
Subject: Design Technology – Food skills  - Long Term Planner 
Year: 9 

 

HT Fertile question Concept(s) Description Formative 
assessments 

Summative 
assessment 

Links to GCSE & A 
Level requirements 

Food 
 
 

Can anyone 
cook?  

Food 
Safety  
“Am I 
responsible 
for my 
consumers’ 
safety?” 
Autumn 1 
 
 
 
 
 
 
 
Knife Skills 
“Can the 
right tool 
make a 
difference?” 
 
From chop 
to wok.  
“Can food 
be a work of 
art?” 
Autumn 2  
 
 

Introduction to Food Safety and Hygiene – 
Leading to certification of Level 2 Basic Food 
Hygiene Certificate. Course will cover:  
Skills taught:  

 Impact of Food-Borne Illness  

 Understanding Food Law  

 Food Safety Hazards and 
Contamination  

 Food Preservation, Storage and 
Temperature Control  

 Personal Hygiene  

 Hygienic Premises and Equipment 
Hazards Analysis and Critical Control 
Point (HACCP) 

 
Demonstrate the correct selection of knife and 
utensils for the task.  

Skills taught: Peel, core, slice, chop and shred.  
Using tubers, flower heads, leaves and roots to 
demonstrate different cuts.  
 
Demonstrate the correct cut to use on specific 
fresh produce. 
Skills taught: 

 Square off 

 Julienne cut 

 Shred – slim/medium/thick 

 Brunoise Dice 

 Batonnet 

 Baton 

 Large Dice  

 Paysanne Cut 

Verbal feedback given 
in all lessons. 
Video footage shared 
with groups for Peer 
assessment. Written 
feedback through light 
marking of folders. 
DIT completed once 
per half-term with a 
lesson set aside to 
improve a specific 
piece of work.  

Online certification 
assessment for CIEH 
Certificate in Basic 
Food Hygiene – Pass 
or fail. Levels 
awarded for practical 
and evaluation at end 
of each mini topic. 
Levels are monitored 
cumulatively so that 
DC can be completed 
and a final year level 
awarded for Food 
Technology. 
Final written termly 
exam. Logbook of 
skills updated after 
every key ability 
stage. Tracked for the 
student across the 
whole year 
accumulating in final 
skills assessment 
evaluation.  

All aspects link to 
GCSE specification. 
AO1 Recall, select 
and communicate 
knowledge and 
understanding in 
Design and 
Technology, including 
its wider effects. 
AO2 Apply 
knowledge, 
understanding and 
skills in a variety of 
contexts and in 
designing and making 
products. 
AO3 Analyse and 
evaluate products, 
including their design 
and production. 

  If carbs be 
the food of 
love.  
“Why is 
preparation 
and 
patience so 
important?” 
Spring 1  

Demonstrate the use of correct techniques to 
produce bread. Produce 4 ‘mother’ sauces of 
which secondary sauces are made.  
Skills taught: 

 The science of yeast – Students 
produce a sour dough culture in this 
lesson to be used 6 weeks later in their 
final assessment. They learn to feed and 
nurture the culture.  

   



 Different flour types  

 Béchamel  

 Velouté 

 Hollandaise  

 Classic Tomate 

 Sour dough – kneading/shaping  

  The Italian 
Job.  
“Can you 
survive on 
pasta 
alone?” 
Spring 2  

Demonstrate the use of correct techniques to 
produce pasta.  
Skills taught:  

 Combining ingredients  

 Kneading 

 Resting  

 Thinning 

 Using a pasta machine – types of cut   

 Cutting and filling – ravioli, tortellini and 
cannellini  

 Freezing   

 Boiling  

   

  Summer is 
here.   
“Can salad 
be the best 
part of a 
meal?” 
Summer 1 
 

Demonstrate the use of a variety of salad 
ingredients to produce sweet, sharp and savoury 
salads to engage the palette. 
Skills taught:  

 What is palette – how do you combine 
flavour?  

 Peeling 

 trimming  

 washing   

 soaking 

 mixing  

 cutting  

 storing 

   

  Perfect 
Pastry.  
“Can pastry 
hold 
anything?”  
Summer 2  
 

Demonstrate the use of structure to hold various 
fillings. 
Skills taught: 

 Why is pastry so effective? How does it 
work as a design tool?  

 The history and invention of pastry – 
students will learn about the invention of 
pastry i.e. the first pie in 1303.  

 Short crust – sweet paste 

 Rough puff  

 Prepared – puff, Danish and filo  

 Can it really hold anything? – Students 
finish the year by experimenting with the 
power of pastry.  

   

 


