Curriculum map: NORWOOD

Key Stage 3

Year  Year 7 students study ? weeks of food on a rotation with Product Design, Textiles ond Numeracy.

7 During this time, they will learn basic knife skills and a variety of cooking skills that use different parts of the cooker and a range of
cooking skills. They will also learn about health, safety and hygiene in the kitchen, healthy eating, sensory evaluation and food waste.

Year  Year 8 students study 9 weeks of food on a rotation with Product Design, Textiles and Literac
During this time, they will learn about the source of commodities, sources of bacteria, budgeting and food choice.

Year Y9 Specialism day Y9 Specialism day Y9 Specialism Day
9 Students will rotate between Visual and Performing Students will rotate between Visual and Performing Students will be placed in two Visual or

arts. arts. Performing Arts subjects based on GCSE options.
In Visual arts they will complete two weeks of skills In Visual arts they will complete a three week project In Visual Arts subjects students will complete a 12
based workshops in each subject: in their choice of 4 subjects: week GCSE style project covering all GCSE
Fine Art Fine Art assessment objectives and giving them an
Photography Photography opportunity to explore media and build up a
Food Food range of skills.
3D Design 3D Design
Graphics Graphics
Textiles Textiles

Key Stage 4



Year

10

Year

11

Exam Board: WJEC

Unit 2:

2.1 The importance of nutrition.

2.1.2 How cooking methods impact on nutritional
value.

2.3 The skills and techniques of preparation, cooking
and presentation of dishes

Students gradually build up their confidence in basic and
medium level skills starting with cooking 3 dishes from a
chicken that they have to portion.

Unit 1:
1.3 Health and Safety in Hospitality and catering.
1.1 Hospitality and Catering provision

Unit 2: All criteria

Year 11 MOCK assignment

Additional complex skills dishes

Final assignment brief released and planning for final
assessments takes place.

Unit 2:

2.1 The importance of nutrition.

2.1.2 How cooking methods impact on nutritional
value.

2.3 The skills and techniques of preparation, cooking
and presentation of dishes

Medium skill level exam dishes: savoury recipes with
high risk foods

Unit 1:
1.2 How H & C providers operate

Unit 2: FINAL ASSESSMENTS START IN JANUARY AND
ARE COMPLETE BY MARCH. 12 hours of assessment.
Grades submitted early May.

Unit 1: Revision and exam practice

NORWOOD
SCHOOL

Unit 2:

2.2 Menu planning

2.4 Evaluating cooking skills

Medium and complex baking skills

Students complete their first experience of the exam
process for unit 2 over 6 assessment sessions, cooking in
pairs in the Year 10 MOCK assignment

Unit 1:
1.4 Food Safetyin H & C
Unit 1 topics have all been taught by the end of Year 10.

Unit 1: Revision and exam
practice



