
TOPIC TITLE TOPIC OVERVIEW KNOWLEDGE & SKILLS ASSESSMENT WIDER LINKS

Y7 Food prep and 
nutrition 

Key areas of learning
for all Design & 
Technology Subjects 
are:
• Understanding 

Users
• H&S & Food 

Hygiene
• Existing Products
• Planning
• Practical Skills
• Evaluating Ideas

• Students will learn about the nutritional
requirements for a balanced and 
healthy diet and how these 
requirements may be different for 
different user groups. 

• They will study the basic food science of 
the role of some ingredients in recipes
and different methods of cooking. 

• Students will learn how to work safely in 
a kitchen and will cook recipes using 
the main commodity groups having 
made their own simple adaptations to 
basic recipes. 

• The ‘design and make’ aspects of the 
topic provide a wide range of 
opportunities: theoretical, research, 
designing and practical making skills
following recipes after demonstrations. 

• The following products will be made: 
• Pizza toast
• Vegetable soup
• Pancake stack with fruit
• Quiche Lorraine
• One free choice practical if time 

allows.

The design process
• Researching existing products
• Designing
• Presenting design ideas
• Sketched labelled ideas
• Planning ideas 
• Evaluation of design ideas

Practical skills
• Working with ingredients
• Understanding  and identify 

equipment use in the kitchen to make 
a range of dishes and their uses 
Choosing ingredients with a 
consideration of seasonality.

• Using kitchen tools and understand 
how to measure ingredients using 
weighing scales, measuring spoons 
Measuring jugs and cups 

Nutritional needs
• Eatwell guide
• Role of each the macronutrients and 

micronutrients in our diet.
• Role of water and fibre in our diet.
• Dietary requirements of different 

user groups

Food science
• Cooking methods (dry heat, hot 

liquids, frying)
• Function of ingredients

Self assessment 
• Regular knowledge retention tests 

in lesson (5 a day).
• HW tasks with teacher guidance 

in lesson.
• WWW, EBI style reflection on 

each practical make. Students will 
set themselves an improvement 
target for their next practical 
make with teacher guidance. 
Students will review these targets 
after their next practical make.

Peer assessment
• WWW, EBI on dish produced in 

design ideas task (pancakes)
Guidance given to support in 
providing meaningful feedback on 
product design and making skills.

Teacher assessment
• Knowledge based written 

assessment towards end of 
rotation. Students will complete 
CTG activities after receiving 
teacher feedback. 

• Design ideas in design ideas task. 
Feedback given and time allowed 
for CTG.

Maths: Measuring volumes, counting, basic
weighing of ingredients.

Science: Eatwell guide and understanding 
the need for a balanced diet, incorporating 
nutrients and their use for healthy living. 
Science behind recipes and methods. 

English: Writing notes, annotations and 
text. Evaluative writing after practical work.

Art: Drawing, sketching, colouring and 
shading. Presenting design ideas of 
pancakes 
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