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Effort – Always try your best
o Be cooperative happy and helpful in class.  
o Be independent. 
o Listen and care about your own education as well as respecting and 

encouraging others to succeed. 
o Do your classwork and homework when asked and hand in good quality, 

complete work. 
o Have the correct equipment: 

 Ingredients for class
 Containers
 Planners
 School Equipment 

What does assessment mean?
It’s when your work, your skills, your attitude and aptitude are looked at 
and given a mark or feedback to give you an idea of how you are 
progressing. 

You will receive feedback all the way through your learning in this 
department which you can reflect upon. 

Formal feedback will be given, in terms of comments and grades on your 
assignments and scheduled reporting. 

Informal feedback will be given to you by your teacher in class, especially 
during practical classes. 

What is assessed?
 Homework – quality of work, time and effort. 
 Practical work – co-operation, organisation, safety, hygiene, skills, 

finished products. 
 Workbook - designing, planning, evaluating and theory work
 Tests and quizzes. 

Welcome



Description
Students will develop a range of practical skills and 
produce products that are conducive with the Eatwell 
Guide and healthy eating principles.  Students will be 
able to adapt standard recipes to consolidate their 
knowledge of nutrition and healthy eating. Students 
will investigate where food comes from and the moral 
and environment implications which surround the food 
industry

Aims
To introduce students to specialist tools and equipment that 
are used in food technology. Students will consolidate basic 
health, safety and hygiene  knowledge and carry out  safe
practices whilst making a variety of products. Students will 
demonstrate how to independently use a range of tools, 
equipment and processes, whilst making a range of high to 
medium levelled products. Students will learn about food 
provenance and issues surrounding sustainability.  Choice of 
ingredients and nutrition knowledge will also be developed 
which food dishes are being developed. 

Outline plan

Processes, tools and equipment
A range of basic equipment including sharp knife, peeler, tin opener, 
measuring jug, rolling pin and electronic scales.  Use of hobs, ovens and 
microwave. Processes include: chopping and slicing, baking, frying, 
melting, combining ingredients. 

Ingredients
Pupils will use a range of basic commodities,. Pupils will also select and 
use a range of ingredients which will achieve the Eatwell Guide. 

Time: 12 weeks 

approx. 1 term

1 lesson per week

Homework
Students are to select a homework from a menu. 
Homework is arranged in different levels of difficulty. 
The completed homework goes towards the school 
rewards system. Students are to also carry out a sensory 
analysis task to develop their tasting skills.

SMSC
Healthy eating, nutrition and sugar with links to obesity and other 
related health issues. Team work and collaboration. Social and moral and 
environmental issues in the food industry considered. 

Health and Safety
See adapted model risk assessments.
All students to follow Department rules regarding basic appearance and 
house keeping.

Assessment and feedback

Work will  be marked in line with the 
department marking policy and students
are to respond to feedback when it is given
using ‘ROAR time’.

Summative assessments will consist of a 
test, along side a teacher judgement of the 
practical that has been produced. This will 
be a 60%/40% split in line with the KS4 
qualification breakdown. 
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Year:  8

Theory Practical

Practical skills, commodities, 

cooking methods (safe use of 

the hob). 

Special Fried Rice

Cheesy Pasta Dish

Sauce making, use of flour

Sustainability and moral 

issues

Fruit muffins

Food poisoning Sweet and Sour Chicken

End of Unit test, Feedback and Reflections 

Numeracy
Measuring, weighing, percentages, ratio  

Scheme of 
Work

Food Provenance and Sustainability



Notes



Year 8 Prior Knowledge Assessment

Answer all questions to the best of your ability. All questions are based of key 

words and principles of food safety and hygiene, nutrition and health, 

preparation and cooking of food and sustainability issues which surround food. 

1. What does the word cross contamination mean?
____________________________________________________________________________
____________________________________________________________________________
____________________________________________________________________________

2. What is the temperature of the danger zone?
____________________________________________________________________________

3. What part of the cooker would you fry something on?
____________________________________________________________________________

4. What unit of measurement do you use to weigh dry ingredients?
___________________________________________________________________________

5. What piece of equipment do you use to check meat is cooked?
___________________________________________________________________________

6. What temperature to do have to cook chicken to, to ensure it is safe to eat?
___________________________________________________________________________

7. What is a commodity?
___________________________________________________________________________

8. Name 3 macronutrients.
___________________________________________________________________________

9. Give 2 examples of food production that consider the environment/sustainability issues?
for example: local food

____________________________________________________________________________
____________________________________________________________________________

10. Name a type of pathogenic food poisoning bacteria.
____________________________________________________________________________



1. What are the two ways you hold commodities when using a sharp knife?
1. ________________________
2. ________________________

2. Why is it important to use a chopping board when using a sharp knife?
________________________________________________________________________________________
________________________________________________________________________________________
________________________________________________________________________________________

3. What are commodities?
_________________________________________________________________________________

4. What commodities are you using for your special fried rice? Please list them all
________________________________________________________________________________________
________________________________________________________________________________________
________________________________________________________________________________________
________________________________________________________________________________________
________________________________________________________________________________________
________________________________________________________________________________________

5. Cereals are crops that has been grown for its seed, which commodity comes from a cereal?
________________________________________________________________________________________

6. Label the 3 main parts of a cooker and explain how you use each part safely. 

Practical 1 is to cook vegetable fried rice displaying safe use 
of a knife and a hob.  

Commodities and cooking method
Practical Product 1: Vegetable 

Fried Rice

Date:

Prior 
knowledge, 

what can you 
remember?



Practical 2 is about sauce making. The task 
is to make a cheesy pasta dish. 

Sauces 
Practical Product 2: Cheesy Pasta

Te
ac

h
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Ideas for cheesy pasta 
dishes

From watching the demonstration,
produce step by step method to make YOUR sauce.

1. Food Hygiene:

2. Mise en place (get everything in place):

3.

4.

5.

6.

7.

What are 2 different methods to 
make a cheese sauce?

1. ________________________
2. ________________________

What are the difference between 
the 2 different sauce methods?

___________________________
___________________________
___________________________
___________________________

What commodities are you using 
to make your cheesy pasta dish 

that originates from cereals? 
Which cereal are they made 

from?
___________________________
___________________________
___________________________

How does the flour thicken the 
sauce?

___________________________
___________________________
___________________________
___________________________
___________________________
___________________________

7
 -

9

Created a list of instructions 
which included quality checks 
and safety points. 

Created a step by step list of 
instructions .

5
 -

7

Developed 4 ideas for pasta 
dishes.

Described 2 different types of 
sauce making.
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Success Criteria

Date:



Sustainability which surrounds food production 

Carry on onto the notes pages on the back if necessary. 

Name and describe a range of moral, social and environmental issues which affects food, food packaging or food 
manufacture.

Describe what the term sustainability means, and how can we help to sustain our planet?

Date:



Food poisoning
Practical 3: Chicken Curry  

Date:

Research the 5 common types of 
pathogenic bacteria which can cause food 

poisoning and create a fact file which 
includes: symptoms, causes and onset 

time.

Salmonella

E-Coli Staphylococcus aureus

Listeria Campylobacter

How did you ensure your chicken curry was stored, prepared and cooked safely?

Stored Safely:

____________________________________________________________
____________________________________________________________
____________________________________________________________
Prepared Safely:

_____________________________________________________________________
_____________________________________________________________________
_____________________________________________________________________
Cooked safely:

_____________________________________________________________________
_____________________________________________________________________
_____________________________________________________________________



Moral Issues 

Dictionary definitions
Morality – principles concerning the distinction between right and 
wrong or good and bad behaviour.
Ethics – moral principles that govern a person’s behaviour or the 
conducting of  an activity.
Humane – having or showing compassion or benevolence.

The picture on the front cover.

• What do you see?

• What are the moral/ethical 

implications of this?

Read the article about ducks being force-fed to produce foie gras. 
Describe the ethics of the following:

7
 -

9 Created a critical argument based on 
issues from this article for example 
whether foie gras is acceptable to eat.  

5
 -

7

Applied understanding of personal  
morality and described whether the 
activities in the article are correct or in-
correct behaviour. 

> 
5 Identified a range of quotes  and 

explained the meanings of them.
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Success Criteria

Date:

Re-read the rest of the article. Select 3 quotations and describe what the 
moral/ethical implications are for each of the selected quotes:

________________________________________________________________________
________________________________________________________________________
________________________________________________________________________

________________________________________________________________________
________________________________________________________________________
________________________________________________________________________

________________________________________________________________________
________________________________________________________________________
________________________________________________________________________



Fish Sustainability

What is a fishery?
______________________________________________________________
______________________________________________________________
______________________________________________________________

What is the problem is fish are not caught sustainably?
______________________________________________________________
______________________________________________________________
______________________________________________________________
______________________________________________________________

What is the negative impact on other sea life and sea birds that some fishing 
has?
______________________________________________________________
______________________________________________________________
______________________________________________________________

What is sustainable fishing?
______________________________________________________________
______________________________________________________________
______________________________________________________________
______________________________________________________________
____________________________________________________

When buying fish how do consumers know it is sustainable? 
______________________________________________________________
______________________________________________________________
______________________________________________________________

NOTES:
______________________________________________________________
______________________________________________________________
______________________________________________________________

Date:

From the notes you have taken whilst watching the video, answer the following 
questions in full sentences. Remember to use correct grammar and punctuation. 



Making skill assessment grid – Year 8

Food Technology Practical skills (making)
Medium-High Level Products

Even Better if %

⃝ PREPERATION OF COMMODITIES: I can prepare and cook a wide range of 
high level products independently, safely and effectively. 

⃝ QUALITY CHECKS I have demonstrated precision and accuracy at all 
times, carrying out quality checks throughout.

⃝ COOKING OF COMMODITIES: I have completed a range of techniques to 
a high standard. I have completed all task in the allocated time without 
any intervention.

⃝ PRESENTATION: Dishes have been finished to a very high standard taking 
in to consideration the presentation. All work have been done 
independently. 

⃝ SAFETY AND HYGIENE: I have effectively and independently used correct 
food health and hygiene practises in preparing, cooking and completing 
food products. 

 Continue to develop 

a comprehensive 

range of cooking 

and preparation 

techniques. 

Checking the quality 

at every stage.

 Demonstrate 

independence 

throughout 

practical at every 

stage of production.

7
0

-1
0

0
%

⃝ PREPERATION OF COMMODITIES: I can prepare and cook a range of high 
level products safely and effectively with some independence.

⃝ QUALITY CHECKS I have demonstrated precision and accuracy in some 
parts of the product, carrying out some quality checks.

⃝ COOKING OF COMMODITIES: I have completed a range of techniques to 
a good standard. I have completed all task in the allocated time with 
some intervention.

⃝ PRESENTATION: Dishes have been finished , taking some consideration 
into the presentation. I have worked mostly independently. 

⃝ SAFETY AND HYGIENE: I have effectively used correct food health and 
hygiene practises in preparing, cooking and completing food products. 

 Demonstrate 

precision 

throughout 

practical tasks to 

help develop 

independence.

 Develop the quality 

of the appearance, 

taste and texture of 

dishes.

 Develop a level of 

consistency in your 

approach to food 

safety throughout 

practical tasks.

5
0

 -7
0

%

⃝ PREPERATION OF COMMODITIES: I can prepare and cook a wide range of 
products safely and effectively with support. 

⃝ QUALITY CHECKS I have demonstrated accuracy at times, carrying out 
few quality checks  with some help.

⃝ COOKING OF COMMODITIES: I have used a range of techniques  with 
some help. I have completed most of the tasks allocated time with 
intervention.

⃝ PRESENTATION: Dishes have been finished  but no consideration 
presentation.

⃝ SAFETY AND HYGIENE: I have used correct food health and hygiene 
practises in preparing, cooking and completing food products with some 
reminding. 

 Develop consistency 

in your approach to 

completing practical 

tasks with some 

precision.

 Demonstrate a 

range of cooking 

and preparation 

skills.

3
0

-5
0

%
                           0

-3
0

%



DATE____________________________
Review of practical skills progress
I rate my progress with this practical as a
1 2 3 4

Which was the most successful practical product? 
Why?

What cookery skills have you learnt/practiced 
after 3 practical products? 

What skills do you feel most confident with?

What could you have done better or differently? 

What targets would you set yourself for the 
future?

Teacher feedback   

Assessment, Feedback 
and Pupil Voice

Which was your favourite lesson whilst in Food Technology?

Which was your favourite practical product and why?

What other products would you have liked to cook?

What sort of extra curricular activities (trips, after school clubs) would you be interested in?
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Notes



Notes



Homework 2



Homework 1



Homework Menu
B

ro
n

ze

Food
Yr. 8 Takeaway 

Homework

Food Hygiene Cartoon Strip 
Draw a cartoon strip displaying 
the importance of following a 

good food hygiene routine. 

M

What happens if we don’t eat a 
balanced diet

Explain the risks of not eating a 
balanced diet, what could happen 

to your body, display it in an 
interesting way. 

M

Article Review
Look on the internet or in newspapers / 
magazines and review an article which is 
about a food topic, for example: healthy 
eating in schools, obesity, moral issues 

surrounding food production, how a food 
product is made. Read the article and 

explain what it is about and how it makes 
you feel about the subject.  

D

Make a dish of your choice
Find a recipe from book, internet, 
family and cook it to the best of 
your ability, photograph the dish 
and write about how successful it 

was. 

D

How do vegetarians get 
protein?

Research this and give some 
examples of recipes.

M

Design a Breakfast
Plan a Breakfast which will be a 
part of a balanced diet. Use the 

eat well guide to help you 
complete this task. Explain why 

you have selected each ingredient. 

M
2

Design a poster about sugary 
drinks

Find out how much sugar are in a variety 
of drinks for example: flavoured water, 
sports drinks, fizzy drinks, juice. Which 
contain the most sugar? Explain this on 
a poster and add the risks of having too 

much sugar in your diet. 

M
2
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