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SUBJECT: FOOD TECHNOLOGY

Subject Leader(s): Emily Tobin (Deputy Headteacher), Laura Cartwright (Assistant Headteacher – Primary), Ryan Mason (Assistant Headteacher – Secondary)
Subject Supporter(s): Victoria Thomas (HLTA)
Linked awareness day(s): Diversity In: Food
National curriculum link: National curriculum in England: design and technology programmes of study - GOV.UK
Scheme of work followed: PlanBee
Assessment method: End of Unit Teacher Assessment 
What do we want students to learn and remember?
	
	Curriculum Delivered across the academic year

	EYFS/KS1
	The EYFS/KS1 Food Technology curriculum at Abbot’s Lea School supports students to develop early knowledge, confidence and independence through practical, sensory and hands-on food experiences. Students explore a range of foods using their senses, including looking, touching, smelling and, where appropriate, tasting different ingredients. They begin to learn about healthy choices, familiar foods, food groups and the importance of eating a balanced diet.
Students are supported to develop key life skills such as washing hands, keeping workspaces clean, following simple instructions and using basic kitchen tools safely with adult support. They practise early preparation skills including mixing, pouring, spreading, cutting, rolling, shaping and assembling ingredients. Food Technology also provides meaningful opportunities to develop communication, choice-making, turn-taking, fine motor skills and independence.
Through play-based and practical learning, students begin to understand where some foods come from, how food can change when it is prepared, heated, cooled or combined, and how different foods can be used to make snacks and simple meals. Learning is carefully adapted to meet students’ sensory, communication and physical needs, ensuring all students can take part in a safe, enjoyable and purposeful way. These early experiences help students build the foundations for future Food Technology learning and wider preparation for adulthood.

	
	Topic 1
	Topic 2

	Year 3
	Seaside Snacks
In this topic, students will explore a range of healthy foods linked to the theme of seaside snacks. They will learn to name different fruits, vegetables and other foods that can form part of a balanced diet. Students will develop their understanding of why food, water and healthy choices are important for keeping their bodies well. They will practise key food hygiene routines, including washing hands, keeping workspaces clean and preparing food safely. Students will use simple kitchen tools, such as knives, skewers and rolling pins, with adult support where needed. They will learn to cut, spread, roll, shape and assemble ingredients to create healthy snacks and drinks. Students will explore taste, smell, texture, colour and shape using appropriate vocabulary. By the end of the topic, students will use what they have learnt to design and create a healthy seaside picnic and reflect on their finished product.
	Teddy Bear’s Picnic
In this topic, students will learn about different picnic foods and begin to identify where some foods come from. They will explore how to make healthy choices for a picnic using the Eatwell Guide and simple discussions about balanced meals. Students will describe foods using vocabulary linked to taste, smell, texture and appearance. They will follow instructions and simple recipes to prepare and make picnic foods safely. Students will continue to develop their use of kitchen tools and equipment while practising good hygiene routines. They will design and plan a healthy picnic snack or meal, choosing ingredients that work well together. Students will then follow their design to create a finished food product. They will evaluate what they have made, share what they liked and suggest what they might improve next time

	Year 4
	Making Healthy Snacks
In this topic, students will explore a variety of fruits and vegetables and learn how these foods support a healthy diet. They will begin to understand where different fruits and vegetables grow and how they are used in everyday meals and snacks. Students will use descriptive vocabulary to talk about the taste, smell and texture of different foods. They will learn that people may have different preferences and that trying new foods can help them make informed choices. Students will continue to develop basic food hygiene routines, including washing hands and keeping surfaces clean. They will practise using knives and other simple equipment safely to prepare ingredients. Students will learn different ways to cut, prepare and combine fruits and vegetables. This topic helps students build confidence in making simple healthy snacks with increasing independence.
	Hot Breakfasts
In this topic, students will explore why breakfast is important and how a balanced breakfast can support a healthy start to the day. They will learn about different breakfast foods and consider which choices give the body energy. Students will develop basic cookery skills by preparing a range of breakfast dishes. They will practise using kitchen equipment safely, including a blender, hob and grill, with appropriate adult support. Students will learn to follow instructions and recipes to create simple hot breakfast options. They will consider how ingredients can be combined to make meals that are balanced, enjoyable and suitable for different preferences. Students will reflect on the appearance, smell, taste and texture of the dishes they make. They will evaluate their finished products by saying what they think, how they feel about them and what they could improve.

	Year 5
	Perfect Pizzas
In this topic, students will explore different types of pizzas and the ingredients used to make them. They will learn to name a variety of pizza toppings and identify which food groups they belong to. Students will use the balanced plate model to think about how healthy different pizzas are. They will explore different types of bread and consider which would work best as a pizza base. Students will sort toppings in different ways, such as plant-based and animal-based ingredients. They will learn why different food groups are important for a balanced diet. Students will design and make a healthy pizza that meets given criteria. They will evaluate their finished pizza, discussing what they liked, what worked well and what they might change next time.
	Sandwich Snacks
In this topic, students will learn how sandwiches can form part of a healthy, balanced diet. They will explore different breads, fillings and ingredients, identifying how these can be combined to make nutritious snacks or meals. Students will use vocabulary linked to taste, smell, texture and appearance to describe different foods. They will learn that different ingredient combinations can change the flavour and texture of a sandwich. Students will also consider that people have different tastes, preferences and dietary needs. They will design and plan a healthy sandwich for a specific purpose, choosing ingredients carefully. Students will follow a recipe and use simple kitchen tools safely and hygienically. They will present and evaluate their finished sandwich, suggesting ways it could be improved in the future.

	Year 6
	Seasonal Food
In this topic, students will explore what seasonal food means and why different foods are available at different times of the year. They will learn that seasonal food can vary across the world depending on climate, growing conditions and location. Students will consider the benefits and challenges of having unseasonal foods available in shops all year round. They will explore where different foods come from, including fruit, vegetables, wheat, meat, fish and dairy products. Students will develop a range of practical cooking skills, including slicing, dicing, beating, whisking, folding, sieving, rolling and grating. They will follow recipes to prepare a variety of foods and meals using appropriate kitchen techniques. Students will learn about nutrients and how different foods contribute to a balanced diet. By the end of the topic, they will use their knowledge of seasonal food to design healthy meals and menus.
	Food of the USA
In this topic, students will explore food and cuisine from the United States of America. They will learn where different foods are produced across the USA and how climate affects farming and food production. Students will investigate how American food has changed over time and how different cultures have influenced traditional dishes. They will learn about Native American food practices, including growing, gathering, hunting, preparing and preserving food. Students will explore a range of traditional American foods and consider their cultural and historical significance. They will follow recipes to prepare and cook American-inspired dishes safely and hygienically. Students will practise measuring, weighing, mixing, pouring, cutting, shaping and cooking ingredients using appropriate equipment. They will evaluate their cooking skills and finished dishes, considering flavour, appearance, texture and possible improvements.

	Year 7
	Bread
In this topic, students will explore a variety of breads and learn about where different bread products come from. They will compare breads by describing their appearance, taste, texture and smell using appropriate vocabulary. Students will consider how bread can form part of a healthy, balanced diet. They will learn about the main ingredients used to make bread and how changing ingredients can affect the finished product. Students will practise measuring, weighing and mixing ingredients accurately by following a recipe. They will continue to develop safe and hygienic kitchen routines when using equipment and preparing food. Students will experiment with ingredients to create different types of bread products. They will design, make and evaluate a bread product for a specific person, purpose or occasion.
	Burgers
In this topic, students will learn how to make informed choices when preparing and eating burgers. They will explore nutrition labels and consider how different ingredients affect the nutritional value of a meal. Students will investigate burger patties, buns, sauces and side dishes, evaluating their taste, texture, appearance and suitability. They will practise a range of cooking techniques while preparing, cooking and assembling burgers safely and hygienically. Students will measure, mix and prepare ingredients using appropriate kitchen equipment. They will consider how to create a burger that is balanced, appealing and suitable for a particular purpose. Students will plan and design their own burger, selecting ingredients, equipment and cooking methods. They will evaluate their finished product and cooking process, identifying strengths and areas for improvement

	Year 8
	The Food of West Asia
In this topic, students will explore foods and ingredients traditionally grown, reared and eaten in West Asia. They will learn how seasonality, preservation and storage can help keep food fresh and reduce waste. Students will develop their understanding of food hygiene, knife skills and safe use of kitchen equipment. They will explore the five basic tastes of sweet, sour, salty, bitter and umami. Students will compare the flavour, texture, appearance and nutritional value of different foods using appropriate vocabulary. They will learn how to select and combine ingredients to create balanced and flavourful dishes. Students will consider how nutritional needs can vary depending on age, lifestyle and other factors. They will adapt and improve recipes to make dishes healthier, more nutritious and more appealing before evaluating their finished food.
	Great British Dishes
In this topic, students will explore traditional British dishes and how food can be linked to place, culture and local ingredients. They will learn about national dishes from England, Scotland and Wales and consider how climate and available ingredients have influenced them. Students will develop food preparation skills such as peeling, chopping, grating and mixing. They will follow and adapt recipes to make traditional dishes safely and hygienically. Students will also explore how cuisines from other countries have influenced British food and cooking over time. They will research, compare and discuss similarities between different dishes and food traditions. Students will plan a meal by choosing a recipe, creating a shopping list and considering cost, storage and health. This topic supports students to become more thoughtful, informed and independent when preparing meals.

	Year 9
	Quick Food
In this topic, students will develop the skills needed to prepare simple, healthy meals with increasing independence. They will learn to read, understand and follow recipes while planning ingredients and equipment before cooking. Students will prepare their workspace safely and maintain good food hygiene throughout practical tasks. They will use a range of kitchen equipment, including knives, graters, peelers, ovens, hobs and toasters. Students will practise measuring, weighing, chopping, slicing, grating, mixing and cooking ingredients accurately. They will use different cooking methods, including boiling, baking, grilling and toasting. Students will learn to manage their time effectively while preparing and cooking a meal. They will also consider how to adapt recipes, store food safely, reduce waste and evaluate what they have made.
	Mastering Meat
In this topic, students will learn how to safely handle, prepare and cook different types of meat. They will explore the importance of preventing cross-contamination and following good hygiene routines when working with raw ingredients. Students will use a range of kitchen equipment, including knives, peelers, graters, ovens and hobs, with increasing confidence. They will practise preparation techniques such as chopping, slicing, dicing, grating and marinating. Students will use cooking methods including baking, grilling, frying, roasting and simmering. They will learn how to check that meat is cooked safely and why correct cooking temperatures are important. Students will select ingredients to create balanced and nutritious meals while managing multiple steps at the same time. They will present and evaluate their finished meal, reflecting on appearance, flavour, texture, nutrition and how to become a more confident cook.


Other Information
Practical Cooking, Enrichment and Food Experiences
As part of our Food Technology curriculum, students take part in a range of practical cooking and food preparation activities designed to develop independence, confidence and life skills. Learning may include preparing snacks, following recipes, using kitchen equipment, exploring ingredients, designing meals, evaluating finished products and learning about food from different cultures and traditions. Students may also take part in enrichment opportunities such as themed food days, visits to local shops, food tasting experiences, enterprise projects or community-based learning linked to food and healthy living. Families will always receive advance notice of any visits or external experiences, including information about travel, lunch arrangements, expected costs and anything students may need to bring.
Food Hygiene, Safety and Allergies
Food hygiene and kitchen safety are an important part of Food Technology at Abbot’s Lea School. Students are taught how to wash their hands, keep workspaces clean, use equipment safely and prepare food in a hygienic way. As students move through school, they develop their understanding of safe food handling, including using knives and kitchen tools appropriately, cooking food safely and preventing cross-contamination. Staff carefully consider allergies, intolerances, cultural dietary requirements, sensory needs and individual risk assessments when planning lessons. If your child has any dietary needs, allergies or food-related concerns, please ensure school is kept up to date so that suitable adaptations can be made.
Sensory Exploration and Individual Needs
Food Technology provides valuable opportunities for students to explore food through sight, smell, touch, taste and texture. We recognise that students may have very different sensory responses to food and that trying new ingredients can feel exciting, challenging or overwhelming. Lessons are adapted to meet individual communication, sensory and physical needs, and students are supported to engage in a way that is safe and meaningful for them. Tasting may be encouraged where appropriate, but students will not be pressured to eat foods they are not ready to try. The aim is to build confidence, curiosity and positive experiences around food over time.
Healthy Choices, Independence and Future Careers
Food Technology helps students develop important knowledge and skills for everyday life and preparation for adulthood. Students learn about healthy choices, balanced meals, food groups, nutrition, shopping, food storage, reducing waste and preparing simple meals with increasing independence. They also develop transferable skills such as following instructions, problem-solving, communication, teamwork, resilience, organisation and self-care. These skills are valuable for future pathways including hospitality, catering, retail, health and social care, childcare, independent living, supported employment and community participation. Through Food Technology, students build practical skills that support confidence, independence and lifelong wellbeing.
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