
 

Design and Technology Department Intent Plan (Draft) 
The Joseph Whitaker Design and Technology Department aims for its students: 

• All students (including SEND and DP) to learn how to cook safely and hygienically which is a crucial life skill that enables pupils to feed themselves and others, 
now and in later life.  

• To understand and be able to apply the principles of nutrition and current healthy eating guidelines and why this is important for good health and well being 

• Be able to work independently by following written recipe instructions (which include key vocabulary) in practical lessons, encouraging problem solving and 
decision-making skills to help overcome issues. 

• Be organised and take responsibility for their own kitchen area including washing up and clearing away 

• Encourage students to reflect on how they have worked and the products they have made which includes positive points and how they could improve 

• To understand the impact of food on the environment including food waste, packaging, and food miles  

• To enable students to develop their Cultural Capital through external speakers, workshops, and online opportunities. 

• To ensure that metacognition principles are embedded in teaching to enable students to retain information. 

• To strengthen learning and use of vocabulary through space retrieval and etymology of key words. 
 

 Where Food comes from Food preparation, cooking and nutrition. 

National 

Curriculum 

Links 

Across KS3 pupils should know: 

• that food is produced, processed and 
sold in different ways, e.g. conventional 
and organic farming, fair trade 

• that people choose different types of 
food and that this may be influenced by 
availability, season, need, cost, where 
the food is produced, culture and 
religion (7, 8 9) 
 

In late KS3 pupils should also know: 

• how to compare the cost of food when 
planning to eat out or cook at home (9) 

• about the influence of food marketing, 
advertising and promotion on their 
own diet and purchasing behaviour (9) 

Across KS3 pupils should know: 

• how to store, prepare and cook food safely and hygienically (7, 8 9) 

• how to use date-mark and storage instructions when storing and using food and 

drinks (7, 8 9) 

• how to select and prepare ingredients (7, 8 9) 

• how to use utensils and electrical equipment (7, 8 9) 

• how to apply heat in different ways (7, 8 9) 

• how to use taste, texture and smell to decide how to season dishes and combine 

ingredients (7, 8 9) 

• how to adapt and use their own recipes (8, 9) 

• how to cook a repertoire of predominantly savoury dishes to feed themselves and 

others a healthy and varied diet (7, 8 9) 

In early KS3 pupils should also know: 

• the importance of a healthy and varied diet as depicted in The eat well plate and 

Eight tips for healthy eating (7, 8 9) 



• that food provides energy and nutrients in different amounts; that they have 

important functions in the body; and that people require different amounts during 

their life (7, 8 9) 

• how to taste and cook a broader range of ingredients and healthy recipes, 

accounting for a range of needs, wants and values (8, 9) 

• how to actively minimise food waste such as composting fruit and vegetable 

peelings and recycling food packaging (8, 9) 

In late KS3 pupils should also know: 

• the importance of energy balance and the implications of dietary excess or 

deficiency, e.g. malnutrition, maintenance of a healthy weight (7, 8 9) 

• how to use nutrition information and allergy advice panels on food labels to help 

make informed food choices (9) 

• how to use a broader range of preparation techniques and methods when cooking, 

e.g. stir-frying, steaming, blending (8,9) 

• how to modify recipes and cook dishes that promote current healthy eating 

messages (8,9) 

• the principles of cleaning, preventing cross-contamination, chilling, cooking food 

thoroughly and reheating food until it is steaming hot (8 9) 

Links to 
Technical 
Award 
Specification 

Unit 1 The Hospitality and Catering Industry 
(Written exam):  
LO3 Understand how hospitality and catering 
provision meets health and safety 
requirements  

• AC3.2 identify risks to personal safety 
in hospitality and catering (7, 8 9) 

• AC3.3 recommend personal safety 
control measures for hospitality and 
catering provision (7, 8 9) 

LO4 Know how food can cause ill health: 
• AC4.1 describe food related causes of 

ill health (8, 9) 

Unit 2 Hospitality and Catering in Action (Internal Assessment):  
LO1 understand the importance of nutrition when planning menus 

• AC1.1 describe functions of nutrients in the human body (7, 8 9) 
• AC1.2 nutritional needs of specific groups (9) 
• AC1.3 explain characteristics of unsatisfactory nutritional intake (8,9) 

LO2 understand menu planning 
• AC2.2 explain how dishes on a menu address environmental issues (7, 8 9) 
• AC2.3 explain how menu dishes meet customer needs (9) 
• AC2.4 plan production of dishes for a menu (7, 8 9) 

LO3 be able to cook dishes 
• AC3.1 use techniques in preparation of commodities (7, 8 9) 
• AC3.2 assure quality of commodities to be used in food preparation (7, 8 9) 
• AC3.3 use techniques in cooking of commodities (7, 8 9) 
• AC3.4 complete dishes using presentation techniques (9) 



• AC4.4 describe common types of food 
poisoning (8,9) 

• AC3.5 use food safety practices (7, 8 9) 

 
 

Rationale for teaching food at KS3: 
The main aim of teaching food at KS3 is to give all pupils the knowledge of healthy eating guidelines and experience of practical cooking in order to help them make 
informed choices about diet and health for the rest of their lives. The importance of this cannot be underestimated as eating well is fundamental to good health and well-
being. In KS3, the focus is on developing skills to enable students to make balanced savoury meals which include all major food groups and reflect the recommended 
guidelines for a healthy diet.  
 
As the majority of our students bring in their own ingredients, it is important that students produce safe and successful dishes. The dishes selected include ingredients 
which are readily available and inexpensive but at the same time broaden food experiences by including multi-cultural ingredients and dishes, school supply’s some of 
these ingredients to encourage this. Pupils learn to make a variety of main meal dishes which can be easily replicated at home. 
 

In Year 9, tasks are related to catering businesses, the UK hospitality and catering industry employs around 2.9m people and is the UK's fourth-
largest industry.  
 

Rationale for Year 7 
There is a huge difference in the prior learning 
of students depending on their Primary school 
and experience of cooking at home. Some 
students have never held a knife. Many have 
never washed up and struggle to cook 
independently. 
 
Aims/ Rationale 
The main aim of the year 7 food project is to 
teach students to use a sharp knife and the grill, 
hob and oven safely and hygienically. 
Independence and organisation are 
encouraged. Students make a variety of basic 
products which get them to practise using these 
skills and follow healthy eating guidelines, 
focusing on 5-a-day and basing meals on 
starchy foods. 
 

Rationale for Year 8 
The focus of the year 8 food project is to build 
on the practical skills learnt in Yr 7 and develop 
their cooking skills to make a variety of main 
meals that follow a range of healthy eating 
guidelines. Students are taught about food 
poisoning and how temperature can be used to 
prevent it, including safe storage and cooking of 
high risk foods like raw meat. Students learn 
about how to adapt recipes and have the 
opportunity to personalise their cooking 
activities which encourages independence and 
decision-making skills.  

Rationale for Year 9 
In Year 9, tasks are related to catering businesses and 
the requirements of different customer groups. 
Students are challenged to use research to adapt basic 
recipes and develop their own ideas which encourages 
individuality and decision-making skills. In practical 
lessons, students make more complex dishes which 
demonstrate harder skills and have more than one 
element. There is a focus on the attractive 
presentation of food. 
 
 
 
 
 
 



 

Key 

 Maths Skills 

 Cross-over of skills to other years 

 Cross-over to KS4 Technical Award in Hospitality and Catering 

 

Year 7 Introduction to Food Year 8  Healthy Main Meals Year 9 Developing skills and understanding of food 

Links to National Curriculum Links 
and Technical Award Specification  
 
– see above in brackets next to each 
point 
 

• Students learn about the 
importance of a healthy and 
varied diet as depicted in the 
eat well guide and we focus on 
two of the healthy eating 
guidelines: 5-a-day and base 
meals on starchy foods.  

• Students are taught about 
how to weigh and measure 
solid and liquid ingredients 
accurately. 

• Students are taught about 
where food comes from and 
the advantages of using 
ingredients from the UK and 
seasonal ingredients 

Links to National Curriculum Links and 
Technical Award Specification  
 
– see above in brackets next to each point 
 

• Building on from Year 7, students are 
taught more about healthy eating 
guidelines, including eat less salt, eat 
more fibre, reduce saturated fat and 
sugar – this is re-enforced through all 
of the products they make. 

• Students are taught about food 
poisoning and how temperature can be 
used to prevent it, include safe storage 
and cooking. 

• Students learn about minimising food 
waste and the effect food waste has on 
the environment, including best before 
and use-by dates. 

• Students learn about the function of a 
wide range of ingredients (some they 
may be unfamiliar with) to make multi-
cultural foods like curry and Chow 
Mein.  

Links to National Curriculum Links and Technical Award 
Specification  
 
– see above in brackets next to each point 
 

• Students are challenged to use research to modify 
recipes and develop their own which encourages 
individuality and decision-making skills. These tasks are 
related to catering businesses and the requirements of 
different customer groups. 

• Building on from year 8, students are taught about 
healthy eating guidelines and there is a lesson on  why 
eating too much saturated fat is bad for us, the 
difference between saturated and unsaturated fat and 
how to reduce the amount of fat in the food we eat 

• Students learn about what ultra-processed foods are and 
why they can be unhealthy, as well as how processed 
foods are more expensive than making foods from 
scratch. 

• Students learn about what special diets are (including 
allergies and intolerance) and how to adapt foods so that 
they are suitable for different groups 

• Students learn more about the impact of food products 
on the environment including food waste, food miles, 
resources and packaging. 
 
 



Yr 7 Practical skills: Yr 8 Practical skills: Yr 9 Practical skills: 

• How to use a sharp knife 
accurately and safely to chop 
and slice ingredients including 
bridge technique 

• How to use grill, hob and oven 
safely 

• Weighing and measuring 

• Rubbing in technique and 
rolling out a scone dough 

• Bread making including 
kneading and shaping 

• How to work hygienically 
including personal hygiene and 
kitchen hygiene 

• Organisation including 
washing up and clearing away 

• Using the following 
commodities: fruit and 
vegetables, eggs, dairy 
products, flour and pasta. 

 

• How to use a sharp knife accurately 
and safely to chop and slice ingredients 
including bridge technique 

• How to control the hob including 
sautéing, stir-frying, simmering and 
boiling 

• How to use raw meat safely by 
preventing cross contamination and 
how to check if meat is cooked 
properly using a food probe 

• Students learn how to use a food 
processor safely 

• Students have the opportunity to work 
with a wide range of ingredients (some 
they may be unfamiliar with) to make 
multi-cultural foods like curry and 
Chow Mein. 

• Enrobing – coating one ingredient with 
another (nuggets) 

• How to work hygienically including 
personal hygiene and kitchen hygiene 

• Organisation including washing up and 
clearing away 

• Using the following commodities: 
poultry, meat, fruit and vegetables, 
eggs, dairy products, flour and pasta. 

• Students make more complex dishes which demonstrate 
harder skills and have more than one element 
(Enchiladas, Cottage Pie and Lasagne). 

• There is a focus on how to present food attractively 
including portion control, garnish and creativity. 

• How to use a sharp knife accurately and safely to chop 
and slice ingredients including bridge technique 

• How to control the hob including sautéing, simmering 
and boiling 

• How to use raw meat safely by preventing cross 
contamination and how to check if meat is cooked 
properly using a food probe 

• Layering a food dish  

• Rubbing in to make short crust pastry 

• Use a food processor safely (breadcrumbs for burgers) 

• Bread making including kneading and shaping (in yr. 9, 
this is developed into a pizza and they are given the 
opportunity to be more creative and show more skill) 

• How to work hygienically including personal hygiene and 
kitchen hygiene 

• Organisation including washing up and clearing away 

• Using the following commodities: poultry, meat, fruit 
and vegetables, eggs, dairy products, flour and pasta. 

All practical skills are relevant to the KS4 Technical Award in Hospitality and Catering,, Unit 2:Hospitality and Catering in Action 
 

 


