
 

Oakfield Lodge Food Technology Year 9 Scheme of Work 

 

 
Subject: Food Technology 

Year: 9 
 

Timescale (hours): 18 Unit Title: The Great British Bake Off 

Overall Learning Objectives/Outcomes 
Differentiated (e.g. know, understand, able to do/apply; must, should, could; all, most, some etc) 

Objectives: You will learn… 

ALL pupils will: Understand how to respond to a design brief and how to design food products for a specific market. Pupils will understand how to use a number of 
suitable technical and decorative techniques to produce a series of baked products for a specific target market. Pupils will understand functions of key 
ingredients. Will understand the importance of labeling on food packaging. 

MOST pupils will not have made so much progress and will: Understand how cultural and societal demands can affect the choice of food products. 

SOME pupils will have progressed further and will: Identify strengths and weaknesses in component characteristics to justify design choices.  Some will be able to 
modify practical work in response to critical self- evaluation. 

 

Outcomes: I expect… 

ALL pupils will: Design and make a series of baked products that would be suitable to be sold in a bakery, selecting appropriate materials, components and 
equipment with a focus on the quality of finish. 

MOST pupils will not have made so much progress and will: Work with a variety of different materials showing some precision.  

SOME pupils will have progressed further and will: Evaluate and justify their design choices by showing that they are fully aware of the component characteristics. 
Specific Independent Learning Skills which are required and developed through this Scheme of Work. 

- Independent Enquirers 
- Creative thinkers 
- Reflective learners 
- Team workers 
- Self managers 
- Effective participants 

CEIAG: 
- Understanding the importance of food nutrition and a balanced diet. 
- Time management and future planning 
- Guidance on further Design education and career opportunities. 
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Time Section of Topic & Learning 
Objectives and Outcomes 

Possible Differentiated 
Teaching Activities 

Assessment Homework Tasks Literacy/ 
Numeracy/ 

ICT 

Resources 

1hr 
Week 
1 

Lesson 1:    
Introduction to the project and  
re-introduction to food 
technology room 
 
Objectives: You will learn... 
ALL: To understand what the design brief 
requires and what a specification is.  
MOST: To identify points we must 
consider in designing baked products. 
SOME: To explain why we would use 
sources of inspiration to do this. 
 
Outcomes: I expect... 
ALL: To have completed a task analysis 
suggesting at least 3 points for each 
category. 
MOST: To have completed a task analysis 
suggesting 4+ points for each category. 
SOME: Have completed a detailed task 
analysis including your own category.   
 

STARTER: Identify current level and 
what you need to do to get to the next 
level for each of the 4 practical levels. 
  
MAIN ACTIVITY 1: Identifying need in 
Design Brief 
H: HOW are you going to do this? 
M: WHY are you being asked to do this? 
L: WHAT is it asking you to make. 
MAIN ACTIVITY 2: Task Analysis 
H: Add own category. 
M: Creative four + points for each 
category. 
L: Three basic points for each category. 
PLENARY: Key words - Anagrams 
H: Advanced words: Independently, 
Component 
M: Complex words: Temperature, 
Production 
L: Basic words: Uniform, organised 
 

- Questioning (open 
and targeted) 

- Thumbs up / 
Thumbs down 

- Observation 
 
Formal homework 
 
Informal feedback in 
class 
 
Formal written 
feedback given in 
work booklets and 
progress log books 
 
Class discussion 
 
Q&A 
 
Use of self- 
assessment criteria 
during practical tasks  
 
Use of self-
assessment criteria 
for written 

Product analysis 
Choose 2 different 
types of food 
packaging to analyse, 
using the acronym 
SATSUMAS  
Success criteria: 
Level 6: Some 
excellent detailed 
analysis written. 
Research is taken from 
at least 2-3 (possibly 
more) different 
sources. Some 
detailed comments 
and opinions 
expressed. All of the 
information is written 
in your own words. 
Excellent and creative 
presentation. 
Level 5: Some good 
analysis written with 
some detail. Research 
is taken from 2 
different sources. 
Some good comments 
and opinions 

Measuring 
and weighing 
out specific 
ingredients 
 
Introduction 
to specific key 
technical and 
sensory terms 
 
Writing 
specific 
evaluations 
 
 

- Work 
Booklets 

- Progress log 
books 

- H&S sheets ( 
if not already 
given by 
another unit) 

- Power point 
presentation  

- Fully 
equipped 
food 
technology 
room 
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evaluations of 
practical work  
Self and peer 
evaluations of 
practical work 
 
 

expressed. The 
information is mostly 
written in your own 
words. Very good and 
creative presentation. 
Level 4: Basic research 
undertaken. A few 
good analytical points 
written. Little or no 
reference to own 
comments/ opinions. 
Fairly good 
presentation. 

2hr 
Week 
1  

Lessons 2+3:   
PRACTICAL – Mini Quiches 
Batch production / identify 
methods of ensuring 
consistency (pastry cutters, 
timings etc) 
 
Objectives: You will learn... 
ALL: To understand what coagulation is 
and how to make a basic pastry. 
MOST: To identify ways that pastry could 
be adapted to make other products 
SOME: To explain the importance of 
quality control/ health and safety. 
 
Outcomes: I expect... 
ALL: To have completed a minimum of 6 
mini quiches. 

STARTER: Safety and hygiene starter 
H: HOW would you work safely?  
M: WHY do we need to follow these 
rules? 
L: WHAT is wrong with not following 
these rules? 
 
MAIN ACTIVITY 1: Teacher Dem – How 
to (Questioning)  
H: What changes to this recipe would 
you recommend? (Evaluation) 
M: What is the problem with using too 
much water in the pastry or too much 
liquid in the filling? (Analysis) 
L: Can you identify where short crust 
pastry is used in food industry? 
(Application) 
MAIN ACTIVITY 2: Complete mini 
quiches 

- Questioning (open 
and targeted) 

- Thumbs up / 
Thumbs down 

- Observation 
 
Formal homework 
 
Informal feedback in 
class 
 
Formal written 
feedback given in 
work booklets and 
progress log books 
 
Class discussion 
 
Q&A 
 

N/A Measuring 
and weighing 
out specific 
ingredients 
 
Introduction 
to specific key 
technical and 
sensory terms 
 
Writing 
specific 
evaluations 
 

-  

- Work 
Booklets 

- Progress 
log 
books 

- H&S 
sheets ( 
if not 
already 
given by 
another 
unit) 

- Power 
point 
presenta
tion  

Fully equipped 
food technology 
room 
Recipe cards 
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MOST: To have completed a series of 
neat, fairly uniform quiches, made semi 
independently. 
SOME: To have completed a series of 
neat, uniform quiches made 
independently. 
 

Pupils to weigh out most ingredients in 
order to familirise themselves with key 
weights (grams/mls etc) 
. 
H: Select own tools/ equipment- 
independently made. 
M: Complete a series of fairly uniform 
quiches. 
L: Complete basic series of quiches 
PLENARY: Quiche Self / Peer / Teacher 
assessment  
Evaluation using writing frame in 
booklet: Success criteria to be used by 
students as a guide 
H: Analyse and critically evaluate 
practical work in detail using all of 
SATSUMAS acronym. 
M: Identify ways that the pastry could 
be modified 
L: Identify good and bad points and set 
own target.  
 

Use of self- 
assessment criteria 
during practical tasks  
 
Use of self-
assessment criteria 
for written 
evaluations of 
practical work  
Self and peer 
evaluations of 
practical work 
 

 

Evaluation help 
sheets  
Success criteria 
cards 
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1hr 
Week 
2 

Lesson 4:  Application of 
Knowledge and Understanding 
 

PRACTICAL – Scone based pizza 
One off production / identify 
methods of ensuring 
consistency  
Objectives: You will learn... 
ALL: To understand how to make a basic 
pizza  
MOST: To identify ways that pizza could 
be adapted to suit the needs of different 
people 
SOME: To explain the importance of 
quality control/ health and safety. 
 
Outcomes: I expect... 
ALL: To have completed a neat, 
presentable pizza. 
MOST: To have completed a neat, fairly 
presentable pizza, made semi 
independently. 
SOME: To have completed a neat, 
creative pizza, made independently. 
 

STARTER: Safety and hygiene starter 
H: HOW would you work safely?  
M: WHY do we need to follow these 
rules? 
L: WHAT is wrong with not following 
these rules? 
 
MAIN ACTIVITY 1: Complete pizza. 
H: Select own tools/ equipment- 
independently made. 
M: Complete a fairly creative and 
presentable pizza semi-independently 
L: Complete basic pizza with prompts 
PLENARY: pizza Self / Peer / Teacher 
assessment  
Evaluation using writing frame in 
booklet: Success criteria to be used by 
students as a guide 
H: Analyse and critically evaluate 
practical work in detail (using all of 
SATSUMAS acronym if time allows).  
M: Identify ways that the pastry could 
be modified using star diagram 
L: Identify good and bad points and set 
own target using star diagram. 
 

- Questioning 
(open and 
targeted) 
- Thumbs up / 
Thumbs down 
- Observation 
 
Formal homework 
 
Informal feedback 
in class 
 
Formal written 
feedback given in 
work booklets and 
progress log books 
 
Class discussion 
 
Q&A 
 
Use of self- 
assessment criteria 
during practical 
tasks  
 
Use of self-
assessment criteria 
for written 
evaluations of 
practical work  

N/A Measuring 
and weighing 
out specific 
ingredients 
 
Introduction 
to specific key 
technical and 
sensory terms 
 
Writing 
specific 
evaluations 
 

 

Work 
Booklets 
Progress log 
books 
H&S sheets ( 
if not 
already 
given by 
another 
unit) 
Power point 
presentation  
Fully 
equipped 
food 
technology 
room 
Recipe cards 
Evaluation 
help sheets  
Success 
criteria 
cards 
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Self and peer 
evaluations of 
practical work 
 

1 hr. 
Week 
2 

Lesson 5: Research 

Theory: Food packaging and 

labelling 
 
Objectives: You will learn... 
ALL: To understand the importance of 
food labeling and traffic light system 
MOST: To identify ways that food 
labeling can be modified for ease of use 
SOME: To explain the importance of 
using specific food labeling. 
 
Outcomes: I expect... 
ALL: To have completed several mini 
research tasks 
MOST: To have completed several mini 
research tasks with some justifications 
SOME: To have completed several mini 
tasks in detail and fully justified. 
 

STARTER: Peer Assessment –Research 
Pupils to get out research h/w and pass 
it to the person on their left. Everyone is 
to have someone else’s work. If some 
have forgotten then some pupils should 
work in pairs.    
H: Will be largely independent in giving 
feedback.  
M: Will create feedback with some help 
from sentence starters and keywords. 
L: Will produce feedback largely using 
sentence starters and key words to give 
feedback. 
TASK 1: Food packaging and labeling 
task after class discussion related to  
power point 
H: 3+ fully justified reasons  
M: 2-3 reasons given (full sentences) 
L: Basic reasons given. 
 TASK 2: Pupils complete timed pair 
activity. 

Questioning (open 
and targeted) 
- Thumbs up / 
Thumbs down 
- Observation 
 
Formal homework 
 
Informal feedback in 
class 
 
Formal written 
feedback given in 
work booklets and 
progress log books 
 
Class discussion 
 
Q&A 
 

Homework 2: Organic 
and fair-trade  
Research the terms 
‘organic’ and ‘fair-
trade. What do they 
mean and why are 
they important in the 
food industry? What 
are the negative/ 
positive points? What 
is your opinion? 
 
Level 6: Some 
excellent detailed 
analysis written. 
Research is taken 
from at least 2-3 
(possibly more) 
different sources. 
Some detailed 
comments and 

Measuring and 
weighing out 
specific 
ingredients 
 
Numeracy task: 
identifying 
weights 
 
Introduction to 
specific key 
technical and 
sensory terms 
 
Writing specific 
evaluations 

Work Booklets 
Progress log 
books 
Power point 
presentation  
Fully equipped 
food technology 
room 
Recipe cards 
Evaluation help 
sheets  
Success criteria 
cards 
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 H: All 8 answers completed with 
justifications 
M: Up to 6 answers completed with 
some justifications 
L: At least 3 answers completed 
 
TASK 3: Timed packaging symbols 
drawing mini task followed by key 
questions 
H: All 6 completed neatly and ALL 
question sections answered. 
M: Up to 4+ completed neatly and 
MOST question sections answered. 
L: At least 3 completed and SOME 
question section completed. 
 
 
Plenary: Nutritional labels timed task- 
creating a traffic light system for 3 
mystery products (numeracy task) 
 
H: All sections coloured accurately 
M: Up to 2  products completed neatly  
L: At least 1 product completed fully  
 

Use of self- 
assessment criteria 
during practical tasks  
 
Use of self-
assessment criteria 
for written 
evaluations of 
practical work  
Self and peer 
evaluations of 
practical work 

opinions expressed. 
All of the information 
is written in your own 
words. Excellent and 
creative presentation. 
Level 5: Some good 
analysis written with 
some detail. Research 
is taken from 2 
different sources. 
Some good comments 
and opinions 
expressed. The 
information is mostly 
written in your own 
words. Very good and 
creative presentation. 
Level 4: Basic research 
undertaken. A few 
good analytical points 
written. Little or no 
reference to own 
comments/ opinions. 
Fairly good 
presentation. 
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2hrs 
Week 
3 

Lessons 6+7: Application of 

knowledge and Understanding  
Bread/ functions of ingredients 
 
Objectives: You will learn... 
ALL: To understand how to make bread 
and the key functions of ingredients. 
MOST: To identify ways that bread could 
be adapted to make other products 
SOME: To explain the importance of 
quality control/ health and safety. 
 
Outcomes: I expect... 
ALL: To have completed a presentable 
bread product. 
MOST: To have completed a neat and 
presentable bread product, made semi 
independently. 
SOME: To have completed a neat and 
presentable bread product, made 
independently. 
 
 

STARTER: Respond to me! 
Pupils complete individual task 
identified by teacher marking.  
H: Be creative! 
M: Analysis / Evaluation   
L: Complete an activity. 
 
MAIN ACTIVITY 1: Teacher Dem – How 
to (Questioning)  
H: What changes to this recipe would 
you recommend? (Evaluation) 
M: What is the problem with using hot 
water instead of lukewarm? What will 
happen to the bread if we do not knead 
it? (Analysis) 
L: What is gluten and why is it important 
in bread making? (Application) 
MAIN ACTIVITY 2: Complete bread 
product 
Pupils to weigh out most ingredients in 
order to familarise themselves with key 
weights (grams/mls etc) 
. 
H: Select own tools/ equipment- 
independently made. 
M: Complete a neat and presentable 
bread product. 
L: Complete basic bread product with 
help. 
PLENARY: Bread Self / Peer / Teacher 
assessment  

Questioning (open 
and targeted) 
- Thumbs up / 
Thumbs down 
- Observation 
 
Formal homework 
 
Informal feedback in 
class 
 
Formal written 
feedback given in 
work booklets and 
progress log books 
 
Class discussion 
 
Q&A 
 
Use of self- 
assessment criteria 
during practical tasks  
 
Use of self-
assessment criteria 
for written 
evaluations of 
practical work  
Self and peer 
evaluations of 
practical work 

 Measuring 
and weighing 
out specific 
ingredients 
 
Introduction 
to specific key 
technical and 
sensory terms 
 
Writing 
specific 
evaluations 

Work 
Booklets 
Progress log 
books 
Power point 
presentation  
Fully 
equipped 
food 
technology 
room 

Recipe cards 
Evaluation help 
sheets  
Success criteria 
cards 
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Evaluation using writing frame in 
booklet: Success criteria to be used by 
students as a guide 
H: Analyse and critically evaluate 
practical work in detail using all of 
SATSUMAS acronym. 
M: Identify ways that the bread could be 
modified 
L: Identify good and bad points and set 
own target.  
 

1hr 
Week 
4 

Lesson 8:  Research/design 
work- Vegetarian pizza 
design 

Objectives: You will learn... 
ALL: To understand how to present and 
annotate design work effectively. 
MOST: To identify reasons why people 
chose to become vegetarians. 
SOME: To justify reasons for use of key 
components within design work. 
 
Outcomes: I expect... 
ALL: To have completed 3 initial designs 
and 1 final design, all with labels. 
MOST:  To have completed 3 initial 
designs and 1 final design, all with labels 
and some detailed annotation. 
SOME:  To have completed 3 initial 
designs and 1 final design, all with labels 

STARTER: Peer Assessment –Research 
Pupils to get out research h/w and pass 
it to the person on their left. Everyone is 
to have someone else’s work. If some 
have forgotten then some pupils should 
work in pairs.    
H: Will be largely independent in giving 
feedback.  
M: Will create feedback with some help 
from sentence starters and keywords. 
L: Will produce feedback largely using 
sentence starters and key words to give 
feedback. 
 
MAIN ACTIVITY 1: Vegetarian pizza 
design using template as a guide 
H: Detailed annotations and creative 
design work.  
M: Explain why people become 
vegetarians? 

Questioning (open 
and targeted) 
Thumbs up / 
Thumbs down 
Observation 

 
Formal homework 

 
Informal feedback 
in class 

 
Formal written 
feedback given in 
work booklets and 
progress log 
books 

 
Class discussion 

 
Q&A 

 

HOMEWORK 2 DUE IN 
 
Homework 3: 
Vegetarian research 
Research the term 
‘Vegetarian’. What 
does it mean? Is there 
more than one type of 
vegetarian? Why do 
people decide to 
become vegetarians? 
What are the 
negative/ positive 
points? What is your 
opinion?  
 
Success criteria: 
Level 6: Some 
excellent detailed 
analysis written. 
Research is taken 

Measuring 
and weighing 
out specific 
ingredients 
 
Introduction 
to specific key 
technical and 
sensory terms 
 

- Writing 
specific 
evaluations 

Work Booklets 
Progress log 
books 
Power point 
presentation  
Fully equipped 
food technology 
room 
Recipe cards 
Evaluation help 
sheets  
Success criteria 
cards 
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and detailed annotation, justifying key 
components used. 
 

L: What do you need to ensure designs 
meet the needs of the target audience? 
MAIN ACTIVITY 2: Peer Assessment of 
design work.  
 H: Will be largely independent in giving 
feedback.  
M: Will create feedback with some help 
from sentence starters and keywords. 
L: Will produce feedback largely using 
sentence starters and key words to give 
feedback. 
  
PLENARY:  Which is the healthier 
product and why? 
H: Why? All 6 points completed 
M: How? Up to 4 completed 
L: What? Up to 3 completed 
 

Use of self- 
assessment 
criteria during 
practical tasks  

 
Use of self-
assessment 
criteria for written 
evaluations of 
practical work  
Self and peer 
evaluations of 
practical work 

from at least 2-3 
(possibly more) 
different sources. 
Some detailed 
comments and 
opinions expressed. 
All of the information 
is written in your own 
words. Excellent and 
creative presentation. 
Level 5: Some good 
analysis written with 
some detail. Research 
is taken from 2 
different sources. 
Some good comments 
and opinions 
expressed. The 
information is mostly 
written in your own 
words. Very good and 
creative presentation. 
Level 4: Basic research 
undertaken. A few 
good analytical points 
written. Little or no 
reference to own 
comments/ opinions. 
Fairly good 
presentation. 
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1hr 
Week 
4 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Lesson 9:  Cupcakes 
 

PRACTICAL – Mini cakes 
Batch production / identify 
methods of ensuring 
consistency  
Objectives: You will learn... 
ALL: To understand how to make a basic 
series of mini cakes. 
MOST: To identify ways that the mini 
cakes could be adapted to suit the needs 
of different people 
SOME: To explain the importance of 
quality control/ health and safety. 
 
Outcomes: I expect... 
ALL: To have completed a series of neat, 
uniform mini cakes. 
MOST: To have completed a series of 
neat, fairly presentable mini cakes made 
semi independently. 
SOME: To have completed a series of 
neat, creative mini cakes, made 
independently. 
 

STARTER: Safety and hygiene starter 
H: HOW would you work safely?  
M: WHY do we need to follow these 
rules? 
L: WHAT is wrong with not following 
these rules? 
 
MAIN ACTIVITY 1: Complete cupcakes. 
H: Select own tools/ equipment- 
independently made. 
M: Complete a fairly creative and 
presentable series of mini cakes semi-
independently 
L: Complete basic series of mini cakes 
with prompts 
PLENARY:  Self / Peer / Teacher 
assessment  
Evaluation using writing frame in 
booklet: Success criteria to be used by 
students as a guide 
H: Analyse and critically evaluate 
practical work in detail (using all of 
SATSUMAS acronym if time allows).  
M: Identify ways that the pastry could 
be modified using star diagram 
L: Identify good and bad points and set 
own target using star diagram. 
 

Questioning (open 
and targeted) 
- Thumbs up / 
Thumbs down 
- Observation 
 
Formal homework 
 
Informal feedback in 
class 
 
Formal written 
feedback given in 
work booklets and 
progress log books 
 
Class discussion 
 
Q&A 
 
Use of self- 
assessment criteria 
during practical tasks  
 
Use of self-
assessment criteria 
for written 
evaluations of 
practical work  

- Self and peer 
evaluations of 
practical work 

N/A Measuring 
and weighing 
out specific 
ingredients 
 
Introduction 
to specific key 
technical and 
sensory terms 
 

- Writing 
specific 
evaluations 

Work Booklets 
Progress log 
books 
Power point 
presentation  
Fully equipped 
food technology 
room 
Recipe cards 
Evaluation help 
sheets  
Success criteria 
cards 
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2hr 
Week 
5 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Lesson 10/11:   
PRACTICAL : Victoria 
Sponge cake 
One off production / identify 
methods of ensuring 
consistency/ Key functions of 
ingredients 

 
Objectives: You will learn... 
ALL: To understand how to make a 
victoria sponge cake and the key 
functions of ingredients. 
MOST: To identify ways that this cake 
could be adapted to make other products 
SOME: To explain the importance of 
quality control/ health and safety. 
 
Outcomes: I expect... 
ALL: To have completed a presentable 
Victoria sponge cake. 
MOST: To have completed a neat and 
presentable Victoria sponge cake, made 
semi independently. 
SOME: To have completed a neat and 
presentable Victoria sponge cake, made 
independently. 
 
 

STARTER: Safety and hygiene starter 
H: HOW would you work safely?  
M: WHY do we need to follow these 
rules? 
L: WHAT is wrong with not following 
these rules? 
 
MAIN ACTIVITY 1: Teacher Dem – How 
to (Questioning)  
H: What changes to this recipe would 
you recommend? (Evaluation) 
M: What would happen if we did not 
measure the ingredients out correctly? 
How do we know when the cake is 
cooked? (Analysis) 
L: What job do the eggs do in the cake? 
(Application) 
MAIN ACTIVITY 2: Complete Victoria 
sponge cake  
Pupils to weigh out most ingredients in 
order to familarise themselves with key 
weights (grams/mls etc) 
. 
H: Select own tools/ equipment- 
independently made. 
M: Complete a neat and presentable 
cake. 
L: Complete basic Victoria sponge cake 
with help. 
PLENARY: Bread Self / Peer / Teacher 
assessment  

Questioning (open 
and targeted) 
- Thumbs up / 
Thumbs down 
- Observation 
 
Formal homework 
 
Informal feedback in 
class 
 
Formal written 
feedback given in 
work booklets and 
progress log books 
 
Class discussion 
 
Q&A 
 
Use of self- 
assessment criteria 
during practical tasks  
 
Use of self-
assessment criteria 
for written 
evaluations of 
practical work  

- Self and peer 
evaluations of 
practical work 

HOMEWORK 3 DUE IN 

Homework 4: Free 
range/ farm assured 

Research the terms, 
‘free range’ and ‘farm 
assured’.  What do 
they mean and why 
are they important in 
the food industry? 
What are the 
negative/ positive 
points? What is your 
opinion?  

Success criteria: 

Level 6: Some 
excellent detailed 
analysis written. 
Research is taken from 
at least 2-3 (possibly 
more) different 
sources. Some 
detailed comments 
and opinions 
expressed. All of the 
information is written 
in your own words. 
Excellent and creative 
presentation. 

Measuring 
and weighing 
out specific 
ingredients 
 
Introduction 
to specific key 
technical and 
sensory terms 
 

- Writing 
specific 
evaluations 

Work Booklets 
Progress log 
books 
Power point 
presentation  
Fully equipped 
food technology 
room 
Recipe cards 
Evaluation help 
sheets  
Success criteria 
cards 
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Evaluation using writing frame in 
booklet: Success criteria to be used by 
students as a guide 
H: Analyse and critically evaluate 
practical work in detail using all of 
SATSUMAS acronym. 
M: Identify ways that the cake could be 
modified 
L: Identify good and bad points and set 
own target.  
 

Level 5: Some good 
analysis written with 
some detail. Research 
is taken from 2 
different sources. 
Some good comments 
and opinions 
expressed. The 
information is mostly 
written in your own 
words. Very good and 
creative presentation. 

Level 4: Basic research 
undertaken. A few 
good analytical points 
written. Little or no 
reference to own 
comments/ opinions. 
Fairly good 
presentation. 
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1hr 
Week 
6 

Lesson 12:  Research- 
Food packaging design 
 
Objectives: You will learn... 
ALL: To understand how to present and 
annotate design work effectively. 
MOST: To identify what information is 
required by law on food packaging 
SOME: To be able to justify target market 
for design work. 
 
Outcomes: I expect... 
ALL: To have completed a packaging 
design for one of the food products 
made  
MOST:  To have completed a packaging 
design for one of the food products 
made with some detailed annotation. 
SOME:  Include detailed annotations 
with justifications 

STARTER: Product analysis task (use 
some food products from the prep room) 
H: Answer all questions in detail 
M: Give some feedback with detail  
L: Give some basic feedback 
 
MAIN ACTIVITY 1:  Short re-cap 
discussion as a class about nutritional 
labeling. Packaging design using 
template as a guide 
H: How would you make sure we use 
nutritional labeling correctly? 
(Evaluation) 
M: Explain why we do this? (Analysis) 
L: What do you need to include on your 
packaging? 
MAIN ACTIVITY 2: Peer Assessment of 
design work.  
 H: Will be largely independent in giving 
feedback.  
M: Will create feedback with some help 
from sentence starters and keywords. 
L: Will produce feedback largely using 
sentence starters and key words to give 
feedback. 
  
PLENARY:  Definition/function bingo! 
Pupils pick 9 words from the board 
randomly and write on their bingo 
cards. Teacher then reads out the 
definition of the word- pupils mark off 
as the game progresses. First one to a 
full house wins! 

Questioning (open 
and targeted) 
- Thumbs up / 
Thumbs down 
- Observation 
 
Formal homework 
 
Informal feedback in 
class 
 
Formal written 
feedback given in 
work booklets and 
progress log books 
 
Class discussion 
 
Q&A 
 
Use of self- 
assessment criteria 
during practical tasks  
 
Use of self-
assessment criteria 
for written 
evaluations of 
practical work  
Self and peer 
evaluations of 
practical work 

N/A Measuring and 
weighing out 
specific 
ingredients 
 
Introduction to 
specific key 
technical and 
sensory terms 
 
Writing specific 
evaluations 

 

Work Booklets 
Progress log 
books 
Power point 
presentation  
Fully equipped 
food technology 
room 
Recipe cards 
Recipe cards 
Evaluation help 
sheets  
Success criteria 
cards 
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H: A variety of key words will be 
available to choose from. 
M: A variety of key words will be 
available to choose from. 
 
L: A variety of key words will be 
available to choose from. 
 

1 hr. 
Week 
6 

Lesson 13:   

Practical- Jam tarts/ batch 
production/ key functions 
of ingredients 
Objectives: You will learn... 
ALL: To understand how to make a basic 
series of jam tarts. 
MOST: To identify ways that jam tarts 
could be adapted to suit the needs of 
different people 
SOME: To explain the importance of 
quality control/ health and safety. 
 
Outcomes: I expect... 
ALL: To have completed a series of neat, 
uniform jam tarts. 
MOST: To have completed a series of 
neat, fairly presentable jam tarts made 
semi independently. 

STARTER: Safety and hygiene starter 
H: HOW would you work safely?  
M: WHY do we need to follow these 
rules? 
L: WHAT is wrong with not following 
these rules? 
 
MAIN ACTIVITY 1: Complete cupcakes. 
H: Select own tools/ equipment- 
independently made. 
M: Complete a fairly creative and 
presentable series of jam tarts semi-
independently 
L: Complete basic series of jam tarts 
with prompts 
PLENARY:  Self / Peer / Teacher 
assessment  
Evaluation using writing frame in 
booklet: Success criteria to be used by 
students as a guide 

Questioning (open 
and targeted) 
- Thumbs up / 
Thumbs down 
- Observation 
 
Formal homework 
 
Informal feedback in 
class 
 
Formal written 
feedback given in 
work booklets and 
progress log books 
 
Class discussion 
 
Q&A 
 

Revise key word 
spellings 
 
A variety of words will 
be given to revise 

Measuring and 
weighing out 
specific 
ingredients 
 
Introduction to 
specific key 
technical and 
sensory terms 
 
Writing specific 
evaluations 
-  

Work Booklets 
Progress log 
books 
Power point 
presentation  
Fully equipped 
food technology 
room 
Recipe cards 
Evaluation help 
sheets  
Success criteria 
cards 
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SOME: To have completed a series of 
neat, creative jam tarts made 
independently. 

 

H: Analyse and critically evaluate 
practical work in detail (using all of 
SATSUMAS acronym if time allows).  
M: Identify ways that the pastry could 
be modified using star diagram 
L: Identify good and bad points and set 
own target using star diagram. 
 

Use of self- 
assessment criteria 
during practical tasks  
 
Use of self-
assessment criteria 
for written 
evaluations of 
practical work  
Self and peer 
evaluations of 
practical work 

2hr 
Week 
7 

Lesson 14/15:   
Practical: Cheese and 
onion triangles 
Batch production/ key 
functions of ingredients 
 
Objectives: You will learn... 
ALL: To understand how to make a more 
advanced pastry product. 
MOST: To identify ways that pastry/tarts 
could be adapted to make other products 
SOME: To explain the importance of 
quality control/ health and safety. 
 
Outcomes: I expect... 
ALL: To have completed a minimum of 6 
bake well tarts. 

STARTER: Safety and hygiene starter 
H: HOW would you work safely?  
M: WHY do we need to follow these 
rules? 
L: WHAT is wrong with not following 
these rules? 
 
MAIN ACTIVITY 1: Teacher Dem – How 
to (Questioning)  
H: What changes to this recipe would 
you recommend? (Evaluation) 
M: What is the problem with using too 
much water in the pastry or too much 
liquid in the filling? (Analysis) 
L: Can you identify the key functions of 
ingredients? (Application) 
MAIN ACTIVITY 2: Complete cheese and 
onion triangles 
Pupils to weigh out most ingredients in 
order to familirise themselves with key 
weights (grams/mls etc) 

Questioning (open 
and targeted) 
- Thumbs up / 
Thumbs down 
- Observation 
 
Formal homework 
 
Informal feedback in 
class 
 
Formal written 
feedback given in 
work booklets and 
progress log books 
 
Class discussion 
 
Q&A 
 

HOMEWORK 4 DUE 
IN! 

Measuring and 
weighing out 
specific 
ingredients 
 
Introduction to 
specific key 
technical and 
sensory terms 
 
Writing specific 
evaluations 
 

 

Work Booklets 
Progress log 
books 
Power point 
presentation  
Fully equipped 
food technology 
room 
Recipe cards 
Evaluation help 
sheets  
Success criteria 
cards 



 

Oakfield Lodge Food Technology Year 9 Scheme of Work 

 

MOST: To have completed a series of 
neat, fairly uniform bake well tarts made 
semi independently. 
SOME: To have completed a series of 
neat, uniform bake well tarts made 
independently. 
 

. 
H: Select own tools/ equipment- 
independently made. 
M: Complete a series of fairly uniform 
tarts. 
L: Complete basic series of bake well 
tarts 
PLENARY: Bake well tart Self / Peer / 
Teacher assessment  
Evaluation using writing frame in 
booklet: Success criteria to be used by 
students as a guide 
H: Analyse and critically evaluate 
practical work in detail using all of 
SATSUMAS acronym. 
M: Identify ways that the pastry could 
be modified 
L: Identify good and bad points and set 
own target.  
 
 

Use of self- 
assessment criteria 
during practical tasks  
 
Use of self-
assessment criteria 
for written 
evaluations of 
practical work  
Self and peer 
evaluations of 
practical work 

1hr 
Week 
8 

Lesson 16: Theory: 
Production plan  

Objectives: You will learn... 
ALL: To understand how produce a 
production plan effectively. 
MOST: To identify reasons why health 
and safety needs to be followed. 
SOME: To justify why rules need to be 
followed and key equipment used. 
 
Outcomes: I expect... 

STARTER: Key word spelling test 
H: All words identified correctly 
M: Most words identified correctly 
L: Some words identified correctly 
 
MAIN TASK 1: Pupils to complete 
production plan on 1 of the products 
they have made 
H: Detailed plan with justified reasons 
M: Semi-detailed plan with good health 
and safety stated 
L: Basic plan, mostly completed 

Questioning (open 
and targeted) 
- Thumbs up / 
Thumbs down 
- Observation 
 
Formal homework 
 
Informal feedback in 
class 
 

N/A Measuring and 
weighing out 
specific 
ingredients 
 
Introduction to 
specific key 
technical and 
sensory terms 
 
Writing specific 
evaluations 

Work Booklets 
Progress log 
books 
Power point 
presentation  
Fully equipped 
food technology 
room 
Recipe cards 
Evaluation help 
sheets  
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ALL: To have completed a basic 
production plan for 1 made product. 
MOST: To have completed a fairly 
detailed production plan for 1 made 
product. 
SOME:  To have completed a detailed 
production plan with fully justified 
reasons. 
 
 
  

 
MAIN TASK 2: Respond to me! 
Pupils to respond to marking using 
progress log books. 
 
PLENARY:  Definition/function bingo! 
Pupils pick 9 words from the board 
randomly and write on their bingo 
cards. Teacher then reads out the 
definition of the word- pupils mark off 
as the game progresses. First one to a 
full house wins! 
H: A variety of key words will be 
available to choose from. 
M: A variety of key words will be 
available to choose from. 
 
L: A variety of key words will be 
available to choose from. 
 
 

Formal written 
feedback given in 
work booklets and 
progress log books 
 
Class discussion 
 
Q&A 
 
Use of self- 
assessment criteria 
during practical tasks  
 
Use of self-
assessment criteria 
for written 
evaluations of 
practical work  
Self and peer 
evaluations of 
practical work 

 Success criteria 
cards 

1hr 
Week 
8 

Lesson 17:    
Practical: Lemon biscuits 
 
Objectives: You will learn... 
ALL: To understand how to make a basic 
biscuits. 
MOST: To identify ways that cheese 
straws could be adapted to suit the 
needs of different people 
SOME: To explain the importance of 
quality control/ health and safety. 

STARTER: Safety and hygiene starter 
H: HOW would you work safely?  
M: WHY do we need to follow these 
rules? 
L: WHAT is wrong with not following 
these rules? 
 
MAIN ACTIVITY 1: Complete cheese 
straws. 
H: Select own tools/ equipment- 
independently made. 

Questioning (open 
and targeted) 
- Thumbs up / 
Thumbs down 
- Observation 
 
Formal homework 
 
Informal feedback in 
class 
 

N/A Measuring and 
weighing out 
specific 
ingredients 
 
Introduction to 
specific key 
technical and 
sensory terms 
 
Writing specific 
evaluations 

Work Booklets 
Progress log 
books 
Power point 
presentation  
Fully equipped 
food technology 
room 
Recipe cards 
Evaluation help 
sheets  
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Outcomes: I expect... 
ALL: To have completed a series of neat, 
uniform biscuits. 
MOST: To have completed a series of 
neat, fairly presentable cheese straws 
made semi independently. 
SOME: To have completed a series of 
neat, creative cheese straws, made 
independently. 
 

M: Complete a fairly creative and 
presentable series of cheese straws 
semi-independently 
L: Complete basic series of cheese 
straws with prompts 
PLENARY:  Self / Peer / Teacher 
assessment  
Evaluation using writing frame in 
booklet: Success criteria to be used by 
students as a guide 
H: Analyse and critically evaluate 
practical work in detail (using all of 
SATSUMAS acronym if time allows).  
M: Identify ways that the dough could 
be modified using star diagram 
L: Identify good and bad points and set 
own target using star diagram. 
 

Formal written 
feedback given in 
work booklets and 
progress log books 
 
Class discussion 
 
Q&A 
 
Use of self- 
assessment criteria 
during practical tasks  
 
Use of self-
assessment criteria 
for written 
evaluations of 
practical work  
Self and peer 
evaluations of 
practical work 

 Success criteria 
cards 

2hrs 
Week 
9 

Lesson 18/19:   
PRACTICAL: To be confirmed 

 

STARTER: Respond to me! 
Pupils complete individual task 
identified by teacher marking.  
H: Be creative! 
M: Analysis / Evaluation   
L: Complete an activity. 
 
TASK 1: Self/peer assessment of the 
whole project using template in progress 
log books 
H: Fully justified reasons. 
M: Some detailed reasons stated. 

Questioning (open 
and targeted) 
- Thumbs up / 
Thumbs down 
- Observation 
 
Formal homework 
 
Informal feedback in 
class 
 

N/A Measuring and 
weighing out 
specific 
ingredients 
 
Introduction to 
specific key 
technical and 
sensory terms 
 
Writing specific 
evaluations 

Work Booklets 
Progress log 
books 
Power point 
presentation  
Fully equipped 
food technology 
room 
Recipe cards 
Evaluation help 
sheets  
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L: Complete evaluation to best of ability. 
 
TASK 2: Complete all unfinished (or 
improve) theory work. 
TASK 3: Mini practical 
 

Formal written 
feedback given in 
work booklets and 
progress log books 
 
Class discussion 
 
Q&A 
 
Use of self- 
assessment criteria 
during practical tasks  
 
Use of self-
assessment criteria 
for written 
evaluations of 
practical work  
Self and peer 
evaluations of 
practical work 

 Success criteria 
cards 


