Curriculum Intent 
Key Stage 3: Year 9 
Subject long-term planning 
DESIGN & TECHNOLOGY FOOD  This course has NO barriers in terms of individuals with special diets – adaptations are made for moral, religious and medical needs 


  

  
Key stage 3:   Design & Technology   FOOD & NUTRITION     in Year 9 at Wolgarston High School
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Healthy Eating! Healthy Living!
	 
Eatwell and me  
The majority of design & make tasks focus on savoury
	 
Scientific Investigation
of a food product  
(Scone)
	 
Bread 
Homemade versus 
Commercial 
(shop bought)
 
	 
International 
Pizzas 
 
	 
Puff Pastry 


	 
Pastry Practical Assessment 
	
WRITTEN
ASSESSMENT 

 
 
	
Practical
Food Challenges

	Overall intent – rationale


	How to apply the principles of nutrition and healthy eating / healthy lifestyles. 

Students have come from a range of schools with varying experiences of this D&T Food curriculum area as well as being brought up with family-based meal choices.
 
	Students need to think of food as a form of Science where ingredients will perform differently dependent on the change in variables.

This particular task looks at the effects of changing one variable - the type of flour in a Scone recipe. Students will sensory analyse the results.
	Successful yeast activation
 
Linking this to how 
Computer Aided Manufacture produces bread on a production line
	Recipe Development

Starting with a simple recipe, how can a designer generate creative ideas to manufacture pizzas influenced by the styles of different cultures
	This is the start of the KEY PRACTICAL ASSESSMENT looking at the role of a food designer

students will follow instructions of how to make a puff pastry dough, but what that pastry product develops into, will be their own choice after they have planned their design (prototype)
	Trialling the pastry product. 

Following their own plan of action and demonstrating the skills they have to manufacture a quality food product. 

Discussion: If this product was mass produced, how would CAM assist in creating their pastry product? 
 

	Learning Check will be carried out to test the student knowledge of both healthy eating/lifestyle and how they can apply that information within D&T Food as well as their own personal lifestyle. 
	A range of scenarios will be presented to the students to plan and adapt recipes to suit the challenge.


	Key Concepts

	EVALUATE 
Understand the 
nutritional value of a teenager’s diet 

Be able to apply the main healthy eating tips provided by the Eatwell Plate to the scenario focusing on:

Carbohydrates, Fats
Proteins, Vitamins
Minerals & Fibre


	DESIGN a sweet or savoury scone experimenting with flavours and textures

Be able to MAKE a batch of scones  

EVALUATE 
Awareness of look, taste, texture, smell 

Understand how to adapt the recipe 
for different users/special diets 
	Be able to MAKE a batch of 4 shaped bread rolls 
 
EVALUATE 
Know the difference between homemade BREAD versus Computer Aided Manufacture of bread 

Understand the concept of CAM
 
 
 

	Be able to DESIGN and MAKE a 
creative pizza for one person 

EVALUATE the concept of ‘pizza’ using influences from a wide range of cultures to adapt the bread base / the sauce / the toppings


	Be able to develop & communicate DESIGN ideas using annotated sketches & detailed plans 

EVALUATE how food products are marketed. Understand the power of advertising.


 


 
	MAKE a pastry product which is innovative, functional 
& appealing 

PEER EVALUATION of one another’s pastry product using sensory analysis skills
 
 
 

	Within the food industry, this assessment will test knowledge of:

DESIGNING
MAKING
EVALUATING

Careers within the Food Industry will be investigated
	EVALUATE existing products

DESIGN new products

MAKE – trial new products / prototype design

	Technical Knowledge
	Understand and apply the principles of nutrition and health

TASK: Evaluate the nutritional value of a teenager’s diet

	Scientific investigation of 
the working characteristics /functions /chemical properties of different types of flours and how they will affect the quality of the Scone
	Understand the conditions needed for yeast to activate successfully
	The production line of a pizza  
 
Understanding of 
one-off / batch
/ mass productions
	Job Descriptions of each ingredient in making pastry – understand their function and interaction with other ingredients
	Selecting and preparing ingredients
· Safely
· Hygienically
· Professionally

	Learning Check in controlled conditions
	Exploration of a variety of careers within food industry:

Examples
· Dietician
· Restaurant Manager
· Food Designer
· Environmental Health Officer

	Skills
	LITERACY
Making notes about Eatwell Plate

Reading scenarios – highlighting and interpreting

Applying information


NUMERACY
Calculating the nutrient intake in a typical food day of a teenager
(tally charts / percentages)

	LITERACY
Following a recipe method logically and independently








NUMERACY
Weighing – portion control so that each scone is the same quantity


	LITERACY
Planning a test which is fair and accurate

How to layout a practical investigation




NUMERACY
Increasing the quantities of ingredients to make food production on a large mass production scale

	LITERACY
Research into ingredients from around the world








NUMERACY
Costing of a one-portion pizza 

Calculating profit margins


	LITERACY
The reading and understanding of a recipe plan








NUMERACY
Breakdown of timings to complete the pastry product 

	LITERACY
Independently following a recipe plan planned by themselves








NUMERACY
Weighing & Measuring of ingredients

Portion Control

	LITERACY
Reading questions carefully before preparing an answer

Looking at quality of answers:
Basic / some detail confident use of technical terminology

NUMERACY
Calculations required within the assessment

Timing of answering the questions in the time allowed
	LITERACY
Research into career paths within the Food Industry








NUMERACY
Weighing
Timings
Temperature control 

	How parents/carers can support in D&T Food
	
	
	
	Family discussions around the nutritional value of the foods you eat. Are we a healthy family?
Planning of family meals together – encouraging their involvement in preparing/cooking/serving meals.  Family ‘cook-off’ sessions at home!
Use of key words such as carbohydrate, protein, fats, vitamins, minerals, fibre.
Constructive feedback about the quality of the food products that are brought home (if they actually get home! )
A name labelled box is required to take food products home please.
Encourage students to bring a water bottle into school to stay hydrated throughout the day.
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