










 

27/06/2026 

 
Lesson 11 – DDI and food miles  
‘I can’ assessment spreadsheet will be reviewed by class teacher 
and wave 1 and 2 improvements will be identified and retaught. 
Students will be taught about the palm oil industry and the 
environmental, moral and ethical impact of this. They will develop 
an awareness of the impact of single use plastic as well as 
exploring the origins of the food they eat.    
 
https://www.youtube.com/watch?v=oA10-oZi4Xc 
https://www.youtube.com/watch?v=yM1CRFKvWT0 
 
 

HAIL - Task 5 - 
Sensory 
evaluation. 
 
Completed in 
HAIL booklet.  

 

05/07/2027 

 
Lesson 12 – Bolognese sauce demonstration and planning 
Students will be shown how to make a homemade Bolognese 
sauce. 
Students will complete a practical planning sheet that will include 
a list of ingredients, equipment and all the necessary steps to 
produce their own Bolognese. 
 

 

 

12/07/2027 

 
Lesson 13 – Bolognese sauce practical  
Students will work safely and hygienically to produce the 
Bolognese sauce, through this practical session they will develop 
skills in the following areas; cutting methods (bridge and claw), dry 
frying, simmering, using the hob safely.  
 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
8O (2 lessons per fortnight) 
 

 
8M (2 lessons per fortnight) 
 

 

Staff member  Rotation 1 Rotation 2 Rotation 3 

TDA 8O1/DT TX 8O2/DT TX 8O3/DT TX 

LST 8O2/DT FD 8O5/DT FD 8O5/DT TX 

SBR 8O3/DT FD 8O1/DT FD 8O4/DT FD 

MST 8O4/DT PD 8O4/DT TX 8O1/DT PD 

JMO 8O5/DT PD 8O3/DT PD 8O2/DT PD 

Staff member  Rotation 1 Rotation 2 Rotation 3 

TDA 8M1/DT TX 8M3/DT TX 8M2/DT TX 

SBR 8M2/DT PD 8M1/DT PD 8M3/DT PD 

LST 8M3/DT FD 8M2/DT FD 8M1/DT FD 


