Curriculum Overview Food Technology– Holly Lodge Girls’ College

	Year 9

	Title
	Curriculum content
	Assessment

	Food:
Topic-Bacteria
,HACCP,food poisoning and cooking techniques/food presentation.
	Students will learn:
· Food related causes of ill health
· Bacteria/food poisoning
· Handling high risk foods/ working with high-risk foods in the food room
· Nutritional needs of specific groups- vegetarian, allergies and intolerances
· Presentation and cooking skills within Y9 practical's
· Be able to identify different food allergies and explain the symptoms of a food allergy 
· Be able to identify different food intolerances and explain the symptoms of a food intolerance
· Comparing a food allergy and a food intolerance
· Evaluation of dishes
· Role of the EHO (Environmental health officer)
· Food legislation /links to industry
	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




