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	Term 1 focus: Health and Hygiene, Basic food technology skills

This term, the class will split in two for food technology, so the students can use the kitchen at Clifford in a smaller group for a half term. As these are our first food technology lessons, there is a strong focus on being safe and hygienic within the kitchen, as a foundation for all we do at Kenwood. We start with the science of yeast, and then create a variety of breads and pastries. As well as the skills involved – measuring, following recipes, getting the perfect rise – there is also a sensory and therapeutic element to this first topic, with students kneading and shaping dough while communicating with staff and each other. All students will also participate in cleaning up, and have a finished piece to be proud of each lesson, which they can share with peers or family.


	1
	Understand basic Health and Hygiene in the food technology classroom.


	2

	Understand how yeast causes bread to rise

	3

	Design and make Dough balls/Mini Pizza/Sweet Dough.

	4
	Weigh and measure accurately

	5
	Understand the 2:1 ratio in making pastry and create sweet and savoury pastry dishes

	6
	 Follow recipes independently

	7
	Wash and clean up after cooking


Tier Three Keywords:
	Dough
	Yeast
	Kneading
	Prove
	Savour
	Rise


Recommended Reading:
	George’s Marverlous Medicine ‘Roald Dahl’
[image: ]  ‘Does chocolate make you grow?’
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