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Food Technology & Hospitality and Catering Charter

This Charter helps to implement the intent of the art & design curriculum every lesson by every teacher.

Food Technology Curriculum intent 
The intent of the food technology curriculum is to cultivate an appreciation and a deeper understanding of healthy methods of cooking, nutrition, special dietary requirements, food choices and food miles. 
The knowledge will embed a creative flare and pride of cooking good quality economical dishes, encouraging a crucial life skill.
The pupils’ journey through secondary school will encourage cooking skills, preparation techniques and independence.

The four progress objectives:

· The pupils will develop an understanding of sustainable choices; seasonal foods, supporting local economy for example ‘field to fork’, the importance of food provenance and the three R’s, reduce, reuse, recycle.
· The pupils will be encouraged to make creative choices in their presentations of each dish.
· The pupils will also learn multicultural foods which will enhance the pupils understanding of the different cultures and religions around the world, leading to a more liberal attitude and respect towards people’s food choices.
· The pupils will be encouraged to develop a high standard of skills and techniques, evaluating the recipes and producing high quality dishes developing a strong motivation and considering customer needs when cooking for others.

KS3:

Key stage 3 follows the national curriculum programme for cooking and nutrition in years 7,8 and 9 
Pupils will develop an understanding of health, safety and hygiene in the kitchen, preparing them for the practical tasks. The pupils will follow a diverse selection of predominantly a mix of sweet and savoury basic dishes using a range of cooking methods and preparation techniques along with creative presentations of dishes.
pupils will continue gaining a deeper understanding of seasonality and how this can be applied to menu choices. Pupils will acquire an extensive knowledge of where and how ingredients are grown, reared, caught and processed, being aware of the organoleptic qualities of seasonal, local grown foods and experimenting with flavours.
Throughout each year pupils will gain a deeper knowledge of recipes and organoleptic qualities, allowing opportunities to adapt and use their own recipes in key stage 4. Pupils will also develop a wider range of skills preparation techniques and cooking methods enhancing a more advanced creativity with food and cooking recipes from scratch; pasta, pastries, sauces and piping techniques. The pupils will have a deeper understanding of planning menus for a diverse scenario. Each scenario will be for a different type of customer with special dietary requirements.

Year 7: Students focus on the basic skills relating to health and safety within the kitchen environment.

	Hazards in the Food Environment
	This unit looks at the basic health and safety within a kitchen environment. Learners are able to identify hazards, enabling them to be able to keep themselves safe. Knife skills are taught (Bridge & Claw).

	Eat Well Guide
	This unit looks at the Eat Well Guide, learners will focus on the five sections of the guide and how they fit into our daily diet.

	Macronutrients & Micronutrients
	This unit develops the deeper understanding linking to the Eat Well Guide. Learners look at how different nutrients work within our bodies to maintain a healthy body.

	Special Dietary Needs/Requirements
	This unit looks at the different dietary needs/requirements linked to different age groups. The unit also looks at the fourteen allergies that people can develop.  

	Staple foods from around the world
	This unit introduces learners to different foods from around the world, learners look at what each country grows/eaten as their staple food within each countries diet.



Year 8: Students will continue to develop their knowledge and understanding of food preparation skills.

	Nutrition.
(Traffic light system)
	This unit will look at the nutritional information found on food packages. Learners will look at how this information can be used to influence they choice when buying food products.  

	Functions of bread
	This unit learners will look at the different types of flour and how this can have an impact of the finished bread product. The learners will also look at Yeast Investigation using a simple experiment to enforce their learning.

	Raising Agents
	This unit learners will look at the different types of raising agents and link this to the function of cake making.

	Foods from Around the World and Cultural Cuisine
	This unit learners will look at the different foods around the world and will build on their prior knowledge. Learners will look at the cultural cuisine which is available to them locally

	Food Poisoning Bacterium
	This unit learners will be looking at the different types of food poisoning bacterium. They will look at the way in which it can be prevented, the signs and symptoms of someone with food poisoning. How to store, cook and reheat. Looking at the danger zone (5-63 0C)



Year 9: Students will build on their prior knowledge of practical skills and explore the world of international cuisine linking to Social and Moral issues around foods.  

	Function of Eggs
	This unit learners will look at the different types of eggs which consumers can buy. The different uses that eggs have within our diet and the different cooking methods that eggs can be used for.  

	Types of Cooking methods
	This unit learners will build on their prior knowledge linking to the variety of international dishes and the variety of cooking methods required to produce these dishes.  

	Food Preparation Techniques
	This unit learners will look at how the preparation and presentation of their dishes has on the consumer.  

	Meat replacements – protein sources  
	This unit learners will look at how replacement products for meat are a good source of protein and why there is a media campaign to get consumers to try these meat replacements products.



Assessment

KS3: All students are formerly assessed at the end of each topic. These are in form of teacher feedback and verbal feedback, peer and self-assessed. 

Homework

KS3: Due to the practical nature of Food Tech homework will be set as/when necessary.


Implementing the intent through the Charter:

· Ensure all lessons begin with a Do It Now Activity that encourages short, medium and long-term recall, so that key links can be made between the intertwining aspects of the subject.

· Ensure that learning objectives are clear and concise, as well as making links to the ‘Big Picture’.

· Demonstrate and create concepts and techniques to inspire students and secure understanding. 

· Use key subject specific language to enable pupils to articulate creative concepts with accuracy in both the spoken and written word.

· Use a range of effective questioning strategies to draw out deeper understanding of key concepts.

· Build in regular opportunities to check for understanding during the lesson, so that misconceptions can be identified and further progress made.

· Check that new learning is being retained to the working memory at the start and end of lessons.

· Ensure pupils take pride in their work and provide clear evidence of development and understanding of knowledge and skills.

· Ensure turn and talk is used where appropriate to support oracy, collaborative thinking, and rehearsal of key creative vocabulary before whole-class feedback/ written responses/ cold call questions.

· Ensure cold call questioning and showing of students’ cookery is consistently used to ensure all students are accountable for their learning and to check understanding across the class. No hands up policy is used to check full class understanding and to allow for effective targeting of questioning.

· Ensure visualisers and other means to show cookery are used frequently and with clear purpose, including:
Live modelling of exemplar creative responses, with teacher explanation to help students understand assessment criteria, high level work and areas to improve.
Modelling written tasks such as artist annotation.
Live feedback on student work (Show Call), using anonymised or named examples to celebrate success and understand assessment criteria.
Teacher demonstrations to show exemplar practice, process and sequencing.

· Ensure full class showing of work is used after starters and at end of lesson where appropriate to foster ‘no opt out’ where students have a culture of being proud of work and to enable group critiques where students can give feedback and learn from their peers.

· Ensure teacher modelled examples, both live and pre-prepared, are used regularly to show students examples of professional practice, foster high expectations, illustrate process and build teacher respect from students of their cooking ability.  Teachers should be modelling all aspects of curriculum and all work expected of students at KS3 and in key components of KS4, enabling and fostering stretch and challenge.


KS4


Key Stage 4 WJEC Vocational Award Hospitality and Catering

Students in Key Stage 4 study over two years following the WJEC Vocational Award in Hospitality and Catering.
Building upon KS3 curriculum, KS4 students will develop the transferable skills of organisation and independence essential in future adult life. It will allow students to practice increasingly more complex skills and develop more in-depth knowledge and understanding of Food, to meet the needs of the different units of the Hospitality and Catering Course (NEA and external exam).

The vocational course is split into two units of work. 

Unit 1 40% The Hospitality and Catering Industry

Unit 1 evaluates the Hospitality and Catering Industry. This is theory based, and students will acquire a broad range of subject knowledge relating to understanding the Hospitality and Catering industry. Students will look at the structure of the industry, analyse job roles and working conditions, examine the factors affecting the success of the industry and learn in-depth, about food hygiene and safety; how types of food poisoning are caused and how to reduce incidences of them. This unit is delivered throughout the two years to give the students a sound overall understanding to enable them to achieve their full potential in their external exam.

Unit 2 60% Hospitality and Catering in Action

Unit 2 involves Hospitality and Catering in Action. This unit is coursework based and assessed internally, culminating in a practical exam supported by a written portfolio. The course is designed to enable students to gain a good foundation of knowledge, understanding and skills that are required by the Hospitality and Catering industry. 

Students will develop a variety of food preparation and cooking skills, organisation, time management, planning, communication and problem solving.

The impact of the KS4 curriculum, will be increased confidence and independence in organising self, making decisions on menu choices and adapt dishes to suit own and other’s needs. The course will increase opportunities to opt for food related FE/HE courses or work within the H&C industry.

In summary, the department has a strong focus and drive to teach students a high quality and meticulously planned programme of study which promotes high standards of academic achievement in summative, external assessments, leading to a respected vocational qualification. The department has a strong belief that all students should become increasingly independent, leading to improved personal responsibility and self-motivation and to consider the needs of others. This further equips our students with the knowledge and cultural capital to succeed in life.



Assessment

KS4: All students complete each section of the components of each unit. Each component is marked to the exam board criteria, either internally or externally, unit depending

Homework 

KS4: Homework will on be set during preparation for the external exam. The remaining coursework will be completed in controlled conditions in school. 

Extra-Curricular

Outside of school day, our students can compete in Fulwood MasterChef, where they work to create a meal within a budget, prepare and cook their dishes and present to a selection. 
KS4 attend the interventions provided.
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