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Demonstrate Skills and Techniques year 10.
Lasagna, cakes, Kiev, lemon meringue pie, sweet and sour,
flaky pastry, choux pastry, kebabs, bread, mayonnaise,
honeycomb, fishcakes, tiramisu, ravioli, soups, marinades,
sticky toffee pudding, jam, mozzarella cheese and pies!

Bridging course
for level 3.
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Debone a
chicken.

a
fish.
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Halloumi kebabs, dough-based starter, spring dietary needs. Watch your options GCSE
rolls, chopping techniques, cultural main course, MCESt:r form. OPTIONS
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Achieve dish
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Enzymic browning,
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3. Own choice pasta
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Food allergies.

Ensuring food
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Demonstrate Skills and Techniques year 9 option.
Burger, carbonara, chicken Kiev, calzone, food

investigation and design and make cake.

AQA Food preparation

and nutrition
O Fo0d provenance

.\ and food choice.

Recap Macro
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micronutrients
Great British

picnic.

Visit to Thales
End farm school
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Become a Fortification,
Food seasonality and
Scientist! nutritional content.

Chopping techniques.
What do the terms
julienne, baton,
macedoine mean?

Attend gastro club
and build on your
cooking skills in
KS3.
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Choose extra
technology next year
by taking it as an extra
option.
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lesson:
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bread b Introduction t tests,
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