	Year 7

	Title
	Curriculum content
	Assessment

	Food:
Healthy eating.
	Students will learn:
· Health and Safety in Food
· Identify risk and control measured with regards to handling food
· Equipment- including knife skills, oven safety, hob safety along with using specialist equipment 
· Healthy Eating
· Eat well guide- Macronutrients and micronutrients 
· Measuring/weighing ingredients
· Key Y7 food skills-practical's /cooking techniques- including making a roux sauce, making bread, kneading, knife skills, working with dough
· Sensory analysis –taste /smell/texture of food
· Basics of nutrition
	Rotations will span across the year; Approx. 14 Lessons
Assessments will take place throughout and at the end of each rotation, with a Design and Make Task.


1= Consistently and confidently selects and combines all skills, techniques and ideas, and independently applies, reflects and refines their learning. 

2= Frequently demonstrates skills, techniques and ideas, and demonstrates resilience in applying, reflecting and refining their learning. 

3= Occasionally demonstrates skills, techniques and ideas and has some confidence during application, but requires teacher encouragement to fully engage with refining work and/or new learning. 

4= Inconsistently demonstrates basic skills, techniques and ideas and shows limited resilience and confidence during application
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