
USA Deli Salad – Knife skills, 
Bridge & Claw, use of a hob.
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Mexican Chicken -
Preparation & cooking of 
meat & vegetables, use of 

hob to make a sauce, 
preparing a wrap

Italian Focaccia Bread –
using yeast as a raising 

agent, cutting vegetables 
and fruit

EXTENSION Curry –
Cooking a multi-cultural 

dish - seasoning

Links to Prior Learning
• Understand and apply the principles of nutrition and health cook a repertoire of 

mostly savoury dishes.
• Build on practical skills learnt in Yr7
• Applying heat in different ways when cooking food.
• Conduct sensory testing, season dishes and combine ingredients; adapting recipes 

understand the source, seasonality of a broad range of ingredients.

Key Words
Eatwell guide,sustainability, protein, 
carbohydrates, salmonella, cross 
contamination, perishable, seasonality, 
translucent, radiation, convection, 
conduction, sensory testing, quality control.

Jam Tarts – Quality control 
rubbing in method, rolling 

and cutting pastry 
accurately.


