
Cooking and 
Nutrition
Year 7
Curriculum 

Cansfield 
Young 
Chefs

Year 8

Knife 
Skills

Eat well
Use of 
small 

equipment 
Use of 
large 

equipment 

High & 
low risk 
foods 

More 
advanced 
knife skills

Independent
showcase 
of skills.

End of Unit 
Assessment

Year 7 
Grime scene

Health 
and 

Safety 

The correct use of 
techniques: 

Bridge and Claw
Knives, chopping 

boards, weighing & 
measuring

Food 
safety & 
the 4 C’s

Practical 
lesson 

requirements 
Keeping the food we 

make safe to eat

Use of the oven, 
hob, grill  and 

fridge

How do we cook 
safely with high 

risk foods?

Selection of own 
recipe to showcase 

practical ability. 

What types of 
foods are high 

risk foods?

Batonnet, julienning, 
Brunoise

how much from each food 
group is needed to achieve a 
healthy, balanced diet?

Fruit salad

Healthy 
pizzaFlapjack

Fruit 
crumble

Savoury 
tarts

Stir fry

Own 
choice



Cooking and 
Nutrition
Year 8
Curriculum 

Fake 
away 

cultures

Year 9

Knife 
Skills

Eat well
Vegetarians, 
vitamins & 
minerals

Fake away 
taste 

testing
2Carbohydrates

&  fibre

Protein 
and high & 

low risk 
foods 

Different 
fats Independent

showcase 
of skills.

End of Unit 
Assessment

Year 8 
Grime scene

Health 
and 

Safety 

The correct use of 
techniques: 

Bridge and Claw

Food 
safety & 
the 4 C’s

Practical 
lesson 

requirements 
Keeping the food we 

make safe to eat

How do we cook 
safely with high 

risk foods?

Selection of own 
recipe to showcase 

practical ability. 

Which foods 
provide protein 
and why do we 

need it?

how much from each food 
group is needed to achieve a 
healthy, balanced diet?

Fake away 
taste 

testing

Bolognaise 
sauce

Bean 
chilli

Chicken 
curry

Carbonara

Chicken 
goujons

Own 
choice

How do spice blends 
differ from region to 

region?

How do carbs fit into a 
healthy diet?

Why is fibre 
important?

Are all fats bad for us?



Cooking and 
Nutrition
Year 9
Curriculum 

GCSE

Dietary 
needs of 

young 
people

Food 
allergens & 
intolerances

Food 
provenance

Food 
legislation 

How does 
yeast 
work?

Independent
showcase 
of skills.

End of Unit 
Assessment

Year 9 
Grime scene

Health 
and 

Safety 

Revisit the correct use 
of techniques: 

Bridge and Claw

Food 
safety, the 
4 C’s & eat 

well

Practical 
lesson 

requirements 
Keeping the food we 

make safe to eat

Selection of own 
recipe to showcase 

practical ability. 

What is difference between 
food intolerance and food 

allergy?

Risotto

A pasta 
dish

Cottage 
pie

Dutch 
apple 
cake

Tex mex 
tacos

Decorated 
focaccia

Own 
choice

Where does our food 
come from?

Food 
provenance, 

food labelling 
and dietary 

needs

What is the key to 
healthy eating for 
young people?

Food safety act 1990

How do you make a 
focaccia  dough?


