[HN OWLEDGE AHD\

Colander,
N\

KNOWLEDGE AND
SKILLS
Dicing, peeling, cutting
claw method, using the
hob, blending,
measuring liquids
simmering

\ J

EQUIPMENT ‘
Sharp knife,
Peeler, green
chopping board,

measuring jug,
wooden spoon,
saucepan, hand
blender J

RESOURCES SKILLS INGREDIEN.TS
Introduction PowerPoint Hygiene and safety 2 carrots, 1 onion, 1
Food booklets Healthy eating and Celery, 2 potatoes, oil,
nutrition vegetable stock cube
Food waste and
| sustainability i
! |
' |
Introduction
to Food VEGETABLE
/| Technology SOUP
HOMEWORK ' HOMEWORK . ] <
Front cover, bringing I Front cover, bringing [
ingredients ingredients '
Healthy =
L EQUIPMENT
- [atlng Sharp knife !
Peeler &
’ \ green chopping | ZTNGREDIENTS )
INGREDIENTS bowd 1/2 yellow
5 Different fruits, pepper, 1 spring
Choose from, mus?\rr"g:r’r: A
strawbermies, \
el o vt iy PIZZA TOAST
grapes, pear, kiwi SALAD slices of bread, 2
fruit, pineapple, LY xt15g spoons
blugberries \ omato stzmal
Lemon juice < sauce, 72 /
. b sauce mixed
— \ m ,
Homework | [ KNOWLEDGE ) T8
Evaluati AND SKILLS HOMEWORK 5 d
valuation Peelin Evaluation P
Bring b Brin
ingredients Chopping 2 d'g
Cutting- bridge ingredients
method
. J

EQUIPMENT
Chopping board,
sharp knife,
grater, fish slice,
measuring
spoons, spoon,
weighing scales,
oven gloves

- \ v
M

i B

KNOWLEDGE
AND SKILLS
Weighing, measuring,
slicing, grating,
spreading, grilling

\. .




INGREDIENTS
5009 flour, 25g buitter,
teaspoon yeast, raisins

HOMEWORK
Evaluation, bringing
ingredients

- k.

KNOWLEDGE AND
SKILLS
Weighing, Kneading,
Shaping, Proving,
Snipping, Baking

g INGREDIENTS %
200g selfraising
flour, 50g
margarine, 25g
caster sugar, 50g
dried fruit, 1 egg,

\_ 100 ml milk y.

\. - J

/7

7

~\

EQUIPMENT
Weighing scales,
mixing bowl,

N\ baking tray, baking

sheet, scissors, tea
towel, oven gloves

J

N{;REDIE:TT AND SKILLS
variety Peeling, cutfing,
different frying, using the
vegetables, e.g. hob, tossing
peppers, ' ,
mushrooms,
carrots, broccoli, i
green beans,
baby com I
Ready-made ~
noodles, soy ~ ]
sauce
VEGETABLE
STIR FRY
|
I

Year/

> ——
hd EQUIPMENT

measuring jug,
wooden spoon,
mixing bowl,

/| baking tray,
/ rolling pin,

cutter,

weighing
scales, oven

Gloves P

HOMEWORK
Evaluation
Bring
ingredients

l t - 7 4 I:NOWLEDGE\

\

AND SKILLS
Rubbing method,
weighing,
measuring liquids,
rolling, beating,

INGREDIENTS
3-4 Bramley cooking

apples, 100g sug

ar, 100g

self raising flour, 50g
margarine

kneading, baking
o J

Healthy

EQUIPMENT
Chopping board,
sharp knife,
colander,
wooden spatula,

HOMEWORK
Evaluation
Bring
ingredients

HOMEWORK
Evaluation, bringing
ingredients

~

3)

APPLE
CRUMBLE
/
/
EQUIPMENT
Green chopping
board, peeler,

small sharp knife,
colander, mixing
bowl, weighing

scales, oven-proof
dish, oven gloves

_

\

R \
KNOWLEDGE AND
SKILLS
Rubbing method,
weighing, peeling,
slicing, baking- using the
oven

\. J/




INGREDIENTS

Dependent on the
dish and
adaptations made

CONSOLIDATION -
ADAPTING A
RECIPE

HOMEWORK
Evaluation

EQUIPMENT
Dependent on

the chosen dish
and adaptations
made

(

.

Cooking for a target

consolidation cooking

\

KNOWLEDGE
AND SKILLS

audience, recipe
adaptation,

skills

e————

KNOWLEDGE
FACTORS
AFFECTING
FOOD CHOICE,
sensory factors,
social factors,
environmental
factors, medical
factors

S

—/
e, PROJECT
INTRODUCTION

/

AEY ,‘bf
HOMEWORK |/ N %
Research task o

bring ingredients

Healthy

INGREDIENTS
200g butter, 200g
caster sugar,1 egg,
400g plain flour,
icing, decoration

Ll

EXTENSION -

S SR SEASONAL
ve _ﬁ o)
~ BISCUITS
— // \ [ EQUIPMENT )
/" KNOWLEDGE : - N measuring
AND sKiLLS | / "I Bk \ 's‘;)%;“"ndi;’:]g
Rubbi thod ;‘. ey B
i Wler:gt:\lfg * < e ® 7 | bowl, baking
measuring liquids, m “ tray, rolling
rolling, g W pin, cutters,
Decorating, e weighing
R chalg- 2y scales, oven
\Jloves J

RESOURCES
PowerPoint
World map,

(INGREDIENTS

2tbsp Olive oil,
400g beef mince or
Quorn mince,
Onion, 2 garlic
cloves, 1 carrot

1 tin of chopped
tomatoes, 1 stock
cube, beef or

vegetable
\ ge

Yl

BOLOGNESE
SAUCE

Ay

N\

/

o
/

g \
/

HOMEWORK
Evaluation,

bring
ingredients

\
1
vegetable sheet,
booklets

\ browning meat, frying,

EQUIPMENT
Chopping board,
sharp knife, grater,
bowl, measuring jug,
tin opener, saucepan

(KNOWLEDGE AND\
SKILLS
Peeling, dicing,

weighing, measuring
liquid, grating,
simmering — using the

\ hob )




)

KNOWLEDGE
Cooking risotto
rice
Dicing
vegetables,
browning
vegetables

\_J
Ay
ad

A

Caribbean Jerk
Risotto

f Equipment \
Chopping

board, large

pan, sharp

knife, weighing
scales,
measuring jug,

tin opener
. P J

Ingredients

Qil, 1chilli, 1

onion. 1 red
pepper, rice, 50g
N\ | dried fruit (mango/
Y | apple/ pineapple)
50g butter, 1 stock

KNOWLEDGE
Kneading
Chopping

Shaping bread

Proving
Baking

measuring

Focaccia

LY 300g strong flour,

( )
Equipment

Sieve

chopping board,
small knife baking
tray, measuring

jug, mixing bowd,
\hweighing scale Yy,

\

7

Ingredients

\ 1tbsp. Clive oil,
yeast, sugar or

honey, =salt, garlic

cloves, rosemary

. J

HOMEWORK cube. coconut HOMEWORK
Evaluation ! ! Evaluation
bring ingredients Y e a I., 8 m::ﬂg:iﬁ rjlgrk bring ingredients Y e a I., 8
Classic Classic
- 4 -
4 N DI Shes EQUIPMENT FIHGREDIENTS_'\ DI Shes
gﬂ?}g}}r;ledsill.l‘rnm:i" 11!::5;:_ Qil, 200g
INGREDIENTS saucepan. whisk. ince. 2 feppers.
30g piain flour | / | colander chillfpaprika, 1
ggrgm?rk I~ clove of garlic, 1pkt
80q arated ch N, . f tortilla wraps, 1
1409 macaron Macaroni rome raicne, Enchiladas
cheese yaghurt, 1 tin of
. . chopped tomatoes,
El]g cheese _) T

GHOWLEDGE AH[?\

1 SKILLS
Peeling, dicing,

Y browning meat, frying,
weighing, measuring
liquid, grating,
simmearing — using the

R,

HOMEWORK

Evaluation,
bring
ingredients

(" EQUIPMENT
grater, medium
saucepan, Chopping
A board, sharp knife,
frying pan, oven

J | proof dish, weighing
scale

KNOWLEDGE AND
SKILLS
Chopping, mixing,
irving, baking, grating




¢~ INGREDIENTS (" nereoients )
12§mngu§5rmtg: b oil EQUIPMENT 110g butter, 200g HOMEWORK
20 - eae 2%'1] - Chopping board, HOMEWORK sugar, 2 egos, 60g EQUIPMENT Evaluation. br
%’:}'ﬁ&e c?gagrsn prvii | sharp knife, Evaluation, bring flour, 30g cocoa | Weighing scales, auaon. uring
e 200 measuring jug, ingredients powder, 1tsp vanilla baking tray, baking ingredients
Bese \ grater, weighing axtract A\ paper, palstte knife,
scales, whisk, bowls, . mixing bowls, whisk .
\_ A flan tin, rolling pin / \ /
7 \ | / \ I f
@\ >) \ ! / \
CHEESEAND | ~nowLepce ano CHOCOLATE
ONION s BROWNIES
UICHE et
Q rubbing, weighing, KNOWLEDGE AND
‘ beating eggs, grating SKILLS
chees_e, mll_lng, Weighing, mixing,
softening onians, beating eggs, baking,
baking, greasing ting, using the oven
timing
\_ J \,
7
4 N
KNOWLEDGE AND
SKILLS /’ HOMEWORK KNOWLEDGE AND /7 HOMEWORK
Making dough - Evaluation, bring SKILLS y Evaluation, bring
Kneading, rolling \ / ingredients Chopping, Dicing, | % ingredients
use of oven, Softening onions, SPINACH
adaption/selection of ]
\ [noredients MARGARITA POTATO AND
- PIZZA CHICKPEA
- CURRY
: . ’ | |
/ / I
(e N/ : " 4 Y - \
Ing A INGREDIENT S INGREDIENT S
weigh_ing scale, 300g bread flour, 1tsp EQU|PM':7"T 1 onion, 1 garlic clove,
chopping board, instant yeast, 1tbsp. Oil, m?pmm;ggiu 1 potato, 2 thsp. curry A
arp knire, 100ml passata, 1 garlic o paste or powder, 1 can v
saucepan, baking clove, basil, mozzarella, saucepan, frying choppad tomatoas, 1 ‘li-b -
fray, drl;easunng jtlég pan, tin opener can chickpeas, 3 £ o
wooden spoon, handfuls spinach
. fowel _J \ J \ y




INGREDIENTS
200q butter, 200g

sugar, 4 eggs, 200g EQUIPMENT HOMEWORK
flour, Jam \ Wea%hing scales, Evgluaho_n, bring
i) baking paper, mixing NIFEdonts
bowl, wooden spoon,
\ sieve, cake tinx 2 .
kY /
Y ] /
\ | /
/
VICTORIA (= )
KNOWLEDGE AND
SPONGE SKILLS

Weighing, mixing,
| sieving flour beating
eggs, greasing tins,
Victoria sponge
baking, using the oven

\. J

[ KNOWLEDGE \
AND SKILLS HOMEWORK
Cooking for a target Evaluation
audience, recipe \
adaptation, V4
consolidation cooking \ |
skills
\ S
CONSOLIDATION
_ADAPTING A
RECIPE
L}
EQUIPMENT ol INGREDIENTS
Dependent on the Dependent on the
dish and adaptations dish and
adaptations made

— .
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