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EVALUATE

food and nutrition.

The subject develops a range of skills such as
time-management, independence, creativity,

fine motor skills as well as teamwork,

which are vital for all learning and excellent

life skills.
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FOOD TECHNOLOGY CURRICULUM MAP

Food and Nutrition teaches both the theory
and practical skills which prepare students for
adulthood. Students are strongly encouraged
to adapt recipes to meet their own dietary

requirements, enriching their relationship with

HIGHLY-SKILLED ADVANCED
RECIPES

GCst

Choux / Ruff Puff Pastry
Sweet & Savoury Pastry
Jointing a Chicken

Filleting a Fish

Baked & Gelatine set
Cheesecake

Naan & Pitta
Presentation skills

ADVANCED RECIPES
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Fajitas / Stir Fry

Risotto / Sweet & Sour
Spicy Rice / Jambalaya
Curry

Millie's Cookies
Lasagne / Meatballs
Fruit pie / Brownie

%’W X INTERMEDIATE RECIPES

Tear ‘n’ Share Bread

Pasta Bake

Chilli Con Carne

Cottage Pie ‘
Cheesecake

Gingerbread

Chocolate Tarts ‘ ‘
Pizza Scrolls

BEGINNER RECIPES
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Fruit Crumble
Bolognese Sauce
Chicken Goujons

Sausage Rolls
Dorset Shortbread
Chocolate Cake
Pizza



