Food Studies Curriculum 2022-2023

KS3 - Rotate approximately every 8 weeks to a different Design and Technology subject

Year Group Content

7 BIG PICTURE- Importance of a healthy diet/ cooking with colour
Students will focus on the importance of eating 5 portions of fruit and vegetables a day. Students will gain knowledge of the
functions of a wide range of nutrients and how to make healthy choices using the traffic light labelling system. For
sustainability, students will learn about food seasonality.
Recipes: Vietnamese rice paper rolls; high energy breakfast bars; blueberry crumpies; scone pizza pinwheels; croque
monsieur and pear and chocolate marble cake.

8 BIG PICTURE- Focus on starchy foods and energy balance/ Sauce making and hob control
Students will focus on the role of starchy carbohydrates in our diet and the importance of fibre. Students will gain
knowledge of our energy balance relating to calories in vs calories out. For sustainability, students will learn about cooking
on a budget.
Recipes: Ratatouille; macaroni and cheese; spaghetti Bolognese; pasta bake; focaccia bread and cheesecake.

9 BIG PICTURE- Advanced food hygiene/ Cultural street food style cooking

Students’ focus will be on food hygiene and safety in greater detail than years 7 and 8. Students will gain knowledge of food
poisoning bacteria, food legislation and the role of the Environmental Health Officer. For sustainability, students will learn
about reducing food waste.

Recipes: chicken noodle stir fry; quesadilla; biryani bake; doughnut muffins; Jamaican patties and a ready steady cook
challenge.




Eduqas Level 1/2 Hospitality and Catering Unit 1 = online examination 40%; Unit 2 = project work and cooking examination = 60%

Full list of practicals for Year 10 - chocolate panna cotta; vegetable soup and soda bread; sticky toffee pudding; jerk chicken with rice and peas; frying pan

pizza; fish pie and cinnamon twist bread.

Cupcakes, buttermilk scones and homemade jam, lemon tart, profiteroles, Sausage rolls or vegetable option, brownies

Risotto, lasagne, baked ricotta cheesecake, tiramisu

All recipes can be adapted for different diets e.g. meat-free, dairy-free. No nuts are used at Bristnall Hall Academy food room.
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