
Week Topics Ingredients Required HWK

1 Assessment Baseline assessment None required

2 Knife skills –
bridge and claw 
hold
Function of 
micronutrients
Health and 
safety
Food hygiene

Mocktails/lemonade
90g Caster sugar
2 lemons
500ml water provide by teacher!

Don’t forget a 500ml bottle to store it 
in. i.e. recycle a plastic pop bottle or 
two!

HWK 1: 
Nutrients

3 Intervention & 
Target setting

HWK 2:Food 
labelling

4 Knife skills
Handling raw 
meat
Using the hon
Wok cooking
Preparing
vegetables
Catch up

Salt and pepper chicken Don’t 
forget your container
1 large chicken breast – please slice 
thinly at home as you wont be able 
to in the lesson
½  red pepper
½ white onion
1 egg
Provided by teacher 
100g flour
Salt and pepper seasoning

5 Macro and 
micronutrients
Ways to reduce 
fat in the diet

None required HWK 3:Sugar 

6 Cooking with a 
cereal
(carbohydrates/
cereals)
Using the hob 
safely
Knife skills –
bridge and claw 
hold

Noodles Don’t forget your container 
150g dried noodles
2 spring onions
50g beansprouts
Optional cooked chicken, pork or 
prawns
Provided by teacher
½ 5ml spoon sesame seeds (optional)
1x15ml spoon reduced salt soy sauce



WK Topics Ingredients Required Homework to 
bring to this 

lesson

7 Consequences of a 
poor diet

None required HWK 4: Food 
Hygiene and 
safety

8 Using an electric whisk 
safely
Using a range of tools 
for pattern 
marking/presentation
Food poisoning

Biscuits
100g unsalted butter, softened
100g golden caster sugar
1 small egg
200g plain flour, plus extra for dusting

½ tsp vanilla extract Provided by 
teacher – don’t forget your container!

9 Assessment –
newspaper article 
“rethink your drink”

None Set HWK 5: Dress 
the chef

10 Melting Method
Food presentation

Brownie don’t forget your container!
100g Chocolate (plain or milk works 
well, buttons are ideal)
100g Butter/Marg
200g Self Raising Flour
200g Sugar (Soft brown sugar works 
best but caster sugar still works well)
3 large eggs
Provided by teacher
2 tablespoons cocoa powder

11 Intervention None set HWK 6:Job 
roles –kitchen 
brigade

12 Cooking with a meat 
substitute
Using curry paste
Preparing vegetables
Food presentation
Using the hob safely
Knife skills – bridge and 
claw hold

Curry
200g Quorn
1 onion
5 mushrooms
Vegetable or chicken stock cube
splash of cream(long-life is great)
1 bounty bar
Provided by the teacher
1 clove of garlic
1 large spoon of balti paste
splash of olive oil
Salt



Week Topics Ingredients Required Homework to 
bring to this 

lesson

13 Environmental
health officer

None required HWK 7: 
Factors that 
affect what 
we eat/food 
logos

14 Culture & diversity Samosa and Naan Bread
All ingredients provided by 
teacher
Please provide £2.00 donation

15 Assessment EHO HWK 8: 
Vegetarians

16 Using the 
creaming in 
method
Adapting a recipe

Mini marble pear cakes Don’t
forget your container
100g caster sugar
100g soft margarine
2 eggs
100g self raising flour
½ pear
12 cake cases

Provided by teacher
1 x 15ml spoon coca powder
1 x 5ml spoon baking powder

17 Intervention HWK 9: 
Environmen
tal issues

18 Rubbing in 
method
Adapting a recipe
Pupil voice – think 
of feedback you 
can give your 
teacher about the 
course

Rock Cakes
Don’t forget your container!
200g self raising flour
75g butter
75g sugar
75g mixed dried fruit or jam
1 egg



Week Topics Ingredients Required Homework to 
bring to this 

lesson

19 How to reduce 
your carbon foot 
print when 
working in a 
catering 
establishment. 6rs

None set Revision

20 End of unit test None Set

This course will run for one and a half terms. Any extra weeks may be used for 
intervention, trips, guest speakers or seasonal/celebration cooking

During the school year your son/daughter will be taking part in many food 
practical lessons.  It is important that they are made aware of certain key facts so 
that the lesson runs smoothly.  I would appreciate it if you would ensure that their 
name is on any ingredient that they bring in and need to put into the fridge e.g., 
dairy products, fresh meats, fish etc...  This will make sure that they do not get 
their ingredients mixed up with other students in the class.  Some days there can 
be as many as 100 students cooking and storage is tight so labelling loose 
ingredients is important.  All high risk foods must be placed in the fridge, BEFORE 
morning registration. 

ATTENDING FP&N WITH NO INGREDIENTS
The number of times your child does not bring ingredients to practical lessons will 
be recorded throughout the academic year and will follow the policy outlined 
below:



FP&N Department NO-INGREDEINT Policy:

1 no 
ingredients

10 minute same day detention (break/lunch/after school)

2 no 
ingredients 

30 minute detention (Tuesday 3.15-3.45)/Letter home

3 no 
ingredients

30 minute  detention (Thursday 3.15-3.45) /Phone call home

4 no 
ingredients

Formal meeting with Head of Faculty one hour  detention (Tuesday 
3.15-4.15)

5 no 
ingredients

Formal meeting with Senior leader and head of faculty 

Ingredients MUST be weighed out at home prior to the lesson.  We do have 
weighing scales in school if your child needs to weigh and measure the day before
the lesson. We would encourage you to ask your son/daughter to weigh out their 
own ingredients rather than you doing this for them.  Please note we do not have 
spare ingredients or tubs in school to give to your child.  As your child only has 
one hour in which to cook they may be refused to join in with practical work if 
their ingredients are not weighed out before hand. Suitable containers must be 
brought to school to ensure that the product can go home. All long hair must be 
tied back and this included males and females.

If your son/daughter has missed a food lesson due to illness or other factors, then it 
is their responsibility on their return to school to go to their food teacher and ask 
them if they will need to purchase ingredients for the next lesson.  I do realise that 
they can not do this if the lesson is on that day or the day after as it can be difficult 
for them to get their ingredients at such late notice. 

If you have any queries please do not hesitate to contact me.  The best way to do 
this would be to write in your son/daughters planner and ask them to come and see 
me.  



Noodles Biscuits

Chicken Curry Fudge Brownie

Rock Buns

Vegetable Samosa Naan Bread

We aim to cook every other week. Ingredients MUST be 
brought to each session otherwise there will be sanctions. 

Please tell your teacher if you have any allergies/issues with the 
dishes. Don’t forget your container!



(Mrs T Powell)

Head of D&T/ Food Preparation and Nutrition Faculty
………………………………………………………………………………………………………………………………….

Student name__________________________________ Form_______________  

I acknowledge your letter referring to food practical lessons. 
I will ensure that my child brings ingredients to every practical lesson.
I am aware that homework must be completed once a fortnight.

My child has the following food allergies:

Parent/carer signature ______________________________________

I feel that it is important that your son/daughter participates in all 
practical lessons as the aims of these sessions are to build vital life 
skills and knowledge of foods as well as supporting them in meeting 
the standards of the new curriculum.  Could you please complete the 
reply slip below and ask your son/daughter to pass this back to their 
food teacher.
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