
 

Food / Catering KS3

 
Mastery in Year 8 
•	 Ability to work hygienically and safely at all 

times with a depth of understanding of why it 
is necessary. 

•	 Demonstration of independence whilst using 
tools, equipment and electrical machinery 
whilst preparing and cooking dishes.

•	 Understands how to calculate the cost 
of a recipe, how to add herbs and spices 
appropriately and can explain what fair trade 
and organic foods are.

 
Mastery in Year 7 
•	 Ability to work hygienically and safely at all 

times with an understanding of why it is 
necessary. 

•	 Demonstration of independence whilst using 
tools, equipment and electrical machinery 
whilst preparing and cooking basic dishes.

•	 Ability to explain how the ingredients of a 
recipe can contribute to a healthy diet and 
their origin.

TRANSITION

YEAR 
7

YEAR 
8

YEAR 
9

HEALTH AND SAFETY / FOOD HYGIENE
Do you know how to stay safe in the kitchen?  

Do you know what the 4 C’s are?

THE ORIGINS OF DIFFERENT FOODS
Where do our foods come from? How many miles have 
they travelled farm to fork? What are seasonal foods?

BASIC PREPARATION &  
COOKING SKILLS

Can you use the equipment to demonstrate your 
preparation and cooking skills to make healthy recipes?

HEALTH AND SAFETY  
/ FOOD HYGIENE

Do you know how to stop bacteria growth  
in the kitchen and in food?

EQUIPMENT / WEIGHING & MEASURING
Do you know the names and uses of the different 

pieces of equipment in the kitchen? Do you know how 
to weigh and measure accurately?

HEALTHY EATING
What foods do we need to eat to have a healthy and  

balanced diet? Do you know how to prepare and  
cook dishes that contain these foods?

FOOD STORAGE / FOOD 
POISONING

How can you prevent food poisoning 
by storing foods correctly?

COOKING HEALTHY 
BALANCED MEALS

Can you use your skills to read a recipe 
and cook a healthy balanced meal?

CATERING EQUIPMENT
Do you know the names and uses of the 
large pieces of equipment in a catering? 

Why are they so big?

CAREERS IN CATERING
Do you know the different names and job 

roles of the chefs in the kitchen? What 
qualifications does a chef need?

COOKING DISHES
Can you multi task in 

the kitchen?

CROSS CONTAMINATION  
& FOOD TEMPERATURES

How can you avoid cross contamination in 
the kitchen? 

THE COOKER
Do you know the different parts of the cooker  

and which recipes it can be used for?  
Hob? Grill? Oven?

HERBS AND SPICES
What are the advantages or 

disadvantages of adding herbs or 
spices? Where do they come from?

COSTING A RECIPE
Can you calculate exactly how much it costs 

to make a recipe? Can you work it  
out per portion?

FAIR TRADE & ORGANIC FOODS
What are the benefits of fair trade foods? Where do 

organic foods come from? What makes them organic?

HEALTH AND SAFETY / FOOD HYGIENE
Do you know how food poisoning is caused by poor 
hygiene? What is the difference food hygiene and 

personal hygiene?

FOOD POISONING 
CAUSES  

& SYMPTOMS
What are the names of the 

different types of food 
poisonings? 

 
Mastery in Year 9 
•	 Ability to work hygienically and safely at all 

times with a depth of understanding of why it 
is necessary to avoid different types of food 
poisoning. 

•	 Demonstration of independence and ability 
to multi task whilst using tools, equipment 
and electrical machinery whilst preparing and 
cooking dishes. 

•	 Have a knowledge of the catering industry 
including kitchen roles and equipment.


