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Pizza, Pastry, 
Pasta salad
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Food 
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Milk, Cheese, 
Eggs

Nutrition

Macro and 
Micro

Importance of 
water and fibre

Safe use of  
equipment 
and knives

Safety and hygiene rules  
/ Safe food handling

Health and Safety within 
the kitchen and food 

(Equipment)

The ‘4’ C’s  Bacteria and 
Hygiene

Year 8 - learners will 
develop an 
understanding of the 
function of 
ingredients and 
explore where our 
food comes from.

Year 9 - learners will develop confidence of  
cooking a range of dishes and make 
informed decisions about food choice. 

Year 7 - learners 
will develop basic 
understanding of 
nutrition and 
culinary skills. 

Healthy eating

The Eatwell guide
8 Healthy eating tips

Cooking Terms

YEAR 7

YEAR 8

YEAR 9

Using the hob rubbing in method
Enzyme 

Browning

Assessment making bread

creaming method
whisking method

Assessment

Food Labelling

Diet and lifestyle
Vegetarians

Fairtrade : ethics

Assessment


