
Cooking and 
Nutrition
Year 7
Curriculum 

Cansfield 
Young 
Chefs

Health 
and 

Safety 

Year 8

Food 
safety

Use of 
small 

equipment 

Use of 
large 

equipment 

Bacteria 
Growth 

and 
control

High Risk 
foods 

Handling 
high risk 

foods
Use of key 
equipment 

Independent
showcase 
of skills.

End of Unit 
Assessment

Year 7 

Hazard perception 

End of lesson 
checks and food 

storage
Food 

Hygiene

The correct use of 
techniques: 

Bridge and Claw

Knives, chopping boards, 
pans, identifying the correct 

spoons to use for specific 
dishes. 

Knife 
Skills

Seasonal 
Foods

Practical lesson 
requirements 

Keeping the food we 
make safe to eat

Which fruits grow in each 
season? 

Use of the oven, hob and grill.  

What are the four 
conditions needed 

for bacteria 
growth?

How do we control 
the growth of 

bacteria?

What types of 
foods are high risk 

foods?

How do we cook 
safely with high 

risk foods?

Equipment 
hygiene, storage 

and maintenance. 

Selection of own 
recipe to showcase 

practical ability. 

RAG assessment of 
practical work through 

out the Y7 learning 
journey. 



Cooking and 
Nutrition
Year 8
Curriculum 

Fake 
away 

cultures. 

Health 
and 

Safety 

Year 9

Food 
safety 

and 
hygiene

Use of 
small 

equipment 

Key 
Nutritional 
information 

Religious 
festivals 

Nutritional 
needs of 
different 

ages 

Key 
cooking 
methods

Selection 
of 

ingredients

Independent
showcase 
of skills.

End of Unit 
Assessment

Year 8 

Hazard perception 

What is The 
Eatwell Guide? 

The 
Eatwell 
Guide

The correct use of 
techniques: 

Bridge and Claw

Knives, chopping boards, pans, identifying the 
correct spoons to use for specific dishes. 

Knife 
Skills

Use of large 
equipment

Practical lesson 
requirements 

Keeping the food we 
make safe to eat

Use of the oven, hob 
and grill.  

How does a 
persons religion 
affect the food 
that they eat? 

Selection of own 
recipe to showcase 

practical ability. 

RAG assessment of 
practical work through 

out the Y8 learning 
journey. 

Development of 
key knife skills: 

Julienne 
Jardinière

What are the 7 main nutrients? 
What are their functions? 

How does a 
persons age affect 
the food that they 

should eat? 

How do different cultures 
and different countries 
traditionally prepare 

food? 

How do the ingredients used in different 
cultures and different countries differ? 

Why are some ingredients more popular in 
some areas than others?



Cooking and 
Nutrition
Year 9
Curriculum 

Family 
favourites 

Health 
and 

Safety 

GCSE

Food safety 
and 

hygiene

Use of 
small 

equipment 

Development 
of key 

cooking 
methods 

Food 
related 

causes of 
ill health 

Food 
choice 

Religious 
beliefs 

Food 
legislation 

Independent
showcase 
of skills.

End of Unit 
Assessment

Year 9 

Hazard perception 

Food 
Poisoning

The correct use of 
techniques: 

Bridge and Claw

Knives, chopping boards, pans, identifying the 
correct spoons to use for specific dishes. 

Knife 
Skills

Use of large 
equipment

Practical lesson 
requirements 

Keeping the food we 
make safe to eat

Use of the oven, hob 
and grill.  

Selection of own 
recipe to showcase 

practical ability. 

RAG assessment of 
practical work through 

out the Y8 learning 
journey. 

Baking, simmering, reduction, 
thickening, casseroling. 

Julienne, Brunoise, 
Jardinière, Macédoine, 

Paysanne

How can some ingredients 
cause people to become ill? 

Why do people make certain 
choices about the food they 

eat? What are the key benefits? 

How does religion 
affect a persons diet? 

Food safety act 1990


