Food Technology – Year 10

	TERM
	TOPICS

	Autumn
(First half)


(Second half)
	Week 1 Evaluate practical activities and suggest improvements
Week 2 Produce a report – function of materials on p.p.

Week 3 Produce a report.

Week 4 Draw gelatinisation diagram

Week 5 Analysis of group work

Week 6 Practical records – up to date

Week 7 Revision for test

Week 1 10 facts on smart foods

Week 2 Market analysis of baked foods

Week 3 How is SCT used in food production
Week 4 Specification

Week 5Organise practicals

Week 6 Comparison of attributes against criteria on product specification

Week 7 Organise ingredients for practical test

Week 8 Evaluation



	Spring
(First half)


(Second half)
	Week 1 Plan practicals for following term

Week 2 Eating trends

Week 3 Organise ingredients

Week 4 Develop a staff structure tree for food manufacture

Week 5 Compare and discuss advantages/disadvantages of ready made components

Week 6 Consolidate

Week 1 Generate ideas for special diets

Week 2 Development of a prototype

Week 3 Complete HACCP chart

Week 4 Revision



	Summer
(First half)


(Second half)
	Week 1 Product using meat 

Week 2 Organise ingredients

Week 3 Examples of vegetarian foods for product analysis

Week 4 Organise practical

Weeks 5-7 Conclusion of group work – present to whole group

Week 8 Practical records up to date.

Weeks 1-7 Research for GCSE coursework


