
 
 

Birkdale High School                                Tech Department Foundation Stage                             Curriculum Map 

Unit:                                                                                                                                                                Year Group: 8 

INTENT: Aims of the Unit IMPLEMENTATION: Knowledge and delivery IMPACT: Assessment  

  
 
Demonstrating best practise inline with the  
4c’s of good food hygiene  Identifying and 
explaining how to store food and key 
temperatures  Developing practical skills 
building on prior cooking experience  Function 
of ingredients and key skills in handling and 
preparation  Food miles and seasonality and 
how this links to food choice and personal 
carbon footprint  
 
 
 
 
 
 
 
 

 
 
Define and demonstrate how to apply the 
principles of nutrition; that food and drinks 
provide energy and nutrients in different 
amounts; that they have important functions in 
the body; and that people require different 
amounts during their life and the implications 
of dietary excess or deficiency; 
 
 
 Discuss the importance of energy balance and 
how to maintain a healthy weight throughout 
life;  Demonstrate how to analyse a diet and 
make improvements; Perform nutritional 
analysis and use the results to plan recipes, 
meals and diets; Promote the benefits of a 
healthy diet and active lifestyle throughout 
their teaching. 
 
 Examine where and how a variety of 
ingredients are grown, reared, caught, and 
processed, and consider sustainability and the 
impact of different choices on the 
environment;  
 
Describe how preparation and cooking affects 
the sensory and nutritional properties of the 
ingredients; 
 
 Describe food poisoning and its symptoms and 
undertake preventative measures to reduce 

● What knowledge are you assessing? 

● Which elements of fluency of 
knowledge are you assessing? 

 
In order to enable pupils to achieve results we 
must be able… 

 To give students a clear and safe working 
environment to work in, being encouraged to 
feel safe, speak up and care for their 
environment.    

To equip pupils with skills they can use in a 
kitchen environment at home, transferring 
practical skills into real life situations and 
beyond. 

For students to make a positive contribution by 
helping in the preparation of food for lunch, 
snacks and a variety of events in school life. 

To ensure high standard of personal hygiene 
throughout every practical lesson 

To ensure students are made aware of the 
healthy eating guidelines and how that affects 
our lives.  

To support and feedback orally to students 
during practical lessons to develop their 
awareness and independence skills. 

Enabling Learning 

 
 
 
 
 
 
 
 
 



the risk of illness through bacterial 
contamination and multiplication; Recognise 
common allergens and demonstrate how to 
take preventative measures to reduce the risk 
of contamination and allergic reaction;  
 
Understand the importance of good food 
safety and hygiene including knowing how to 
get ready to cook (such as having hair tied 
back, removing jewellery and nail varnish, 
thoroughly washing and drying hands before 
and after handling food, and wearing a clean 
apron); 

To ensure students produce a high quality 
product through observation, practical and 
evaluation (tasting) 

To use the correct terminology for the 
equipment and demonstrate the safe use of 
them. 

To promote and extend all cross curricular 
skills 

Understand and apply the preparation and 
nutrition of food to their lifestyles 

 

Key Vocabulary Wider Learning  

Tier 2: High frequency / Multiple meaning 
 
weigh 
vegetable 
safety 
protein 
nutrition 
modify 
knives 
ingredient 
hygiene 
gluten 
flavour 
 
 
 
 
 

Tier 3: Subject related. 
 

consistency 
coulis 
whisk 
reduce 
puree 

SMSC / RWCM / CEIAG 
Pupil’s individual skills, confidence, 
independence and creativity are developed 
through practical cooking lessons. Students 
learn and make decisions about food safety 
and hygiene.  Food Technology promotes 
participation and teamwork in practical 
cooking lessons – encouraging students to 
work co-operatively.  Pupils are encouraged to 
reflect on the ethical issues around food such 
as price, income, fair trade, food miles and 
sustainability. Opportunities are provided to 
appreciate the views of others.  Pupils also 
consider moral issues concerning food 
production in other countries of the world.  
Lessons and extra-curricular activities are 
offered so that students have enjoyment and a 
fascination to learn about the food they eat 

 

 

 

 

 



 


