Food Technology

Curriculum Map: Year 8
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B Students in year 8 split the academic year between Design Technology and Food Technology
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e Recap health, safety and
hygiene in the Food
Technology room
e Understand the basics of a
balanced diet — Eatwell Plate
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e Prepare a chilli con carne and
sweet and sour chicken

e Cook with meat and meat
alternatives

e Cook meat safely to avoid cross
contamination

e Evaluate outcomes

Cooking with fish

e Understand the function of
carbohydrates in the diet
Identify two types of
carbohydrates: sugars and
starch
e  Recognise foods containing
starchy carbohydrates
Prepare a pasta bake
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sold at a school food stall using
promotional displays

Focus on sensory learning,
communication, teamwork and
real-world application across

) both subjects
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e  Know the importance of Calcium and Vitamin D
for strong bones and teeth
e  Recognise foods containing them
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