Unit – Middle School Year 9 Autumn 2 2025 
	Name of unit-  Celebration – Christmas – What is Faith? How is this linked to Food. 
Raising Agents.

	Expected Outcomes- 
Health & Safety: PPE, use of cookers, knife safety – advanced knife skills. 
What is Faith? - Celebration – Christmas Cake and Christmas Fayre. Global Religious Dietary Choices – Religious factors, Why do people Fast? Does it develop the spiritual strength? Does it resist temptation? 
Community engagement – team work, cooking for the whole school.
Name the three Raising Agents – Mechanical, Biological and Chemical. 

What criteria am I assessing them against?  Completion of work, observation and outcomes of practical skills including food safety practices. Photographic evidence. 

	Developmental Focus Opportunities
Continue to practice finer skills and methods. Develop icing skills from last year - design and make using appropriate presentation techniques. 
Learners will know the principles of nutritional values in the ingredients including the micro nutrients (vitamins and minerals) and macro nutrients (fat, protein and carbs) required in larger quantities. 
Food handling and storage – key temperatures – Food Poisoning and the symptoms.

	Key Learning Points
	Powerful Knowledge

	Demonstrate design ideas.
Key Temperatures.
Food Poisoning and symptoms. 
Raising Agents. 
	Know appropriate colours and designs for specific purpose.
Demonstrate powerful icing skills and techniques.  


	Subject-Specific Vocabulary 
	Reading Opportunities

	Hygiene
Design
Symptoms
Nutrition
Celebration
Faith
	
 Reading and following a recipe. 
 Completion of work
 Reading PP from Board

	Possible Misconceptions
	Cross-Curricular Links

	Temperatures C/F
Understanding of colours and design for a specific purpose. 


	Maths / weights and measures
Science / temperatures
Religion





	Name of unit-  “Christmas Celebration and Food, Faith and Food, and Raising Agents”, aligned with the Early Learning Goal (ELG) areas. 

	
1. Communication and Language
· Activities:
· Group discussions on how different faiths celebrate with food.
· Present a festive recipe that uses a raising agent and explain the science behind it.
· Progress Opportunities:
· Expand vocabulary (e.g., fermentation, bicarbonate, celebration, tradition).
· Develop confidence in speaking, listening, and presenting ideas clearly.
2. Physical Development
· Activities:
· Practical baking sessions using different raising agents (e.g., yeast, baking powder).
· Safe handling of ingredients and equipment during festive food preparation.
· Progress Opportunities:
· Improve fine motor skills and coordination.
· Reinforce hygiene, safety, and posture in the kitchen.
3. Personal, Social and Emotional Development
· Activities:
· Reflect on personal and cultural food traditions.
· Work in teams to prepare a celebration dish from a chosen faith or culture.
· Progress Opportunities:
· Build empathy, respect, and teamwork.
· Encourage self-awareness and appreciation of diversity.
4. Literacy
· Activities:
· Write a recipe or blog post about a festive dish and its cultural significance.
· Read and interpret recipes and food science explanations.
· Progress Opportunities:
· Strengthen reading comprehension and writing for purpose and audience.
5. Mathematics
· Activities:
· Measure ingredients accurately for baking.
· Calculate rising times and temperature conversions.
· Progress Opportunities:
· Apply numeracy in real-life contexts like baking and recipe scaling.
6. Understanding the World
· Activities:
· Explore how different religions and cultures use food in celebrations.
· Investigate the science of raising agents and their role in baking.
· Progress Opportunities:
· Develop scientific thinking and cultural awareness.
7. Expressive Arts and Design
· Activities:
· Design a festive menu or food display inspired by a faith-based celebration.
· Create a visual guide to different raising agents and their effects.
· Progress Opportunities:
· Encourage creativity and visual communication.
 



