=== FOOD & COOKERY - YEAR 10
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HALF TERM 5 HALF TERM 6
CA6 - RECIPE AMENDMENT. CAT - MENU AND ACTION PLANNING FOR COMPLETED DISHES

DEVELOPMENT AND EVALUATION CA5 - FOOD PREPARATION, COOKING SKILLS AND TECHNIQUES

Consolidate practical learning on food preparation and cooking skills from the previous year to design, plan
and execute high skilled dishes and menus which are suitable for specific audiences. Design dove-tailed
time plans and produce dishes to a given brief.

Amend recipes to make
the suitable for varying
nutritional, culturarand
medical needs. Evaluate
the effectiveness and

suitability of menus and

develop new dishes.
.
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HALF TERM 4 2 Loe i ATENN Tt HALF TERM 3
CA4 - FACTORS AFFECTING FOOD CHOICE | | S| e CA3 - FOOD GROUPS, KEY NUTRIENTS AND A BALANCED DIET

Investigate the different reasons we choose to eat a range of foods. - Categorise foods into different groups. Explain the sources and
Evaluate the specific needs of different groups of people and the u functions of a range of macro and micronutrients. Describe the
factors which affect their choices including age, gender, location, consequences of unsatisfactory nutritional intake including excesses
medical status, work?ife, hobbies and more. ». 0 and deficiencies.
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HALF TERM | — HALF TERM 2
CAl - HEALTH AND SAFETY IN COOKING 2 % CAZ - FOOD LEGISLATION AND FOOD PROVENANCE

Describe the food related causes of ill health. i; #, Outline the laws which are in place to protect food establishments
Investigate common types of food poisoning — ) and consumers. Explain where different foods come from and

and the symptoms of %/ood-induce il health. evaluate how your food choices affect the environment.

Explain how to work safely and hygienically in

the cooking environment.
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https://docs.google.com/presentation/d/16sa5JAz4KbuAOsaCP1mLWnMq9o8tQhMC64TC3XFt1PM/edit?usp=sharing
https://www.bbcgoodfood.com/recipes/easy-white-bread
https://www.bbcgoodfood.com/recipes/baked-buffalo-chicken-wings
https://en.maillard.co/blogs/recipes/bacon-wrapped-chicken-ballotines
https://chefsinbusiness.co.uk/recipes/panne-mix/
https://www.jamieoliver.com/recipes/pasta-recipes/a-basic-recipe-for-fresh-egg-pasta/
https://www.bbcgoodfood.com/recipes/vanilla-cheesecake
https://www.bbcgoodfood.com/recipes/profiteroles
https://www.bbcgoodfood.com/recipes/ultimate-meringue
https://www.bbcgoodfood.com/howto/guide/how-to-fillet-a-fish
https://www.bbc.co.uk/food/recipes/fishcakes_1915
https://www.bbc.co.uk/food/recipes/easy_chicken_and_pea_31687
https://www.bbcgoodfood.com/recipes/basic-shortcrust-pastry
https://theskinnypot.com/how-to-debone-a-whole-chicken/
https://docs.google.com/presentation/d/1UCnvz0MGgOzy3RjZaP5Q-zi2aSJZZrygR5ouj86kBWI/edit#slide=id.gd419fbdfa2_0_45
https://www.youtube.com/watch?v=AlaSXeyciIc&t=203s
https://nationalcareers.service.gov.uk/job-profiles/environmental-health-officer
https://www.hse.gov.uk/catering/index.htm
https://www.youtube.com/watch?v=RwDeDNaqUxU
https://www.youtube.com/watch?v=ZXtRVzparpo
https://www.youtube.com/watch?v=ZXtRVzparpo
https://www.youtube.com/watch?v=hwlEvPK6SGY
https://www.youtube.com/watch?v=7ik-pnj0H7M
https://www.youtube.com/watch?v=_TuusKbRZEQ
https://www.highspeedtraining.co.uk/hub/kitchen-hierarchy-brigade-de-cuisine/
https://docs.google.com/presentation/d/1BICkPjCzQkVBk9yqVj8lN49DEF10QkyO7gpGAr8RSgQ/edit?usp=sharing
file:///Users/kyleblood/Downloads/Catering%20knowledge%20Organiser%20-%20LO5.pdf
https://explorefood.foodafactoflife.org.uk/
https://drive.google.com/file/d/1s4GY0JivxF7ZUC1Di2GRd4zUQHDUoCdR/view?usp=sharing
https://www.youtube.com/watch?v=WfcmanEi5gQ
https://www.youtube.com/watch?v=m4f7mZug_s4
https://practicalaction.org/schools/food-preparation-nutrition/
https://www.safefood.net/food-safety/kitchen-hygiene

