Yr 9 - Scheme of Work
	Wk
	Learning Objective
	Resources
	Homework
	Licence to Cook
	PoS

	1
	Review hygiene and safety. Hygiene in food industry. Define fast food. Analyse a commercial pizza.
	(1) Pizza finger, cobweb café, disassembly, pizza packaging worksheets 
(2) Pizza fingers
	Understand how to conduct sensory analysis.
	Hygiene and safety. 
	2c, 2e, 2h, 3f, 3g, 3h, 1.4a, 1.4b, 1.4c, 3i, 4a

	2
	Function of ingredients for a pizza. Make cheese and tomato pizza.
	(1) Function of ingredients worksheet
(2) Recipe and ingredients
	
	Weighing, measuring, rubbing in, making and shaping dough, using oven.
	2c, 2e, 2h, 3f, 3g, 1.3c, 3i

	3
	Understand why we eat out. Make designer pizza.
	(1) Eating out worksheet
(2) Recipe and ingredients
	Scales of production, including mass & batch.
	Weighing, measuring, rubbing in, making and shaping dough, using oven.
	2c, 2e, 2h, 3f, 3g, 3h, 1.4b

	4
	Understand the negative aspect of fast food. Make spicy bean burgers.
	(1) Fast food worksheet
(2) Recipe and ingredients
	
	Weighing, measuring, knife skills, slicing, using blender, using grill, even distribution.
	2c, 2e, 2h, 3f, 3g, 3h

	5
	Understand what British food is. Make toad in the hole and mash.
	(1) British food worksheet
(2) Recipe and ingredients
	Understand how to create flow charts for recipes.
	Knife skills, peeling, slicing, boiling, mashing, all in one method, using hob, using oven.
	2c, 2e, 2h, 3f, 3g, 1.4b

	6
	The influence of foods from other countries Focus on Italian food. Make Mediterranean pasta bake.
	(1) Italian food worksheet
(2) Recipe and ingredients
	
	Knife skills, slicing, cooking pasta, boiling, using hob, make a roux sauce.
	2c, 2e, 2h, 3f, 3g, 1.4b

	7
	Focus on rice in international cooking. Make sausage risotto.
	(1) Rice worksheet
(2) Recipe and ingredients
	Computer Aided Design (CAD) in food technology.
	Knife skills, peeling, slicing, cooking rice, cooking meat or alternative, using hob.
	2c, 2e, 2h, 3f, 3g, 1.4b

	8
	Focus on Indian food and spices. Make sausage curry.
	(1) Indian food worksheet
(2) Recipe and ingredients
	
	Knife skills, peeling, slicing, cooking meat or alternative, use hob. 
	2c, 2e, 2h, 3f, 3g, 1.4b

	9
	Focus on Mexican food. Make chilli baked potato / parcels.
	(1) Mexican food worksheet
(2) Recipe and ingredients
	The use of spices in cooking.
	Knife skills, peeling, slicing, cooking meat or alternative, use hob.
	2c, 2e, 2h, 3f, 3g, 1.4b

	10
	Develop pastry making skills. Focus on short crust pastry. Make quiche.
	(1) Pastry worksheet
(2) Recipe and ingredients
	
	Measuring, rubbing in method, making dough, shaping dough, preparation of filling, use oven.
	2c, 2e, 2h, 3f, 3g


	Wk
	Learning Objective
	Resources
	Homework
	Licence to Cook
	PoS

	11
	Cases and fillings in pastry making. Make sausage rolls.
	(1) Pastry making worksheet
(2) Recipe and ingredients
	Pastry worksheet.
	Measuring, rubbing in method, making dough, shaping dough, preparation of filling, use oven.
	2c, 2e, 2h, 3f, 3g

	12
	Find out about hygiene and food poisoning. Make pies / pasties.
	(1) Hygiene and food poisoning worksheets
(2) Recipe and ingredients
	
	Measuring, rubbing in method, making dough, shaping dough, preparation of filling, use oven.
	2c, 2e, 2h, 3f, 3g

	13
	Find out what dishes are made with flaky pastry. Make flaky pastry.
	(1) Dishes with flaky pastry worksheet

(2) Recipe and ingredients
	Understanding the use of standard components.
	Measuring, rubbing in method, making and shaping dough.
	2c, 2e, 2h, 3f, 3g

	14
	Temperature control. Make dishes with flaky pastry.
	(1) Temperature control worksheet

(2) Recipe and ingredients
	
	Shaping dough, preparation of filling, decorative skills, use oven.
	2c, 2e, 2h, 3f, 3g

	15
	Preservation of food. Make jam roly poly.
	(1) Preservation worksheet
(2) Recipe and ingredients
	Methods of preservation.
	Weighing, measuring, rubbing in method, shaping dough, using oven. 
	2c, 2e, 2h, 3f, 3g

	16
	Cause and effects of bacteria. Make muffins.
	(1) Bacteria worksheet
(2) Recipe and ingredients
	
	Weighing, measuring, rubbing in method, evenly distributing ingredients, using oven.
	2c, 2e, 2h, 3f, 3g

	17
	Introduction to HACCP process in food manufacture. Make designer muffins.
	(1) HACCP worksheet
(2) Recipe and ingredients
	HACCP procedure in food manufacture.
	Weighing, measuring, rubbing in method, wider ingredient use, evenly distributing ingredients, using oven.
	2c, 2e, 2h, 3f, 3g

	18
	Understanding how to extend shelf life. Make bread buns.
	(1) Shelf life worksheet
(2) Recipe and ingredients
	
	Weighing, measuring, making dough, shaping dough, using oven. 
	2c, 2e, 2h, 3f, 3g

	19
	Use of additives in food manufacture. Make bread based cheesy pin wheels.
	(1) Additives worksheet
(2) Recipe and ingredients
	Revise for end of topic assessment.
	Weighing, measuring, making dough, shaping dough, using oven.
	2c, 2e, 2h, 3f, 3g

	20
	Foods of the world, preservation and shelf life assessment. 
	(1) Assessment
	
	Wise food shopping.
	1.4b, 3g
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