Food Technology - Year 9
Overview
In Year 9, students build on the knowledge and practical skills developed in Years 7 and 8, becoming increasingly independent, confident and analytical in their approach to food preparation and nutrition. Students deepen their understanding of food safety through the study of hazards, bacteria, HACCP and risk assessments, whilst extending their knowledge of nutrition, allergens, vitamins and different protein sources. Through a range of practical and theory-based activities, students explore food provenance, sustainability and ethical food production, gaining a greater appreciation of where food comes from and the impact food choices have on health and the environment. Practical lessons provide opportunities to develop advanced food preparation and cooking skills through dishes such as chicken quesadillas, zinger chicken burgers, flatbread and falafel gyros, and cheesecake. Students continue to develop independence, organisation and problem-solving skills in preparation for Key Stage 4 study.
Designing
Understanding Food Design, Costing and Consumer Information
Students refine their ability to design and plan food products by responding to design briefs and considering a range of user needs. Students learn about: designing food products, creating detailed time plans, costing recipes, analysing food labels and making informed decisions about ingredients and product development. They also consider how food products can be adapted to meet dietary requirements and consumer preferences. 
Assessment: Students complete planning, design and costing activities linked to practical outcomes.
Making
Food Preparation and Cooking Skills
Students further develop their practical competence through increasingly challenging recipes and cooking processes. Students learn about: mincing, dicing, brunoise, kneading, whisking, bread making, temperature probing, frying, baking, melting, aeration and time management. Practical dishes include chicken quesadillas, zinger chicken burgers with coleslaw, flatbread and falafel gyros, and cheesecake. 
Assessment: Practical assessment of food preparation skills, organisation, independence and final products.
Technical Knowledge
Nutrition, Food Provenance, Food Science and Food Safety
Students develop a broader understanding of the science and systems that underpin food production and preparation. Students learn about: HACCP, risk assessments, food poisoning bacteria, cross contamination, allergies and intolerances, vitamins, the Eatwell Guide, food miles, sustainability, the 3 Rs, field-to-fork production, growing, rearing and catching food, and HBV and LBV proteins. Students also explore food science concepts including aeration, setting, solidifying, ingredient functions in bread products and the importance of temperature control when preparing high-risk foods such as chicken. 
Assessment: Assessment of subject knowledge, key vocabulary and understanding of nutrition, food science and food safety.
Evaluating
Reviewing and Improving Food Products
Students further develop their evaluation skills through sensory analysis and reflective practice. Students learn about: appearance, aroma, texture, flavour, nutritional value and consumer appeal. They evaluate practical outcomes using full sentences and subject-specific terminology, identifying strengths and areas for improvement. Students also reflect on food provenance and production systems by considering field-to-fork principles and the journey food takes before reaching consumers. 
Assessment: Evaluation of practical outcomes and reflection on practical and theoretical learning.
Progression
The Year 9 curriculum prepares students for the transition into Key Stage 4 by combining increasingly complex practical skills with a deeper understanding of nutrition, food science, food provenance and food safety. Students develop the independence, organisation and technical knowledge required for further study WJEC Hospitality and Catering, whilst becoming more informed consumers and confident cooks.
By the End of Year 9 Students Will Be Able To
Prepare and cook a range of nutritious dishes safely and independently; apply HACCP principles and risk assessment processes; explain the causes and prevention of food poisoning; distinguish between allergies and intolerances; identify the functions of vitamins and proteins; explain the difference between HBV and LBV proteins; understand food provenance, sustainability and field-to-fork production; use a range of advanced food preparation and cooking techniques; and evaluate food products using sensory analysis and subject-specific terminology.
Useful Resources for Supporting Your Child at Home
Websites: BBC Bitesize Food and Nutrition, Food a Fact of Life, Oak National Academy Food Technology resources.

Practical Activities: Home cooking, meal planning, recipe adaptation, sensory analysis activities, food label comparisons, researching sustainable food production and investigating food provenance.

Homework: There is no set homework schedule at Key Stage 3. Students may occasionally complete research, nutrition, design, costing or evaluation-based tasks to support classroom learning and prepare for future practical lessons.
