Students to learn:

Year 9 Food Scheme of Work — ‘From Scratch’ 18 Lessons

e What makes a balanced diet (macronutrients and micronutrients)

e The importance of food safety when preparing and serving food
e To build on skills learned in Year 7 and 8

e To understand the health and financial benefits of choosing to make food from scratch.
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Additional optional practical tasks:

‘Take aways’:

Garlic bread/doughballs

Pizza

Curry with homemade curry sauce
Risotto

Lasagne

‘Afternoon Tea’:
Eccles cake

Granola bar/flapjack
Yorkshire pudding
Jam roly poly

Honey cake

Carrot cake




