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 Autumn term 1 Autumn term 2 Spring term 1  Spring term 2  Summer term  

Year 11 Food Safety and Preparation 

 7 Weeks 

Food and Nutrition 

8 Weeks 

Presentation Skills - Desserts 

6 Weeks 

Presentation Skills - Starters and 
Mains 

 6 Weeks 

Final Assessment  

 6 Weeks 

 Theory  

Health and Safety in the Kitchen 

Food Hygiene 

 

Food poisoning causes and effects 

 

Correct handling and preparation 

  

Ensuring meat and poultry is properly 
cooked-using a temperature probe 

 

Developing Knife Skills   

 

Safe cutting techniques 

 

Food preservation and storage 

 

Nutrients, vitamins and minerals  

 

Nutritional needs throughout life  

 

Recommended dietary allowances  

 

Effects of an unhealthy diet 

 

The human digestive system  

 

Preparing nutritious meals on a 
budget  

 

Food Costing 

Introduction to desserts, decorating 
and presentation skills. 

 

Exploring cake decorating  

techniques  

 

Creating and marketing a unique 
dessert concept  

 

Marketing a product, packaging, 
branding, promotion,costing,  
pitching ideas etc. 

 

Assessment - Preparing and 
presenting a dessert concept for a 
‘Bake off’  review.  

 

 

Introduction to ‘A La carte’ dining 

 

Food commodities - Classifying food 
goods, sourcing goods and storing 
them.  

 

Sources of nutrition and  their 
functions. 

 

Catering for different dietary 
requirements.  

 

(School Trip) Analysing  professional 
food presentation and styling 

 

 

  

Assessment - Planning, 
preparing and serving a two 
course meal for a specific 
dietary requirement.  

Independent study and practice.  

 

Preparing a two course meal 
from scratch.  

 

 



 

Practical  Piri Piri Pizza 

Shakshuka 

Shish Tawook 

Halloumi salad 

Vegan Paella  

Halloween Bake  

Lasagne 

Spag bol & Garlic bread  

Sunday Roast  

Chicken Pie 

Gingerbread House 

(Assessment dish) 

Decorating cookies 

Working with fondant 

Buttercream decorating 

PIping Skills and techniques 

Fun fruit presentation 

Amuse Bouche 

Hors D'oeuvres 

Tapas 

A la carte dining  

 

Planning, preparing and 

presenting a two course meal to 

mimic the ‘restaurant standard’.  

 

 

Knowledge  Food contamination, bacteria growth, 
food poisoning types.  

 

Recap on Kitchen Safety & Hygiene 
building on prior knowledge from (Year 
10)  

 

Food storage recap 

 

Pass on information about cooking 
meals at home from scratch 

 

 Recap on different kitchen equipment 
and their uses and how to use them 
safely 

Vitamins and MInerals in depth - 
Water soluble. A,B,C,D, Calcium and 
Iron in the Diet. Vitamin C and Iron. 
Storage of food, Use By and Best 
Before 

 

 Adapt and select ingredients to suit 
different dietary needs and budgets  

 

How to plan balanced meals using the 
eat well plate as a guide  

 

Recap of safe  food storage 
procedures. 

 

 

 Research and market analysis of 
a successful baking product. 

 

Marketing a product, producing  
packaging, branding, promotional 
materials etc. 

 

Creating a brand, logo and 
presentation boxes for a new 
bakery business concept. 

 

Applying different methods of 
cake making. 

 

Sourcing alternative healthy 
ingredients for cakes.  

 

Researching, planning and producing 
meals for different clients, based on 
dietary requirements. 

 

Sourcing ingredients and costing 

 

Vitamins and MInerals in depth - Water 
soluble. A,B,C,D, Calcium and Iron in 
the Diet. Vitamin C and Iron. Storage 
of food, Use By and Best Before. 

 

Understanding portion size and 
proportion of ingredients.  

Students will use the resources 
available to complete any gaps 
in their coursework and 
research and select ingredients 
and recipes for their exam.  

 

Students will create a vision 
board and present potential  
ideas for their dishes in a 
‘Masterchef’ style practical. 

 



 

Skills Recap on knife techniques and cutting 
methods 

 

Selecting appropriate ingredients to 
compliment dishes.  

 

Independent working, preparing and 
presenting food in a professional 
manner.  

 

Handling and preparing  raw meat and 
poultry safely 

 

Ensuring meat and poultry is properly 
cooked-using a temperature probe. 

Shopping on a budget, economising 
with limited ingredients 

 

Independent working, preparing and 
presenting food in a professional 
manner.  

 

Preparing family size meals 

 

Ensuring meat and poultry is properly 
cooked-using a temperature probe. 

Preparing desserts and 
presenting them  to a professional 
catering standard 

 

Developing evaluation skills and 
critical analysis of peer work.  

 

Cake preparation skills- fairy 
cakes, swiss roll,  

Shopping on a budget 

 

Recap of safe  food storage 
procedures. 

 

Preparing meal samples for a client 
brief, ‘a la carte’.  

 

 Economising with ingredients and 
proportions to maximise profits without 
sacrificing quality. 

 

Developing technical skills whilst 
following complex structure and 
decoration requirements.  

 

 

BTEC Skills 
Tracker 

Preparing pizza dough, Making sauces 

from scratch 

 Frying, Simmering, Boiling, Preparing  

salad dressings, Marinating, Sauteing, 

Skewering and Grilling. 

Baking, whisking, Icing, Weighing and 

measuring.  

Chopping, Julienne, Dicing, Bridge hold 

and Claw grip.  

Pastry making, Scoring, Blind baking. 

Roasting, Grilling, Frying, Boiling, 

Steaming, Mashing. 

Mincing, Slicing, Cubing, Bridge hold 

and Claw grip.  

Baking, Decorating, Assembling, 

Bonding, Icing, Piping. 

Preparing Icing - fondant, royal 

icing and glaze.  

Decorating with fondant,  

buttercream, fruits and meringue. 

Piping techniques.  

Baking, whisking, beating, rubbing 

in , folding mixtures, 

experimenting with raising agents. 

Preparing biscuit dough.  

Applying attractive food 

presentations.  

Blending, Simmering, Frying, roasting, 

grilling, sauteing, searing.  

Preparing garnishes and side salads.  

Preparing more than one meal at a 

time in an ‘a la carte’ style.  

Applying attractive food presentations.  

Chopping, Julienne, Dicing, Mincing, 

cubing and peeling fruit and veg with a 

selection of knives.  

Using bridge hold and Claw grip.  

Mock exam practicals and 

additional kitchen time can be 

provided  so students can see 

how they manage their time, 

ensure their recipes 

complement each other and to 

consider any changes or tweaks 

that may need to be made.  

Although teachers can offer 

advice they cannot assist with 

the preparing or cooking of any 

of the dishes.  

Assessment Pupils knowledge and understanding is supported and assessed through the use of formative and summative assessments, ensuring our pupils know more and remember more. 



 

 


