
Subject: Food Technology 

Year Group: 7 

Week 
beginning 

Subject Topic Key Learning points/big questions Independent/Home 
learning 

Linked 
Assessment 

Resources 

7/9  Introduction – Welcome 
to Food – Passport 

Introduction to the subject.  Rules and Routines 
during Food lessons. 
Food Passport to gauge current understanding of the 
subject and track progress. 

 End of unit test  PowerPoint 

14/9 Working in a food 
classroom,  
Weighing and 
Measuring 
 

Accurate weighing and measuring of solids and 
liquids. Use of grams and millilitres.  Use of weighing 
scales, measuring jug and measuring spoons. 
What unit of measurement is used to measure solids 
and liquids? 
What equipment is used to measure solids and 
liquids? 
How can we ensure accurate measuring?  
What can happen if we do not measure ingredients 
accurately?  
 

Practice weighing and 
measuring solids and 
liquids accurately. 

21/9 Food Safety and 
Hygiene  
 

How do we cook safely and hygienically? 
How do we ensure the food we cook is safe to eat? 
How do we store food safety? 
What are the 4c’s? – Cooking, Cleaning, Chilling, 
Cross-contamination 
 

Watch a cooking show 
on TV, and record all 
of the good and bad 
health, safety and 
hygiene points that 
you see. 
 

28/9 Cooker safety 
Popcorn 
 

Name the different parts of the cooker 
What foods are cooked in what sections of the 
cooker? 
Understand the different cooking methods – boiling, 
simmering, oven baking, grilling, frying.  

Carry out some 
research into Fair 
trade – bring it you’re 
your next week. 



How do you use the cooker safely?  What safety 
precautions do you need to take? 

5/10 Fairtrade 
 

What does the term Fairtrade mean? 
Why should we consider purchasing Fairtrade 
products? 
What products are Fairtrade? 

Choose 5 pieces of 
basic kitchen 
equipment and 
explain why and when 
each one would be 
used. Use images to 
illustrate your work. 
 

12/10 Rethink your drink 
Assessment 
 

How much sugar is hidden in the drinks you 
consume? 
What effects does too much sugar in our diet have 
on our health? 
How can we reduce the amount of sugar we 
consume? 

Design a PowerPoint, 
poster, poem or song 
to encourage people 
to reduce the amount 
of sugar in their diet 
 

19/10 French Pizza Toast 
Assessment feedback 
 

Use of hob.  Team work Develop a Glossary of 
10 key words used in 
Food Preparation and 
Nutrition. Use images 
where possible to 
illustrate your work. 
 

 

Half term     
 


