Yardleys Curriculum Aims

To achieve academic excellence

To educate the ‘whole child’ so they are ready for life
To work collaboratively and ethically to provide education of the highest standard

FOOD TECHNOLOGY — KEY STAGE 3
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WORKING TOGETHER FOR A BETTER FUTURE

Us

Curriculum Overview

Intent: we want students to understand how simple it is to prepare their own food and to understand the impact good food choices can make on health and lifestyle. They learn about all the
main food groups and how their nutritional value contributes towards a healthy lifestyle. They learn about food storage and hygiene and to think about food providence, e.g, how and where
it is produced. They develop a wide range of practical skills in the kitchens preparing, cooking and presenting savoury and sweet dishes. The dishes chosen reflect the cultural diversity found
in the UK, but also include dishes students will be less familiar with from different culture and countries around the world. As they progress through KS3 students are encouraged to cook
more diverse and complex dishes and often with an emphasis on giving them ideas and options for cooking at home.

The curriculum is based around two key concepts:
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2. Making
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