
Serve a Salad

Grab and Go How to Plan and Prepare 

a Healthier Dessert
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My Food Technology 

Journey 

Be a Baker

Pizza
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Healthy 

Snacks

Recreating 

Nostalgic Flavours

Prepare 

to Party

Foods which Early Settlers 

Would Have Eaten
Lovely Lunch

KS2 – Food Tech

KS2 – Food Tech

Taster sessions to 
broaden our palette

Introduction to basic 
knife skills
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KS3 – Food Tech

My Food Technology 

Journey 

Simple 

Savoury 

Dishes

(Y5)
• Bridge
• Mini Bridge
• Claw

Reducing 
Packaging

The impact of 
plastic

Delicious Deli SaladsWhere Does Our Food Come 

From?

Diet and Health Kitchen Skills Workshop

Thinking about the future of food. How 
can we produce enough food for all 
without impacting upon the 
environment?

Identifying where our food has come 
from. Looking into alternatives for some 
of our ingredients.

Discovering foods 
from other 
continents.

Stir fry
Curry
Koftas

Nutrition. How foods can impact 
our emotions, help us grow and 
give us energy.

Kitchen utensils. Using a hob to boil and 
simmer water, draining hot water, using the 
grill.

Making puddings and 
cakes healthier; oat 
bars and muffins

Making 
dough and 
choosing 
our own 
toppings

How to plan and 
prepare a healthy 
snack

Fruit and 
Vegetable 
kebabs

Do you have any 
food memories? 

Favourite meals 
from our 
childhood.

Making finger 
foods and 
sharing 
platters

Exploring our lunchboxes.
Seasonal foods
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KS3 – Food Tech

KS4 – PEARSON HOME COOKING SKILLS BTEC
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KS4 – PEARSON HOME COOKING SKILLS BTEC

Level 1 
BTEC

Eggs, Brilliant Baking & 
Breakfasts

Health and safety, weighing 
and measuring, hob and 
cooker skills.

Meat safety, knife skills, 
planning and budgeting skills.

Stews, Meat/ 
Alternatives and BBQ 
Food.

Skilled equipment use, 
presentation skills.

Fish, Potatoes and 

Puddings.

Chicken, Rice and 

Salads.

Pasta, fruit in sweet 
and savoury.

Vegetables and 
Planning for meals.

Level 2 
Assessment

Nutrition and 
sharing information 
about food.

Planning 
and level 1 
assessment

Level 2 
BTEC

Further  hob and cooker 
skills, seasonal food 
choices.

Economising in cooking, 
further presentation skills, 
food storage. 

How Our Food Affects UsKitchen Skills Workshop

Following a 
recipe

Foraging for food
Cooking outdoors.

Smoothies 
and Salads

Considering the different 
relationships needed in order for 
food to reach our kitchens

Looking at different diets: Vegetarian, 
vegan, pescatarian.

Working with pastry and dough.
Accurate weighting and measuring.

Planning a 
meal for a 
group of 
people. 
Portion sizes 
and 
presentation.
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