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Y7 Food Studies

AUTUMN SPRING SUMMER
Half term 1: Half term 2: Half term 3: Half term 4: Half term 5: Half term 6:
Kitchen safety and Healthy Eating Local food
Personal Hygiene Food Swaps Seasonal produce
Investigating food Family meals Fair trade
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» Good personal and
food hygiene.

» The protocol for
practical tasks in
school.

» How to set up and
conduct an
experiment.

» What is enzymic
browning.

» How to wash up
correctly.

» How to use the
bridge and claw
hold.

» How to identify
food ingredients
and correct
equipment..

» How to use the
eatwell guide.

» Whatisa
composite food.

» Veganand
vegetarian food
choices.

» How to identify
healthy food
swaps.

» What is a balanced
family meal.

» How to recognise
hazards and how to
prevent cross
contamination.

» How to use a food
probe.

» Where food comes
from and how it is
produced.

» What is eating
seasonally.

» The functions of
ingredients in
cakes.

» How to evaluate a
hypothesis.

» What s fair trade.
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» how to use the
cooker and its
controls.

» What effect dry
heat has on some
ingredients

» How to use sensory
descriptors and key
words.

» How to produce a
meal and follow a
recipe.

» How to evaluate
the outcome of
their dish.

» Problem solving.

Key Tier 3 disciplinary

Key Tier 3 disciplinary

Key Tier 3 disciplinary

Key Tier 3 disciplinary

Key Tier 3 disciplinary

Key Tier 3 disciplinary

vocabulary: vocabulary: vocabulary: vocabulary: vocabulary: vocabulary:
Bacteria Eatwell guide Fair trade

Cross contamination Composite Seasonality

Hypothesis Balance Function

Enzyme Temperature

Sensory descriptors Vegetarian

Vegan
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