










 

cutting methods (bridge and claw), peeling, evenly portioning, accurate 
weighing and measuring, simmering and using the hob safely. 
 
https://www.youtube.com/watch?v=HY ygiwVlCM  
https://www.bbc.co.uk/food/techniques/knife skills explained 
https://www.youtube.com/watch?v=SdEBBsm4WEo 
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Lesson 11 – Seasonality and imported foods 
Students will understand how climate affects which foods are available. 
Students will be able to identify a variety of seasonal and imported 
foods. 
Students will be able to describe the benefits of reducing waste. 
 
Key words 
Seasonality 
Sustainability 
Food source 
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Lesson 12 – Environmental issues 
Students will be able to identify the biggest challenges facing our world 
today. 
Students will understand how human interactions affect ecosystems. 
Students will explore practical ways of how to reduce our carbon 
footprint and reduce waste. 
Students will demonstrate the importance of sustainability and 
conservation. 
 
Key words 
Food waste 
Conservation 
Environment 
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Lesson 13 – Mastering food technology 
Students will consolidate our rules for health, safety and hygiene within 
the kitchen. 
Students will show accurate weighing and measuring using metric units. 
Students will explain the 4 C’s of food safety. 
Students will evaluate our impact on the environment through our food 
choices. 
 
Key words 
Retention 
Evaluation 
Synthesis  
 

 

 

 


