
 

Food curriculum overview (long term plan) 

 

 

 
Autumn 1 Autumn 2 Spring 1 Spring 2 Summer 1 Summer 2 

Year 7 Take 5 – focus on 

healthy eating, food 

safety, nutrition. Pupils 

will cook a variety of 

dishes including; 

vegetable soup, 

crumble, stir fry, ragu 

sauce, scone-based 

pizza and carrot cakes.  
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vegetable 

soup, crumble, 

stir fry, ragu 

sauce, scone-

based pizza 

and carrot 

cakes. 

Take 5 – focus on 

healthy eating, 

food safety, 

nutrition.  Pupils 

will cook a variety 

of dishes 

including; 

vegetable soup, 

crumble, stir fry, 

ragu sauce, scone-

based pizza and 

carrot cakes. 



Year 8 Sustainability & 

Seasonal foods.  

Pupils will look at what 

seasonal foods are and 

how we can ensure we 

are sustainable with 

our food. Pupils will 

cook a variety of 

dishes including; rice 

dish, mince-based 

dish, curry, quiche, 

calzone and a dish of 

their choice.  
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Year 9 Food from around the 

World and the 

Hospitality Industry.  
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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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chocolate 
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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. 



  

 

Year 10 Eduqas Level ½ 

Hospitality and 

catering. 

Unit 1 theory work & 

practical skills.  
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Year 11 Eduqas Level ½ 

Hospitality and 

catering. 

Unit 2 NEA & practical 

skills  
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