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By the end of Year 9 students
will be able to:

Safely navigate the food room
adhering to health and safety
guidelines.

Effectively communicate ideas
through design ideas and
recipes.

Demonstrate the following
preparation and cooking
techniques:

Chilling

Kneading
Rubbing-in
Peeling

Grating

Skinning
Trimming
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Chopping: Bridge hold
and Claw grip

Baking

Boiling

Weighing and measuring
Presentation/plating up
techniques

Evaluate work with sensory
descriptive words.
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By the end of Year 8 students
will be able to:

Safely navigate the food room
adhering to health and safety

ealth and guidelines.

Safety Effectively communicate ideas
through design ideas and
recipes.

Demonstrate the following
preparation and cooking
techniques:

. Peeling

Grating

. Skinning
. Trimming
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By the end of Year 7 students
will be able to:

Food
Related
Causes of
Ill Health

Safely navigate the food room
adhering to health and safety
quidelines.

Effectively communicate ideas
through design ideas and
recipes.

Demonstrate the following
preparation and cooking
techniques:

. Chopping: Bridge hold
and Claw grip

Baking

Boiling

Weighing and
measuring
Presentation/plating up
techniques
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Evaluate work with sensory
descriptive words.
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