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Year 7 - Syllabus Overview

Three units covering Food Technology
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End of Year Outcomes
Learners will:
e Demonstrate safe and independent food preparation skills
e Apply knowledge of nutrition and sustainability to practical outcomes
o Work collaboratively to design and produce food products
e Understand key food science concepts and apply them in cooking

o Evaluate outcomes and improve designs using the DT process

Resources - Food - a fact of life and British Nutrition Foundation - Food Standards Agency - NHS Live Well



