My Food Learning {74 Level1/2

Journey

In Year 8 learners
will develop
confidence of
cooking a range
of dishes and
make informed
decisions about
food choice.
Fairtrade : ethi

® e kitchen = L= routine
O Ethical e
CQIEUmEIEn KS3 — Food and Nutrition

origins = &= @
,m‘i Foods from
around the
world

(recap)

g - Recap eat

s weIIguideand
nutrition Gluten ‘gg“

Food  w[ ﬂ

and nutrition

Hospitality and Catering

Food and
Temperature

Speaal
Diets

Diet and E“ Q
Food @ lifestyle ‘
ChOICE Vegetanagcs)d ch0|ce (diet analysis)

® T

Seasonal
foods/food
miles
Food safety in «:;[én Practical Cost/time restraints Food Food p0|soning 119 (recap)
Bacteria 18%
(recap) Foo‘.j Year 7 - 8 a range of
Labelling
savoury and sweet
dish will be produced
....... Y .
m V= Health and @ @ along side theory
o i Sensor.y = o Safety within the @'ﬁ
72 Cooking Analysis .
terms .= @ Convection kitchen and
: — food. In Year 7
Nutriti d YEAR learners will
trition anc our Culinary Skills Food Safety develop
bodies basic
understandin

Conductlon s L.
Macronutrients “ The ‘4’ C's g of nutrition

x 3 s {C1¥ _.~ Guide student practice Bacteria and Hygiene and culinar
S Q o [-TY) ary
o TR . e — skills.
\ \ | food 2 Usin the Accident =" oD
Seasonal foods m%_ Eat Wellgwde® g i Prevention | N\ f e
< Protein hob i % S8/
i \.."- L4 Y A o i b = R

Micronutrients

RECOGNISE ENCOURAGE — STRIVE — PREPARE — EMPATHISE — CHRISTIAN - TEAMWORK



https://www.google.co.uk/url?sa=i&url=https://www.shutterstock.com/search/vegan%2Bicon&psig=AOvVaw3rfk-i8pGZViPM20lDrqVx&ust=1588609755455000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPjFodOOmOkCFQAAAAAdAAAAABAE
https://www.google.co.uk/url?sa=i&url=https://www.shutterstock.com/search/food%2Bchoice&psig=AOvVaw1p9Fw11VqKUPNv48HFV42u&ust=1588612084453000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMjzwaqXmOkCFQAAAAAdAAAAABAD

My Food Learning

*
*
»

»

Journey <
.. Rubbingin
KS2 — Food and Nutrition method.
In Year 6 learners . A ] . W [
will develop their : % G/ %‘; Healthy Eating Food - Bacteria e .
knowledge of the G <Y ~Recapeat Accident P i E% =Y Convection
Eatwell guide and Cf\éj well guide and @ B i Prevention Knife
the selection of nutrition - g B Food choice skills

ingredients. They
will also consider
where these

ingredients come Using the

from. hob
Food safety in w—t. Fatsand i Practical Food poisoning 383 amsg 109 ng
4 the kitchen &.ﬁ > Sugars . @) ;
Growin - 7 W) b routine
Sensory g/ (recap) it T (recap) @ Lai:;?l?n Year 5 and 6 will cook
Analysis Ga’de“'“g KSZ F d d N t .t. & a range of savoury
uuuuu & .. ood an utrition and sweet dish along
***** Exercisin 7, .
m Shuses Farmmg\g B £ regularlyg Having a Health and @/_\@ side theory lessons
§ Cullnary Cookin C\ e w-:é‘éﬂw s happy Safety within the . [(O)]/
basus termsg g attitude kitchen and
- Sugar swaps food. YEAR In Year 5
learners will
Where our food .
. Food selection Healthy lifestyles Food Safe develop
is from Lyl g basic
Aslee understandin
- Cuide student practice hed FI’ g of Heath &
Agriculture ¥ P - schedule Rules ofthe Food room safety and the

Growing, rearing
and catching
food

Eatwell guide

& Eating
i Eat Wellgwde® healthily
and nutrition =

Using the
hob

RECOGNISE - ENCOURAGE — STRIVE — PREPARE — EMPATHISE — CHRISTIAN - TEAMWORK



https://www.google.co.uk/url?sa=i&url=https://www.shutterstock.com/search/food%2Bchoice&psig=AOvVaw1p9Fw11VqKUPNv48HFV42u&ust=1588612084453000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMjzwaqXmOkCFQAAAAAdAAAAABAD

