
Hospitality and Food 

 

Weeks Topic (1 hour a week) Practicals: (2 hours a week) Rationale Assessment Homework 

Wider Curriculum 
(FBV, 

Employability, 
SMSC, Cultural 

Capital) 

1-6 Safety in a food 
room,(Knife safety) Oven 

Safety and Personal 
Hygiene. 

Baked Beans on 
Toast/Cheese on Toast (with 

a hot drink) & Fruit Salad. 

This is important to 
complete first as it will 

get the students used to 
using the ovens and 
knives which will be 
backed up with the 

theory work learnt in the 
lesson.               

Formal 
Assessment& 
Whole class 

feedback x 2 .  

N/A Employability: Being 
safe within a food 

room is imperitive; if 
you were to work in 

the food industry you 
would have to 

ensure that you are 
safe with knives and 
other equipment to 

ensure injury doesn’t 
occur. Personal 
hygiene is also 

important in the food 
industry because if 
personal hygiene is 
bad then customers 
would not want to 

eat at your 
restaurant.  

4 Assessment Week: Assessment Week: Assessment Week: 
Assessment 

Week: 
Assessment 

Week: 
Assessment Week: 
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7-14  Food Provenance- Where 
our food Comes from.  

Vegetable Ommelette- small 
dicing of vegetables and 

using one left over food item.  

Theory: By deciding to 
teach this lesson to our 
students we are making 

sure that students 
understand the 

importance of knowing 
how their food is grown 

and why it is important to 
know this information.  
This lesson has also 

been placed at the end 
of the SOW so students 

have a fresh 
understanding of the 

topic going into year 8 as 
this knowledge is 
developed further.  
Practical: Creating 

dishes that use left over 
ingredients so there is no 

food waste within the 
dishes that they create 

and to understand where 
their food comes from.  

Formal 
Assessment& 
Whole class 
feedback x 2.  

Research 
Task- Find out 
where 4 food 

products come 
from, how far 

they've 
travelled to get 

to the UK.   

Cultural: Knowing 
where our food 

comes from and how 
it gets to our plates 
is important so that 
we are able to trace 

back food if there 
was ever anything 

wrong with it.  

11 Assessment Week: Assessment Week: Assessment Week: 
Assessment 

Week: 
Assessment 

Week: 
Assessment Week: 
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15-21 

Healthy Eating/The 
Eatwell Guide/The effects 

of eating unhealthily 
(obesity) 

Layered salad and vegetable 
stir fry. 

Theory: This is an 
important topic for the 
students to gather an 

understanding on 
because this is a topic 

that is learnt throughout 
KS3 so that the students 
understand the effects of 
eating healthily and how 
they can cook healthily 

too. Practical: This topic 
builds on knowledge 
learnt in the previous 

lesson as knife skills are 
continually developed 

throughout.  

Formal 
Assessment& 
Whole class 
feedback x 2.  

The Eatwell 
Guide: Fill out 
a blank Eatwell 
Guide-- colour 
in and label. 
(Recap from 
the lesson) 

Social: With obesity 
levels rising; it is 
important that we 
learn how eating 

healthily impacts our 
health. Also learning 

what the 
government are 

doing to aid reduce 
the levels of obesity 

also.  

26 Assessment Week: Assessment Week: Assessment Week: 
Assessment 

Week: 
Assessment 

Week: 
Assessment Week: 

29-36 Sensory Testing:  

Taste testing healthy food 
products and taste testing 
gluten free products to see 
the difference. Cupcake 

Experiment.  

Theory: To understand 
the different methods of 

taste testing, in particular 
looking at sensory 

analysis and the star 
diagram. Practical: to 

use knowledge learnt in 
the theory lessons in 

order to come up with a 
detailed sensory analysis 

Formal 
Assessment& 
Whole class 
feedback x 2.  

Sensory 
Testing meals 

at home.  

Employability- 
Understanding what 

makes a food 
product sell by 

making it appeal to 
customers. What do 
customers look for in 
order for a product 

to become popular? 
Looking at sensory 
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against both gluten free 
products and gluten filled 

products.  

testing  and how this 
is used in factorys 

and products 
development.  

34 Assessment Week: Assessment Week: Assessment Week: 
Assessment 

Week: 
Assessment 

Week: 
Assessment Week: 

 


