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Food Technology Key Stage 4 Curriculum Overview
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All food practicals relate to the topics being covered & will include:

Knife skills , the Preparation fruits, vegetables, meats, fish & cereal products, be able to Prepare combine and shape
ingredients, (doughs, sauces & the use of raising agents), Tenderise and marinate, accurate Weighing and
measuring, Preparation of ingredients and equipment, Water based methods of cooking using the hob.
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