
 

Fairfield High School Curriculum Overview – Year 9 

Subject Food Why do we study these units in Year 9? 
 

Lessons per 
fortnight 

4 Year 9 in Food begins with health and safety, and then explores international cuisine. 
We then learn about food provenance, production and sustainability. We also 
consider how to be an ethical eater. 

Setting 25 pupils per 
rotation. 

 

 

Students are encouraged to be Responsible Global Citizens through activities/content on:  
Pupils are shown how to correctly use knives safety and effectively during the first lesson of the term. They will also re-
cap on basic health and hygiene regulations for the food room. Demonstrations are carried out by the teacher prior to 
each practical lesson, in order to model safe production methods, particularly when using the cookers. Pupils are 
expected to behave in a safe manner when in the room, looking after the equipment, themselves and others. 
 
This unit of work is titled ‘Foods From Around the World’ and pupils will learn about the culture and cuisines of a 
number of countries, designed to broaden their appreciation of different cultures and ways of life. 
 
This year we also covers topics on food provenance including food production methods and the importance of sourcing 
ingredients environmentally, ethically and sustainably.  
 

We ensure all students experience high challenge in the subject by including: Offering different challenge levels in 
terms of the outcome they produce. Recipes provided offer a basic minimum requirement, whilst students are 



 

encouraged to add additional ingredients and present their dishes in their own individual way. Written tasks also include 
extension exercises in order to stretch higher ability learners. 
Pupils are provided with verbal and written feedback after each section, giving the pupils targets to work on during the 
term.  
Literacy work this year includes:  
Learning key terms for kitchen equipment and processes. Displaying the names of utensils and processes on 
PowerPoints and around the classroom. Ensuring pupils to use the keywords and the correct terms in their written work, 
and when asking for equipment. 
Innovation and Creativity opportunities this year include:  
Pupils are encouraged to personalise their practical outcomes, whether this be through the ingredients they select, or 
the way the present their dish. This will allow pupils to use their imagination and creativity. We also include one 
‘seasonal’ outcome each term, whereby pupils are given a design and decorate task eg ‘Pumpkin Cookies at Halloween’ / 
‘Christmas Spiced Biscuits’.  

Employability opportunities/skills covered this year are:  
During the first lesson of the unit, we discuss reasons why being a good cook/chef is both an Art form and a Science. 
Pupils mind-map the transferable skills they use in other subjects which they will need to use in the kitchen and what 
personal attributes an individual need to be a successful cook/chef.   
We look at how chefs work, both through online videos and live demonstrations. This provides pupils with basic skills eg 
‘making a Bechamel sauce using the Roux method’. The importance of weighing, measuring-out and timing things 
accurately is reiterated throughout. 
  

 

 



 

Term Unit title Knowledge and 
Understanding/content 

Skills Assessment 
 

1-6  ‘Foods From 
Around the 
World.’ 

-Pupils will use a range of different 
skills to create dishes from ‘Around 
the World’. Each dish selected, 
introduced a new skills or 
technique. 
-Prior to each practical lesson, 
student will study the culture and 
cuisine of each country. 
-Topics are also linked to food 
provenance, including food 
production methods and the 
importance of sourcing ingredients 
environmentally, ethically and 
sustainably 
 

-Using the hobs, oven and grill safely and 
effectively 
-Using knives and equipment safely and 
effectively 
-Creating a Bechamel Sauce using the 
Roux method 
-Sensory analysis of spices – identifying 
them and understanding how they are 
blended to create individual flavours 
-All-in-one cake making 
-Handling raw meat 
-How to store foods safely and handle 
them hygienically 
-Measuring and weighing out accurately  
 
 

-Verbal and written 
feedback 
-Key Assessment 
task at end of unit 

 


