DIXONS

Food Technology (Year 7) BROO_KLAN DS

Long Term Plan 2024/25

Week 1 Week 2 Week 3 Week 4 Week 5 Week 6 Week 7 Week 8 = Week 9 Week 10 Week 11 Week 12 Week 13
W/C 26/8 W/C 02/09 W/C 09/09 W/C 16/09 W/C 23/09 W/C30/09 | W/C07/10 | W/C14/10 W/C 04/11 w/c 11/11 w/C 18/11 W/C 25/11 W/C 02/12
Training days E Data days
= 14/11 + 15/11
- Preparing to Preparing to Fruit salad Fruit salad Eatwell Eatwell Cous cous 1 Cous cous Eatwell guide Eatwell guide Pasta salad Pasta salad
o cook cook guide guide . 2 2
g -
O .
W/C 09/12 W/C 16/12 W/C 06/01 wy/c 13/01 W/C 20/01 W/C27/01 | W/C03/02 W/C 10/02 W/C 24/02 W/C 03/03 W/C 10/03 w/cC 17/03 W/C 24/03
E E Trust Data days E
o - conference 06/03 + 07/03 -
= = 14/02 =
~ Shortbread Protein = Protein Savoury scones | Savoury Protein 2 Scone 1 Scone based Protein 2 Assessment Assessment Chicken 1 Chicken
@ = scones based pizza a1 pizza feedback feedback kebabs = kebabs
3. E Assessment E Assessment Special diets 1 | Special diets 1 E
w/c 31/03 w/C 21/04 W/C 28/04 W/C 05/05 w/C 12/05 W/C 19/05 E W/C02/06 | WC09/06 W/C 16/06 W/C 23/06 W/C 30/06 w/c07/07 w/c 14/07
May bank holiday E
05/05 .
2 Special diets Special diets 2 Bolognese Sources of food Sources of Bolognese 1 Sources of Sources of End of year End of year Cookies Assessment Assessment
S |2 1 food 1 = food 2 food 2 assessment assessment feedback feedback
> L]
i .




DIXONS

Food Technology (Year 8) ?ROOKLﬁN DS

Long Term Plan

Week 1 Week 2 Week 3 Week 4 Week 5 Week 6 Week 7 Week 8 : Week 9 Week 10 Week 11 Week 12 Week 13
W/C 26/8 W/C 02/09 W/C 09/09 W/C 16/09 W/C 23/09 W/C30/09 | w/C07/10 | W/C14/10 w/C 04/11 w/c 11/11 w/cC 18/11 W/C 25/11 W/C 02/12
Training days E Data days
= 14/11 + 15/11
- Macro Macro nutrients Apple cake Apple cake 'V”_C"O Micro Bolognese T Bolognese Kitchen safety | Kitchen safety | Mac and Mac and
) nutrients nutrients nutrients - cheese cheese
g -
O .
W/C 09/12 W/C 16/12 W/C 06/01 wy/c 13/01 W/C 20/01 W/C27/01 | W/C03/02 W/C 10/02 W/C 24/02 W/C 03/03 W/C 10/03 w/c 17/03 W/C 24/03
E E Trust Data days E
- - conference 06/03 + 07/03 3
- - 14/02 -
e~ | Gingerbread The 4Cs n The 4Cs Bread rolls Bread rolls Special Yeast based 7 Yeast based Special Diets Special Diets Special Diets Jollof o Jollof
% loaf . Diets 1 pizza - pizza 1 2 2 -
S E assessment E assessment (Taste testing) | (Taste testing) E
w/C31/03 W/C21/04 W/C 28/04 W/C 05/05 W/C 12/05 W/C 19/05 E W/C02/06 | WC09/06 W/C 16/06 W/C 23/06 W/C 30/06 w/c07/07 Wy/C 14/07
May bank holiday E
05/05 .
2 Sources of Sources of Stir fry Stir fry Food labelling Food = Lemon End of year End of year Assessment Lemon Brownies Brownies
S food food labelling 1 cheesecake assessment assessment feedback cheesecake
> [
u [ ]




DIXONS

Food Technology (Year 9) BROOKLAN DS

Long Term Plan

Week 1 Week 2 Week 3 Week 4 Week 5 Week 6 Week 7 Week8 @ Week9 Week 10 Week 11 Week 12 Week 13
W/C 26/8 W/C 02/09 W/C 09/09 W/C 16/09 W/C 23/09 w/c30/09 | w/co7/10 Ww/C 14/10 W/C 04/11 w/c11/11 w/C 18/11 W/C 25/11 W/C 02/12
Training days E Data days
= 14/11 + 15/11
- Chicken Macro nutrients | Banana Bread Special diets | Sweetand Sweet and Cinnamon = Macro Chicken Banana Bread | Micro Sweet and
o nuggets and Micro sour sour rolls = hutrients nuggets nutrients sour chicken
= nutrients chicken feedback - Assessment
(@) Assessment .
W/C 09/12 W/C 16/12 W/C 06/01 w/c 13/01 W/C 20/01 w/c27/01 | w/co03/02 w/c10/02 | w/C24/02 W/C 03/03 W/C 10/03 w/c17/03 W/C 24/03
E E Trust Data days E
- - conference 06/03 + 07/03 .
. . 14/02 .
o~ Sweet and Ging.erb.read »  Special diets Cooking Cinnamon End of cycle | Sausagerolls J  Macro Chicken Micro Banana Special diets 2 Cooking
% sour biscuits = methods rolls test » nutrients nuggets nutrients Bread =  methods 1
5 feedback . . .
W/C31/03 W/C 21/04 W/C 28/04 W/C 05/05 W/C 12/05 W/C 19/05 E W/C 02/06 WC 09/06 W/C 16/06 W/C 23/06 W/C 30/06 w/c07/07 Wy/C 14/07
May bank holiday E
05/05 .
2 Sweet and Cinnamon rolls | Sweetand sour Cooking Baked Endof 2  Cooking Baked Cooking Sausage rolls | End of cycle End of cycle Brownies
S | sour chicken feedback methods 2 cheesecake cycletest ¢ methods cheesecake methods 2 assessment test
O | Assessment - feedback




Hospitality and Catering (Year 10)

Long Term Plan

DIXONS

y group)

Week 1 Week 2 Week 3 Week 4 Week 5 Week 6 Week 7 Week 8 . Week 9 Week 10 | Week 11 | Week 12 Week 13
W/C28/8 | W/C04/09 W/C 11/09 W/C 18/09 W/C25/09 | W/C02/10 W/C 09/10 W/C 16/10 = W/C06/11 | W/C13/11 | W/C20/11 | W/C27/11 W/C 04/12
Training E Data days
days +1 = 23/11+
Baseline Baseline ) Trifle : ) lasagne
Eval - Eval
- test test WCFB A041 valuations A041 feedback AO4.1 valuations | AQ4.1 A04.2 feedback
w L]
< -
o) Minestrone | Swiss roll Pasta Bake | Fruit pie | Meringue Traditional | Gelatine set = Scotch Butter Lasagne Sweet and
soup and nests trifle cheesecake @ eggs chicken sour
custard : Assessment | chicken
Assessment
W/C11/12 | W/C18/12 = W/co08/01 W/C 15/01 w/c22/01 | w/C29/01 W/C 05/02 = W/C19/02 w/Cc26/02 | w/c04/03 | w/C11/03 | W/C18/03 = W/C08/04
E Trust conference E Data days E
. 09/02 . 07/03 + 08/03 .
: : AOL3 AOL4 | AO1 End A021
. AO4 . of unit AO1 .
A04.2 A04.3 : AO4.4 A04.5 WCFB AO1.1 AO01.2 : test WCFB : A02.2
Glazed Yule log * Profiteroles Croissants Portion Chicken Soup . Buffalo Jerk Jam . Cinnamon
«~ | fruit tart H a Kiev (Thursday = wings chicken making = rolls
§ : chicken group) : with rice and :
i Assessment and peas Victoria * Assessme
Stock sponge nt
: (Thursda : :
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yjelly
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W/C15/04 | W/C 22/04 w/C 29/04 W/C 06/05 W/C13/05 | W/C20/05 = W/C03/06 WC 10/06 W/C17/06 | W/C24/06 | W/C01/07 | W{E08/07 \(~ )\ [W/C[15/07
May bank holiday E Data day
06/05 . 19/07
A02.3 AO2 End of | AO2 Unit 2.2 Unit 2.2 | Unit 2.2 : Unit 2.2 Unit 2.2 Motgk | Unit 2.1 | Unit 2.1
unit test WCFB : practica
. assessme
o u
() . nt
g E Feedback
Cinnam | Empanadas | chocolate | Fish and Recipe Recipe = Recipe Mock
on roll mousse chips trials trials * trials practical
feedbac and assessment
k strawberr :




Hospitality and Catering (Year 11)

Long Term Plan

DIXONS

ent

Week 1 Week 2 Week 3 Week 4 Week 5 Week 6 Week 7 Week 8 . Week 9 Week 10 Week 11 Week 12 Week 13
W/C 26/8 W/C 02/09 W/C 09/09 W/C 16/09 W/C 23/09 w/c30/09 | w/co7/10 | w/cC14/10 w/c 04/11 w/c11/11 w/c18/11 W/C 25/11 W/C02/12
Training days + E Mock exams Mock exams 28/11Year 11
1 pupil day - Data days mock data
. 14/11 + 15/11 deadline
; Unit 2.1 Fish tacos Unit 2.2 Banoffee Unit 2.2 | Katsu Unit2.2 * Chickenand | LO2.1 Cookie L02.1 Recipe
S practice and pie curry * mushroom dough ice trials
© mayonnaise _ pie cream
Unit 2.1 Evaluation Unit 2.1 Evaluation | Unit 2.1 Evaluati | Unit 2.1 ' Evaluation Unit 2.2 Evaluation | Unit 2.2 L0O2.2
practice practice Assess on Assess : assess assess
W/C 09/12 W/C 16/12 W/C 06/01 w/c 13/01 W/C 20/01 W/C27/01 | W/C03/02 W/C10/02 | w/cC24/02 W/C 03/03 W/C 10/03 w/C17/03 W/C 24/03
E E Trust Data days Mock exams E
- 1 conference 06/03 + 07/03 .
. = 14/02 Mock exams -
~ Recipe Recipe :  Unit2.2 Recipe trials Recipe Recipe : End of :
% trials trials = assess trials trials Unit 2.2 = Unit 2.2 . . Practical Practical LO3 * Assessment
g . . Recipe trials .
I . assess = assess exams exams assessme = feedback
5 5 o
L02.2 L0023 = L02.3 End of LO2 | Assessme | LO3.1 L03.1 . .
: assessment | nt : L03.2 L03.2 L03.3 L03.3 Evaluatio 3 & 1uations
. feedback . ns :
w/C 31/03 W/C 21/04 W/C 28/04 W/C 05/05 W/C 12/05 W/C 19/05 W/C02/06 | WC09/06 | W/C16/06 W/C 23/06 W/C 30/06 W/C 07/07 W/C 14/07
May bank holiday E
o 05/05 .
2 .
(8] "
> .
(o] -
Evaluatio | Feedback Feedback Walking Revision Revision = Revision | Revision | Revision
ns and and talking .
improvem | improvement | mock _
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