schemes and animal welfare.  
Know allergen and nutritional 
information that is available 
to the consumer. 
Develop knowledge of food 
science – shortening, 
aceration/gelatinization 
Know how recipes can be 
modified to meet specific 
needs.  
 
 

ingredients to make lamb 
tagine, sweet and sour 
chicken and a seasonal cake.  
Organoleptic evaluations. 
Know factors to be 
considered when planning 
food for a specification.  
Know health and safety 
requirements of selling food, 
how to cost and how to 
create and plan a menu.  
Knowledge of ready meals, 
including ranges available and 
manufacturing. 
Knowledge of writing a 
specification of a ready meal 
to fit a specific criteria.  

Building on 
 
 
 
 

Prior knowledge of safety and 
hygiene, safe use of a wider 
range of equipment, more 
complex cooking techniques and 
a broader range of ingredients 
from Year 8. 
Knowledge of nutrition, healthy 
eating and energy needs.  
Knowledge of factors that affect 
food and drink choice.  
Knowledge of dishes and 
ingredients for menu design to 
meet specific needs.  
Knowledge of link between food 
and the environment, food 
wastage, packaging and impact 
on the environment.  
Knowledge of cuisines from 
different cultures.  
 

 

Prior knowledge of safety and 
hygiene, safe use of a wider 
range of equipment, more 
complex cooking techniques 
and a broader range of 
ingredients. 
Knowledge of dietary needs 
across life stages, links 
between diet, health 
conditions and physical 
activity.  
Knowledge of special dietary 
requirements and how 
information is relayed to the 
consumer.  
Knowledge of products 
offered to consumer and 
comparisons between home 
made.  
Knowledge of food science.  
 

Prior knowledge of safety and 
hygiene, safe use of a wider 
range of equipment, more 
complex cooking techniques 
and a broader range of 
ingredients. 
Knowledge of food labelling, 
availability, traceability, food 
assurance schemes and 

animal welfare.  
Knowledge of allergen and 
nutritional information that is 
available to the consumer. 
Further develop knowledge 
of food science. 
Knowledge of how recipes 
can be modified to meet 
specific needs.  

 

   

Assessment 
 

Evaluation of practical work, 
assessment of work, self- 
assessment, peer assessment, 
homework. 

Evaluation of practical work, 
assessment of work, self- 
assessment, peer 
assessment, homework. 

Evaluation of practical work, 
assessment of work, self- 
assessment, peer assessment, 
homework. 

   



 


