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THE TECHNOLOGY DEPARTMENT 

Year 7-9 Food 

Food 

Year 7  

Unit Title Introduction to Food Nutrition 

Key Question (s)? How does a reduction sauce thicken? 
 
How can I produce food products in a safe manner? 
 
What effect does marination have on a protein? How does conduction, convection and 
radiation work to cook food? 

Threshold 
Concepts 

Students will understand health in safety in the food room, along with the basic principles of 
how to cook food in a hygienically safe manner. They will use the oven, hob and grill within 
their four practical activities, along with beginning to understand the three different cooking 
methods of conduction, convection and radiation. 
  
Students will be introduced to a reduction sauce, along with understanding that water 
leaves the sauce to achieve the thickened consistency. Another practical will see students 
marinating a protein, introducing them to the effects that a marination has on the chemical 
bonds within a protein.  

Link to Prior 
Learning 

Students will come to Emmanuel with varying levels of experience in the food room. It is 
hoped that this introduction will allow them to be given a solid grounding for progressing 
further with the subject in Year 8.  

Year 8  

Unit Title Food Science principles 

Key Question (s)? How does oil and water not separate when making a mayonnaise? 
 
How does a biological raising agent work? 
 
How does a fat produce a shortening texture? 

Threshold 
Concepts 

Students will build upon their Food Science introduction in Year 7, looking more closely into 
Food Science principles and more complex cooking methods. 
 
Students will use fish, cutting it into even pieces and then coating it using flour, egg and fresh 
crumbs. They will use emulsification to produce a successful homemade mayonnaise, whilst 
learning of the key ingredient of lecithin that allows this to happen. They will progress into 
making rough puff pastry, which covers lamination and shortening – key concepts in the GCSE 
‘fats’ topic. 
 
Students will begin to learn about raising agents, in particular a biological raising agent, yeast. 
They will produce bread buns, to show the fermentation process and what conditions are 
needed for yeast to grow successfully.  



Link to Prior 
Learning 

Students will build upon their health and safety knowledge in the food room, being able to 
move around the food safely and use equipment safely. They will use the bridge and claw 
method again to chop food safely.   

Year 9  

Unit Title Coagulation and gelatinisation  

Key Question (s)? Which foods do coagulation apply to? 
 
How does gelatinisation set a mixture? 
 
Which foods does gelatinisation apply to? 

Threshold 
Concepts 

Students in Year 9 will cover the key Food Science topics of gelatinisation and coagulation. 
They will investigate the key concept of gelatinisation and how this applies to a starch when 
heated using moist heat. They will make a white sauce, using the roux method to complete 
this. A practical will also be completed to look at the effects of coagulation when heating a 
protein. They will be able to identify which food it applies to and what effect it has on the 
texture of food.  

Link to Prior 
Learning 

Students will build upon their health and safety knowledge in the food room, being able to 
move around the food safely and use equipment safely. They will use the bridge and claw 
method again to chop food safely. 

Knowledge and 
Sequencing 
Rationale 

The knowledge that students cover at Key Stage 3 broadly follows the skills that students are 
required to complete within GCSE Food Preparation and Nutrition. There are 12 main 
practical skills that are identified within the specification, so students will have an 
introduction to a selection of these skills. The practical activities and theory work that 
students cover from Year 7 – Year 9 become more involved and technical as they progress 
through the programme. For instance, reduction sauces covered in Year 7 are far simpler in 
skill and theory, than coagulation of a protein which is covered in Year 9.  

 


