Food curriculum overview (long term plan)
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Take 5 —focus on
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will cook a variety of
dishes including;
vegetable soup,
crumble, stir fry, ragu
sauce, scone-based
pizza and carrot cakes.
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Pupils will explore
different cuisines from
around the World and
the Hospitality
Industry.

Pupils will cook a
variety of dishes
including; tagine, curry
using a homemade
curry paste, sweet &
sour, lasagne,
enchiladas, dish of
their choice and
chocolate brownies.
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catering.
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