[image: ]
Food and Textiles Department
Key Stage 4: BTEC Home Cooking Skills
Curriculum Intent
We are committed to planning and developing a food and textiles curriculum which provides all students with the broadest possible range of opportunities and acquire the personal skills and aptitudes to thrive. At the heart of this is to deliver a curriculum which is creative and encourages students to take a risk and try new ways of looking at things by combining materials, techniques and ingredients. We want our learners to be:  reflective, independent, resourceful, innovative and resilient – problem solvers who are not afraid to fail. Through teaching and learning we will encourage evaluation, experimentation, investigation and questioning – why did things turn out as they did?  What if I……..?  The curriculum will be accessible to all allowing students to become self-motivated and confident learners, who can work independently and as part of a team and develop technical and practical competencies as well as the wider skills valued by employers.  Students will develop the life skills and knowledge associated with healthy living, food nutrition and cooking with a focus on sustainability with the materials and techniques we use in food. Cultural awareness will be embedded throughout the curriculum. 
We will encourage a caring, safe, inclusive, tolerant, disciplined and innovative environment which allows students to investigate and experiment in a safe, supportive and positive atmosphere, enabling all students to reach their full potential and feel proud of what they have achieved. 


	
	KS4 Home Cooking Skills

	
	Level 1           Year 10 
	Level 2                 Year 11

	Objective of the qualifications
	Develop knowledge and understanding of how to cook meals at home.
	· Develop a wide range of practical skills and apply independently
· Confidently use kitchen basics (food cupboard basics and equipment)
· Experiment with a variety of kitchen appliances; toastie maker, hand stick, stick blender
· Organising, preparing, weighing ingredients. 
· Have a basic understanding of food science; gelatinisation (macaroni cheese) and coagulation (eggs)
· Develop on KS3 nutrition knowledge (Eat well guide; Macro nutrients) 
	· Developing new practical skill and combining multiple skills in one recipe
· Continue to confidently use kitchen basics (food cupboard basics and equipment)
· Experiment with a variety of kitchen appliances; pancake maker, food processor
· Organising, preparing, weighing ingredients.
· Recap and build on understanding of food science; gelatinisation and coagulation
· Develop on Year 10 nutrition knowledge (Eat well guide; Vitamins and minerals)

	
	Develop understanding of how to economise when planning a meal
	· Continue to discuss the importance of food choice: seasonal food, value for money, batch baking, buying own brands, fridge and store cupboard management, and freezing foods.
· Food provenance; (free range, locally produced eggs)
· Nutrition: Eatwell guide; five a day, Eatwell guide
· Food labelling; use by and best before
· Planning ahead
	· Continue to discuss the importance of food choice: seasonal food, value for money, batch baking, buying own brands, fridge and store cupboard management, and freezing foods.
· Food provenance; country of origin, food miles
· Nutrition: Eatwell guide considered with every practical on skills record sheets
· Food labelling; nutrition (traffic light system)
· Planning ahead

	
	Develop an ability to transfer skills learned to different recipes
	· Adapt recipes to meet individual preferences
· Follow recipes independently 
· Watching teacher demonstrations and applying skills as independently as possible during the practical.
· Combining and applying skills
	· Adapt recipes to meet individual preferences
· Follow recipes independently 
· Watching teacher demonstrations and applying skills as independently as possible during the practical.
· Combining and applying more complex skills. 

	
	Develop an ability to inspire others by transferring that knowledge and understand the
value of passing
on information
about home
cooking
	· Encourage ways to pass on information and inspire others; share recipes e.g. written, email; cook with family members e.g. children; cook for friends and family; ‘cook and eat’ groups; lunch clubs
	· Encourage ways to pass on information and inspire others; share recipes e.g. written, email; cook with family members e.g. children; cook for friends and family; ‘cook and eat’ groups; lunch clubs

	Assessment criteria and learning outcomes
	Be able to use cooking skills to confidently plan and make home cooked food 

	· Be able to use cooking skills to make home cooked food that does not use pre-prepared, ready cooked food
· Search for and adapt recipes 
· Plan a healthy, nutritious and balanced 2 course meal.
· Create a time plan for both dishes.
· Organise and weigh ingredients at home

	· Be able to use cooking skills to make home cooked food that does not use pre-prepared, ready cooked food
· Search for and adapt recipes
· Plan a healthy, nutritious and balanced 2 course meal.
· Create a time plan for both dishes.
· Organise and weigh ingredients at home

	Assessment.
Pupils will be assessed using a range of methods.
	· Skill record sheets/verbal feedback on practical skills/comment marking
Summative:
· Level 1 qualification
	· Skill record sheets/verbal feedback on practical skills/comment marking
Summative:
· Level 2 qualification

	Feedback
	Learners will receive both verbal and written feedback throughout the year. 
1. Verbal feedback: When engaged in practical activities learners will receive verbal feedback based on their practical skills and outcomes. Clear targets for development and improvement will be communicated in lesson time.
2. Maintenance and vocabulary feedback: Some feedback will be based on vocabulary and quality of presentation and understanding of key subject terminology. 
3. Written feedback: written feedback given during assessment. 

	Homework
	Frequency: Homework 
Types of tasks:
· Preparing, weighing and measuring ingredients for the weekly practical.
· Sourcing ingredients.
· Sharing recipes with friends and family members.
· Students are encouraged to practice practical skills at home

	How can I support my child?
	Discuss practical work and progress on a weekly basis
Encourage students to make dishes at home 
Encourage students to share recipes with friends and other family members
Support with organisation of ingredients 
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