What are the aims and intentions of this curriculum?
The Children will become independent, resourceful and respectful individuals by exploring different cultures, beliefs and traditions with food.

The scheme of work for year 7 and 8 links into many subjects with topics such as sustainability and world food cultures, science with food chemistry, microbiology and nutrition. It
aims to develop social and life skills within the classroom that will encourage each child to link nutrition and health to wellbeing. Food technology allows children to gain a range
of practical skills to help them to be creative and independent. Throughout Food Technology there is focus on preparing healthy dishes safely and hygienically. They will invest in
their practical work to enable key life skills. Students are encouraged to be creative via the Scheme of Work for food and diversity, tolerance and individuality are celebrated.
Linking to religious studies with food beliefs and choices, how British values have influenced the history of eating patterns and food availability. Along with basic nutrition and the
importance of a balanced diet. Children will develop their practical skills, to further develop their confidence and independence in this area. Food technology is an open door to
the possibilities of how our next generation will appreciate the food foot print and the eco-friendly world that is needed a head of them. Food Technology is inclusive of all different
styles of learning and assessed through a variety of practical tasks, quizzes, team building and over all intelligence on what food does for us. RSE and Project Based Learning are
embedded in the classroom and adjusted ways of teaching depending on the group of children.
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Food Etiquette in Britain http://projectbritain.com/behaviourfo
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Black History Month — Cultural food.

World food day 16t of October.

National baking day — 17t -23 October.

Stress Awareness day 2" November.
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Christmas Day 25t of December
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Mother’s Day 18" March

St Patrick’s day 17% of March
World Health Day 7t April
World Fairtrade Day 14" May
British Sandwich week 15t May

What food does in our bodies
The importance of sufficient good quality
sleep for good health and how a lack of sleep

can affect weight, mood and ability to learn.
Eating schedules’ how it affects daily life and
our bodies.

Responsibility of your own Health, culture,
religion and traditions when cooking.

Texture, Taste, Smell. Using alternative
methods for home cooking, Affordability Farm
to plate, Farm to shop comparisons)
Adapting ingredients

Pride week — understanding and respect
relationships Including friendships.
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Self-Care - physically and mentally

How to budget by
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Pricing- Flour, fruit, butter
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Cross  curriculum  within  food
technology stretches across Sport,
Science, MFL, Mathematic, English and

Humanities.
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