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Vision/Intent

Year /

Domains Of Knowledge

Health & Safety in a Textiles Room

Names and functions of a range of textiles equipment
Working independently on a sewing machine
Working with a design brief and specification

Design and further development

Experiment with resist dye methods

Hand embroidery and embellishments
Applique/Reverse Applique

Various other textiles techniques

Final Design & annotations

Making the final outcome

Reflecting on the final outcome evaluating the strengths and
weaknesses, techniques used and how to improve.
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Key Concepts

¢ Demonstrate the correct use of a range of textiles tools and
equipment with independence of confidence.

¢ Understand what natural and synthetic fabric is and the differences
between these.

¢ Experiment with a wide range of decorative techniques including;
batik, applique, couching, felting, lace making and more

¢ The importance of experimentation of ideas before making an
outcome

¢ Developing drawing and shading skills through design and further
development.

¢ Be given a design brief and specification and create a range of ideas
from this.

¢ Demonstrating independence when choosing how to decorate fabric

¢ Understanding the design process

¢ Developing research skills - Using the internet, books and other
resources to support with idea development.




Year 7

10 weeks Rotation

Unit Title — Decorative Techniques
Unit Length - 20 lessons

Domains Of Knowledge

o Health and Safety
e Tools and equipment
e Experiment with a range of decorative techniques including batik, tie dye, applique and hand embroidery.
e Independent and safe use of sewing machines
o Design and further development of initial ideas for a tapestry inspired by the work of Jim Dine
e Make a final outcome based on the different decorative techniques.
Key Concept

¢ How to creatively embellish fabric with different decorative methods and incorporate these techniques into a tapestry inspired by Jim Dine.

Relevant Endpoints
To know how to use a range of textiles tools and equipment safely and confidently.
Understand and experiment with a range of textiles decorative techniques including tie dye, batik, applique, hand and machine embroidery.

To reflect on the outcomes of experimentation when making a final piece
Create a range of ideas in response to a design brief and specification which also reflects the textiles' experimentation.
To independently create an accurate outcome and evaluate success and areas of improvement.

Broken Down and Sequenced Knowledge

To know the names of specific tools and what they are used for.

To know how to change stitches on a sewing machine and be able to use the sewing machine with independence.

To know the importance of wearing PPE during practical lessons when using various dyes.

The theory behind two resist dye methods (batik and tie dye) what resists the fabric for both techniques

Use a combination of machine and hand embroidery to complete an applique sample building on students' confidence when using the sewing machine.
To know the risk assessments for each tool and equipment used and how to use these safely.




To know how to design a range of initial ideas and further develop them to create a final design.

To review the successful experimentations and how to incorporate these into a design idea

To know how to gather relevant research in response to the design brief and specification and use this to support designing ideas.

To be able to independently and confidently choose how to decorate the outcome reflecting the experimentation.

To recognise the value of evaluating final works by reflecting on their strengths and areas for improvement and applying enhanced ideas to modify the design.




Year 8

10 weeks rotation

Unit Title — Drawstring Bag Project
Unit Length - 20 lessons

Domains of Knowledge
e Health and Safety
Tools and equipment
Design Development
Experimentation
Further Development
Pattern Cutting and Seam Allowances
Decorative Techniques
Seams, fastenings and product construction

Consumer testing, reviewing and evaluating.

Key Concepts

e Review of using a range of textiles tools and equipment safely and independently
Research and design ideas in response to a design brief and specification
Learn the various technical terms and components involved in textile production.
Recall a range of textiles decorative techniques

Reviewing and refining ideas.

Relevant Endpoints
To know how to work safely and confidently in a textiles classroom




Experiment with a range of decorative techniques based on the final design
To demonstrate their knowledge of a wide variety of skills and techniques when creating and making their final design.
To carry out product textiles to evaluate the successfulness of the outcome, reviewing and refine these ideas as part of a design modification.

Broken Down and Sequenced Knowledge

To recall the names of specific tools and what they are used for.
To recall how to change stitches on a sewing machine and be able to use the sewing machine with independence.
To recall the importance of wearing PPE during practical lessons when using various dyes.

To know how to prepare, cook and present a variety of predominately savoury dishes

Flapjacks-high fibre (oats and dried fruits)-using the hob and oven

Thai Red curry with Naan-working safely with meat and using the hob/cultural dishes

Bread Rolls-making yeast-based dough/shaping and using the oven

Sausage Rolls-working with standard component (ready-made pastry) shaping, adding finishing techniques and using the hob

Macaroni cheese-cooking pasta, making a roux base sauce (bechamel)-knowing the different consistency for sauces, combining ingredients, using the oven
Apple Dutch cake-creaming method, knife skills and using the oven safely

Fish and Chips-working with raw meat, using the deep fat fryer

To sensory analyse a pizza based on its-taste, texture, appearance and aroma

To produce a simple production plan to follow when producing own pizza- commodity list, equipment list, time, method, H&S, dovetailing




Year 9

Autumn 1

Autumn 2

Unit Title-Food Related Causes of Ill Health
Unit length-

Unit Title-Importance of Nutrients
Unit length-

Domains Of Knowledge
e Food poisoning
e Bacteria-types/symptoms/sources

Domains Of Knowledge
e Recapping Nutrients-Macro and Micronutrients
e Nutrition through the Life stages-children
e Teenagers
e Adults
e Meal planning for the Life Stages (knowledge of nutrients)

Key Concept
To know that bacteria can cause ill health
To know the main food poisoning bacteria

Key concept

‘To know the different macro and micronutrients

To know the nutritional requirement needed for different life stages

To use knowledge of different nutritional needs to plan balanced meals for the different
life stages

Relevant Endpoints

Relevant Endpoints

Broken Down and Sequenced Knowledge

Broken Down and Sequenced Knowledge

To know how to prepare their area, ingredients and equipment
using HATTIE

To know how to prepare their area, ingredients and equipment using HATTIE




To know how to wash-up, dry up, put away equipment and leave
their work area clean and tidy

To know how to complete a dovetailed timeplan for each dish
prepared

To know how to complete a variety of methods for sensory analysis
when sampling world foods

To know how to evaluate their own skills and techniques using key
vocabulary and identifying how to improve their techniques

To know a variety of basic presentation techniques

To know the names of and safely use a wider variety of food
preparation equipment

To know how to use a wok to create a quick meal ensuring all
vegetables retain their texture and the high risk food is thoroughly
cooked

To know how to add ingredients to a dish at different times during
the cooking process; chicken stir fry

To know how to resolve problems when preparing the planned
practical dishes

To know which cooking method to use when planning to cook
several dishes at once

To know the quality and H&S points for a dish when making a
dovetailed timeplan

To know that staple foods are starchy foods which form a large
part of a countries diet

To know about regional food in the UK and India

To know about signature dishes from around the world

To know what is meant by fine dining, fusion food and street food

To know how to wash-up, dry up, put away equipment and leave their work area clean
and tidy

To know how to complete a dovetailed timeplan for each dish prepared

To know how to complete a variety of methods for sensory analysis when sampling world
foods

To know how to evaluate their own skills and techniques using key vocabulary and
identifying how to improve their techniques

To know a variety of basic presentation techniques

To know the names of and safely use a wider variety of food preparation equipment
To know how to resolve problems when preparing the planned practical dishes

To know which cooking method to use when planning to cook several dishes at once
To know the quality and H&S points for a dish when making a dovetailed timeplan

To know how to plan, prepare and cook a cost effective dish using ingredients from the
fridge; fridge meal

To know what factors affect food sustainability

To know what factors affect food security

To know the difference between food waste and food loss

To know what factors influence food poverty

To know the government initiative to support those living in food poverty

To know why so much food is packaged

To know the advantages and disadvantages of different types of food packaging

To know the difference between single use and reusable food packaging

To know how food packaging is damaging the environment




Spring 1

Spring 2

Unit Title-Food Safety in Hospitality and Catering
Unit length-

Unit Title-Taste of the world
Unit length

Domains Of Knowledge
e Roles and responsibilities of the EHO
o Allergies
e Intolerances
e Cooking & Preparing Food

Domains Of Knowledge
e Researching British dishes
e Researching dishes from other countries
e Cooking & Preparing Food

Key Concepts

Key Concepts

Relevant Endpoints

To know and understand the role and responsibility of the EHO
Know understand the following food related causes of ill health:

Relevant Endpoints

Broken Down and Sequenced Knowledge

Broken Down and Sequenced Knowledge




To know the functional properties of proteins (denaturing, coagulation,
maillard Reaction, gluten, gelation)

To know the chemical properties of protein (amino acids, dipeptides,
polypeptides)

To know the functional properties of carbohydrates (Caramelisation,
dextrinisation, gelatinisation, and others)

To know the chemical properties of carbohydrates (monosaccharides,
disaccharides, polysaccharides)

To know the functional properties of fats (Shortening, plasticity, aeration,
flakiness, glaze, retrogradation)

To know the chemical properties of fats (saturated fat, unsaturated fat,
hydrogenation)

To know how to prepare their area, ingredients and equipment using HATTIE
To know how to wash-up, dry up, put away equipment and leave their work
area clean and tidy

To know how to complete a dovetailed timeplan for each dish prepared

To know how to complete a variety of methods for sensory analysis when
sampling world foods

To know how to evaluate their own skills and techniques using key vocabulary
and identifying how to improve their techniques

To know a variety of basic presentation techniques

To know the names of and safely use a wider variety of food preparation
equipment

To know how to resolve problems when preparing the planned practical
dishes

To know which cooking method to use when planning to cook several dishes
at once

To know the quality and H&S points for a dish when making a dovetailed
timeplan

To know how to make and shape shortcrust pastry

To know how to use eggs as a coagulant; mini quiche lorraine

To know how to use a variety of presentation techniques including piping
skills; valentine cupcakes

To know how to prepare their area, ingredients and equipment using HATTIE
To know how to wash-up, dry up, put away equipment and leave their work area
clean and tidy

To know how to complete a dovetailed timeplan for each dish prepared

To know how to complete a variety of methods for sensory analysis when
sampling world foods

To know how to evaluate their own skills and techniques using key vocabulary
and identifying how to improve their techniques

To know a variety of basic presentation techniques

To know the names of and safely use a wider variety of food preparation
equipment

To know how to resolve problems when preparing the planned practical dishes
To know which cooking method to use when planning to cook several dishes at
once

To know the quality and H&S points for a dish when making a dovetailed
timeplan

To know how to use gelation when making accompaniments with future foods;
balsamic beads, mango beads

To know what GM and Genetically Engineered food is

To know the ability of additives to give the desired effect

To know the health benefits of functional and fortified food

To know a variety of future technology currently being trialled and used to
improve the yield of food production
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Summer 1

Summer 2

Unit Title-On the Case
Unit length-

Unit Title-Cake Making
Unit Length-

Domains Of Knowledge
e Dough making (yeast)
e Pastry making
e Shortcrust pastry
e  Flaky pastry
e Choux pastry
e Cooking & Preparing Food

e Domains Of Knowledge

Functions of ingredients used in cake making

Different cake making methods

Cooking & Preparing Food

Relevant Endpoints

2. To plan balanced diets for a variety of situations requiring specific
nutritional needs

3 To demonstrate their knowledge of a wide variety of skills and techniques
when planning, preparing, cooking, storing and evaluating food

Relevant Endpoints

1.To know the functions and chemical properties of the main nutrients required
for a healthy body

2. To plan balanced diets for a variety of situations requiring specific nutritional
needs

3 To demonstrate their knowledge of a wide variety of skills and techniques when
planning, preparing, cooking, storing and evaluating food

Broken Down and Sequenced Knowledge

Broken Down and Sequenced Knowledge

11




To know how some nutrients compliments each other and are required to be
absorbed in the body

To know how to complete a nutritional analysis of examples of different types
of dishe

To know how to modify a dish to improve the nutrient content

To know how to compare food labels to dietary reference values (DRV)

To know how to prepare their area, ingredients and equipment using HATTIE
To know how to wash-up, dry up, put away equipment and leave their work
area clean and tidy

To know how to complete a dovetailed timeplan for each dish prepared

To know how to complete a variety of methods for sensory analysis when
sampling world foods

To know how to evaluate their own skills and techniques using key vocabulary
and identifying how to improve their techniques

To know a variety of basic presentation techniques

To know the names of and safely use a wider variety of food preparation
equipment

To know how to resolve problems when preparing the planned practical
dishes

To know which cooking method to use when planning to cook several dishes
at once

To know the quality and H&S points for a dish when making a dovetailed
timeplan

To know how to use a preserving method to preserve food. Pickled eggs or
pickled onions

To know the names of a variety of high risk foods and the types of food
poisoning that can occur

To know the signs of food spoilage

To know the diseases related to too much or too little of a macronutrient or
micronutrient

To know which nutrients are required to improve the health of different health
needs depending on age and medical conditions

To know how to plan a diet for a variety of people with different ethical, medical
and religious requirements

To know how to prepare their area, ingredients and equipment using HATTIE
To know how to wash-up, dry up, put away equipment and leave their work area
clean and tidy

To know how to complete a dovetailed timeplan for each dish prepared

To know how to complete a variety of methods for sensory analysis when
sampling world foods

To know how to evaluate their own skills and techniques using key vocabulary
and identifying how to improve their techniques

To know a variety of basic presentation techniques

To know the names of and safely use a wider variety of food preparation
equipment

To know how to resolve problems when preparing the planned practical dishes
To know which cooking method to use when planning to cook several dishes at
once

To know the quality and H&S points for a dish when making a dovetailed
timeplan
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