	
	
	



Year 7 Food and Nutrition Curriculum Map 2025 2026
	
	Week 1
	Week 2
	Week 3
	Week 4
	Week 5 
	Week 6 
	Week 7 
	Week 8

	Aut 1

	Understanding Health and Safety Practices – 4C’s.  Basic methods and skills.

	Unit
	What is the basic Food Hygiene and why is PPE important?
	What are the key principles of Food Hygiene and Safety?
	What are the key temperatures for food safety and what 
methods and skills are used to maintain them? 
	What are the 4 C’s of food safety and how do they relate to key temperatures?
	What are the basic five nutrients and why are they important? 
	What have you learnt so far? (assessment grid) 
	Were you present and engaged during this unit? Attendance check. 
	

	Aut
2
	Christmas Celebrations- religious aspects of Food Celebrations. Understanding health and safety practices.

	Unit
	Can you recap Food Hygiene & Safety practices? How do you 
evaluate dishes?
	What are the basic nutrients in the dish made?
	Can you draw a design for a cake or yule log and explain the temperature considerations? 
	How do you make a cake base while following hygiene practices?

	How do you decorate cakes or biscuits, and what is the connection between food and religion?
	How do food and religion influence the decoration of cakes and biscuits?
	How would you evaluate your completed cake? 
Assessment Grid. 
	

	Spring 1
	Healthy Lifestyles. Some culinary terms.

	Unit
	What are the hygiene & safety rules ? when using knives?
	What do culinary terms like Baine Marie and AL Dente mean? 
	Can you continue exploring Culinary Terms and 
Evaluate your dish using glazing techniques? 
	What are some functions of nutrients in the body ?

	 What makes a diet healthy and how does seasoning affect food? 
	How would you evaluate your understanding of nutrition? 
Assessment &
Attendance. 
	
	

	Spring 2
	Bread Making.  Food Origins. Evaluation of dishes. 


	Unit
	What are the steps and temperatures for Bread Making?  
	How do you make bread and monitor temperatures effectively?  
	How do you make and evaluate a Pizza ?
	How do you make and evaluate a Bread Loaf? 
	What have your learnt about bread making and food origins? 
Assessment & attendance. 
	
	
	

	Summer 1
	Staple Foods.  Food Labels and packaging.

	Unit
	What are the Food safety considerations when reading 
food labels?
	What information can you find on food labels? 


	How is Food Packaging designed and what is its purpose?  
	What are Staple Foods and why are they important? 
	What do Logos,
allergens & food labels tell us? 
	How do traffic light labels help consumers make healthy choices? Assessment. 
	
	

	Summer 2
	Food Miles, Sustainability, Food Provenance. 
Pasta.

	Unit
	What are food miles and how do they relate to food labels?  

	What are the ingredients in pasta and how are egg and wheat used?  
	How does Global warming affect food production? 
	What culinary terms and seasoning techniques are relevant to this topic? 

	How would you evaluate your understanding is sustainability and food provenance? 
	Assessment Enrichment
	Enrichment
	



	
	
	



