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	Food - Year 9 – Development of Food Skills
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	Useful contacts / information
ebrayne@brookvalegroby-tmet.uk-
Subject lead
hdepledge@brookvalegroby-tmet.uk
 
smamo-curtis@brookvalegroby-tmet.uk

If you have any questions, please do not hesitate to contact your son/daughter’s subject 
teacher or the 
Subject Lead
	
	What are we learning this term?

In year 9 students will spend approximately 20 weeks in the food rotation as it will have been an option choice, this is divided into two 10-week rotations. The first rotation looks at health and safety. Nutrients and the consequences of a poor diet. It considers different dietary groups and their specific needs. Food development is researched and the wants and needs of groups are identified. Students learn how to adapt a recipe looking at alternative ingredients. Food and the environment is researched.

Do-Now general knowledge is included in written lessons and supports students learning of the weekly set knowledge organiser tasks. [image: ]
Students will make a variety of products in year 9 these include 
Curry, Chickpea burger, vegetable samosas and dutch apple cake. 
Year 9 will also be experiencing a mini NEA 1  Food assessment where the students look at the functional and chemical properties of ingredients. 

Skills are developed through the dishes and students are encouraged to work as independently as possible with practical tasks ready for possible GCSE in year 10.
 



	Enrichment
An ADT Enrichment Google Classroom created for students.

Students can adapt recipes to suit the needs of people at home.

Research new recipes and cook at home, bringing in pictures to display in school and gain rewards.

Competitions at various times of the year are held.
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	Homework
Students are responsible for making sure they have the correct ingredients and containers organised ready for practical food lessons. Recipes are given out to students at the start of the rotation and  are posted on the Google classroom. Recipes may be adapted to suit dietary needs.
Students have access to Knowledge Organisers to support them with home learning (20:20:20)
A subject drive has been created for all students so that they have access to all materials to help [image: ]
them at home. This is 
shared with students in 
lessons.

	
	Assessments
1. A Mid point assessment is made at week 5 and at the end of the rotation weeks 9 or 10.
Practical lessons are reviewed during each practical lesson and feedback given.
  
Students are marked in relation to the unit checklist (personalised learning checklist). It is communicated if they are Exceeding, Meeting or 
are Developing within the 
subject.[image: ]



	‘’No one is born a great cook, one learns by doing’’ - Julia Child  
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