
Subject: Food Technology 

Year Group: 9 

Week 
beginning 

Subject Topic NC Strand Key Learning points/big questions Independent/Home learning Linked 
Assessment 

Resources 

2/11  Cereals Theory Cooking and 
nutrition 
 
 
 
 
 
Cooking and 
nutrition 

 Identify the different types of grain, where 
they are grown and their main uses. 

 Describe the steps used in processing wheat 
grain to flour. 

  
 What are the main stages of the grain chain? 
 Name three different grains. Wheat, oats 

and barley. 
 What foods can be made with each of these 

grains? 
 What is made from wheat? 
 How is wheat processed into flour? 
 What is the nutritional value of cereals 
 What other cereals are available? 

Key words - Cereals, fortified, primary 
processing, milling, extraction rate, fibre 

Watch the video clip below 
on how flour is milled.  
 
https://fabflour.co.uk/fab-
flour/how-flour-is-milled/ 
 
Explain how the wheat is 
cleaned before milling.  
 
Explain how semolina is 
made into white flour 
 
Explain how wholemeal flour 
is made. 

Low Stakes 
Test 
Student 
notes 
End of unit 
test 

PowerPoint 
https://eggbucklan
d.sharepoint.com/T
echnology/SitePag
es/Home.aspx  

9/11 Quesadilla 
Practical 

Cooking and 
nutrition 

Quesadilla practical. 
Focus on use of wheat and corn tortillas. 
 
Consolidate and independently demonstrate 
knife skills, mixing, grating, slicing, using the 
hob (dry frying) and assembling to prepare 
and cook Quesadillas and explain the food 
skills used. 
 

 

https://fabflour.co.uk/fab-flour/how-flour-is-milled/
https://fabflour.co.uk/fab-flour/how-flour-is-milled/
https://eggbuckland.sharepoint.com/Technology/SitePages/Home.aspx
https://eggbuckland.sharepoint.com/Technology/SitePages/Home.aspx
https://eggbuckland.sharepoint.com/Technology/SitePages/Home.aspx
https://eggbuckland.sharepoint.com/Technology/SitePages/Home.aspx


Independently demonstrate the principles of 
food hygiene and safety, focusing on using 
knives and the hob.  
Team work 
Sensory analysis 

16/11 Demonstrate 
Pizza Swirls 
 
Special Diet 
Theory – Gluten 
free, Nut allergy 

Cooking and 
Nutrition 

Explain the functions of ingredients used in 
bread making and the effect of adding other 
ingredients. 
 
What is the difference between a food 
allergy and a food intolerance? 
 
What is coeliac disease? 
Why can’t some people consume gluten? 
What foods contain gluten? 
What foods do not contain gluten? 
Why are some people allergic to nuts? 
 
 
 

Write ‘hints and tips’ to help 
people eat more of one of 
the following: potatoes, rice 
and grains, wholegrain bread 
or pasta. Include the benefits 
and ideas for cooking meals 
or making savoury snacks.  
 
Why is fibre important in the 
diet? Name some dietary 
sources of fibre.  
 

23/11 Pizza Wheels 
Practical 

Cooking and 
nutrition 

Pizza Wheel practical 
Focus on use of high gluten wheat flour. 
 
Develop and demonstrate knife skills, 
forming, kneading and shaping yeast dough, 
and using the oven (baking) to prepare and 
cook pizza wheels.  
 
Demonstrate the principles of food hygiene 
and safety, focusing on handling a dough, 
using knives and the oven. 
 

 



Suggest modifications to the pizza wheel 
recipe to increase fibre, reduce fat and add a 
portion of vegetables. 

30/11 Demonstrate 
Flapjacks 
Special Diet 
Theory – 
Diabetes, 
Coronary Heart 
Disease 

Cooking and 
nutrition 

Cake making method – Melting method 
 
Demonstrate flapjacks  
Use of oats as a cereal 
Melting method 
Caramelisation of sugar 
 
What is diabetes? 
What is the difference between type 1 and 
type 2 diabetes? 
What foods should be avoided? 
 
What is CHD? 
What food contribute to CHD? 
How can CHD be avoided/reduced? 
 

Create a mind map on 
special diets – gluten free, 
diabetes, nut allergy and 
CHD. 

7/12 Flapjack 
Practical 

Cooking and 
nutrition 

Flapjack practical 
Cereal focus – Oats 
 
Melting cake making method. 
 
Demonstrate skills - weighing and measuring 
skills, use of the hob to melt ingredients, use 
of the oven. Preparing and lining cake tin.  

 

14/12 Assessment and 
DIRT 

Cooking and 
nutrition 

Complete written assessment. 
Use DIRT time to revisit and improve book 
work. 

  

Christmas 
Holiday 

     

 


