
 
 
 
 
 
 

Y9 Food Studies 18 week rotation 
 

AUTUMN SPRING SUMMER 
Half term 1: 

  
Kitchen hygiene   

Special diets. 
 Fruit and vegetables  

 

Half term 2: 
 

Cake 
ingredients/sugars 

Eggs 

Half term 3: 
 

Pastry making 
Street food 
Packaging 

Half term 4: 
 

Half term 5: 
 

Half term 6: 
 

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….. 

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

 
 How to be hygienic 

in the kitchen 
 How to cook food 

safely for others 
 How some people 

have special diets 
to consider. 

 How fruit and 
vegetables are 
important to our 
diet 

 
 How cake making 

ingredients can 
affect the final 
outcome. 

 How eggs are used 
in food production. 

 
 How pastry differs 

according to 
ingredients and 
method. 

 What is street food 
and how can we 
make it at home. 

 What types of 
packaging are there 
and the 
environmental 
impact.  

      

Key Tier 3 disciplinary 
vocabulary: 

Key Tier 3 disciplinary 
vocabulary: 

Key Tier 3 disciplinary 
vocabulary: 

Key Tier 3 disciplinary 
vocabulary: 

Key Tier 3 disciplinary 
vocabulary: 

Key Tier 3 disciplinary 
vocabulary: 

Hygiene, coeliac, vegan Function, hypothesis, 
lion mark, evaluation. 

Street food, rough puff, 
short crust, packaging. 
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