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AUTUMN SPRING SUMMER
Half term 1: Half term 2: Half term 3: Half term 4: Half term 5: Half term 6:
Food safety Gelatinisation Novelty cake project
Nutrition Pasta

Gluten investigation
Bread making
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By the end of this term,
pupils will know.....

By the end of this term,
pupils will know.....

By the end of this term,
pupils will know.....

By the end of this term,
pupils will know.....

By the end of this term,
pupils will know.....

» Basic nutrition and
its sources.

» How to keep food
safe to eat.

» What is gluten

» How bread is made.

» How pasta is made

» How pasta is used

» How to make a
thickened sauce

» How different cakes
are made.

» How cakes are
decorated

> Functions of
ingredients of cakes

>

>

>

Key Tier 3 disciplinary
vocabulary:
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vocabulary:

Gluten
Knead, prove, bake

Gelatinisation

Creaming
Rubbing in, melting




LUNESDALE
LEARNING TRUST

N

\/



	Y8 Food Studies

