KS3 Food Technology

K53 PLC

Date:
Practical skills B A G A, G

WWaigh and measura ingredients accurately

Usea tha ovan safaly

Cook and rehaat food salely

Paal fruil & '-.'egebables.

Cut. Slice and chop using the bridge hold and claw grip

Bind dry ingradianis togathear wsing a liguid

Divide and shape a dough

RHoll aut a -d-:-ugh

Knead a -:|-:-ugh

Mix and combina ingrediants togathear

Handle, prepare and cook high risk foods safely ag. Raw
rmeal

Usa tha hob salaly

Use the grill safaly

Safe and affective washing up.

Bringing water o a bailing point

Usa of equipmeant

Theory Knowledge 0 PN P

Food Hy‘giene

Safaly within the food room and preparalion of foods

The importance of staple foods in a diat

The aal well guide

How o incorporate 5— a —day into your dial

To be able 1o plan a haalthy and balancad meal

To understand facltors that affect your food chaice

To know whal an unhaalthy dial looks lika

To understand food miles and the pros and cons of eat-
ing local produce

To know how (o limit food wasta

Fruit and veg (Year 7)

Cereal Foods (Year 8)

heal and Pouliry (Year 8]

| am confident about

Intervention at check point one: G | thiz topic and | know
whial | nead 1o do.
| am not too sura
about this lopic. | may
A naead o check with

Intersention at check paint two: my teachear and
spand mora ime
working an this topic.

I am not confidant |
could answer a gqueas-

Intervention at check paint three: ticn on this topic. |
naad o chack with
my teacher and an-
sure | have what |
naad o do il
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