
Curriculum Intent:  

The ADT currciulum is delivered through a carousel with each student engaged in one subject per term. 
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Food Nutrition and Health:

Why we eat food

The nutrients: functions and sources

Eatwell Guide

Nutritional needs of groups: focus children aged 1 – 12

Cooking SkillsFood Safety:

Full introduction to safe way of working in food room

cross-contamination

where do bacteria come from

safe storage of food

washing upFood commodities:

Cereals: oats, rice

Fruit

Meat

Food Technology    Curriculum Map Year 7 
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iterative design process, bacteria and 

multiplication.

Interim assessment (2)- Evaluating 

practical activity

Summative assessment (3) Assessing all 

of the knowledge gained over the 

entire project and the practical skills 

demonstrated.

Autumn 1 Autumn 2 Spring 1 Spring 2 Summer 1

Learners develop an understanding of Food and Nutrition:

Reasons for eating food. Learners explore the Eatwell Guide as a meanse to 

achieve a well balance diet. 

The nutrients: functions and sources of nutrients

Learners develop understanding of the Eatwell Guide

Nutritional needs of groups: focus children aged 1 – 12

Cooking Skills. 

•Identify and describe.              

Explaining and justifying                     

• Using hygiene,safety and health rules 

in the kitchen.

• Investigation skills.                     

Evaluation skills

• Knife skills- bridge hold and claw grip.

•Identify and describe, selecting of 

commodity, accurate weighing and 

measuring, Evaluating skills and oven 

skills.Identify and explaination, risk 

assessment, food storation,food 

packaging, equipment washing and 

drying up.
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where applicable. 

Using School canteen, survey and 

questionnaires
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Minimal food technology exposure at Ks2- some basic skills which are assessed 

through Q&A


