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In all projects, students will develop skills in: 
 
Designing 
 
• Communicating ideas through talking and visual mediums. 
• Exploring personal preference and the preference of others. 

Making 
• Following visual instructions. 
• Using a range of equipment and materials. 
• Developing fine motor control. 

 
Evaluating 
 
• Reflecting on existing products and their own work. 

 
Technical knowledge 
 
• Exploring and applying DT in the context of daily life. 

HEALTH AND SAFETY IN FOOD TECH 

DEVELOPING BASIC SKILLS 

SUMMER 
TERM 

SPRING 
TERM 

AUTUMN 
TERM 

Students will be taught safety and hygiene practices in 
the kitchen. They will learn to transition smoothly 
between workspaces and establish healthy preparation 
routines whilst cooking simple recipes. They will learn 
the names of key equipment and appliances. 

Students will develop safe use of essential 
kitchen equipment including knives, graters 
and chopping boards. 
 

USING KITCHEN 
APPLIANCES 

MEASURING INGREDIENTS AND 
FOLLOWING RECIPES 

INTRODUCTION TO 
RESISTANT MATERIALS 

TEXTILES 

Students will begin to use a range 
of electrical appliances including 
the: 

• Kettle 
• Hob 
• Oven 
• Grill 
• Blender 
• Microwave 

 
 
Students will be encouraged to gain more 
independence with cooking by following 
visual recipes and looking for next steps. 
 
 

They will be taught different methods of 
measuring ingredients including: 
 
• Teaspoons and Tablespoons 
• Counting the correct amount 
• Using a scale - grams 
• Using a measuring jug - millilitres 

 Pupils will have opportunity 
to try a range of kitchen aids 

to help them better access 
tasks. 

 

Students will be re-introduced to the workshop 
and the associated rules. They will learn to 
transition smoothly between workspaces and 
develop a safety routine while working on mini-
projects. 
 

Students will develop their use of surface 
decoration techniques, dying and fabric 
fabrication to produce a personalised 
project. 
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COOKING FOR MYSELF 

BUILDING ON BASIC SKILLS 

SUMMER 
TERM 

SPRING 
TERM 

AUTUMN 
TERM 

ALLERGIES, BELIEFS AND 
PREFERENCES 

 

COOKING FOR OTHERS 

INTRODUCTION TO HIGH 
RISK INGREDIENTS 

FARM TO FORK 

They will be taught different methods of 
measuring ingredients including: 
 
• Teaspoons and Tablespoons 
• Counting the correct amount 
• Using a scale - grams 
• Using a measuring jug - millilitres 

Students will introduced to cooking with high risk 
ingredients including: 
 
• Eggs 
• Cured/ pre-cooked meat 
• Raw meat 
 

Students will cover topics such as: 
 
• Where food comes from 
• Healthy eating 
• Seasonal food 

 Pupils will have opportunity 
to try a range of kitchen aids 

to help them better access 
tasks. 

 

Students will be taught about the hygiene and 
storage rules that keep us safe when using these 
ingredients. 

They will have opportunity to cook using 
ingredients they have grown themselves and 
work towards their “5 a day”. 

Students will learn to cook a range of 
recipes that constitute a balanced diet. 
 
 
 
 
 

They will make recipes that will 
cover: 

• Breakfast 
• Lunch 
• Dinner  
• Snacks and drinks 
• Celebrations 

 

Students will learn about why it is important to 
consider other’s needs when cooking a meal.  
They will make recipes that consider and cater for a 
range of dietary requirements including: 
 
• Vegetarian and Vegan 
• Religious beliefs 
• Allergies 

Students will apply their knowledge of hygiene and 
other’s preferences to cook recipes for customers 
and to share with loved ones. 
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