Stalham High School - Subject Curriculum Overview

Subject: Food and Nutrition
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Developing our
knowledge of core
practical skills and
cooking techniques
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seasonal food
traditions in the UK
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Christmas dishes
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Learning to make
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our skills in proving
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variety of cerealﬁ'
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Working together to
help each otherin
practical lessons
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Learning to cook
with meat, fish,
poultry and eggsﬁv
Learning to joint a
chicken, portion it
and how to cook itin
differentways ¥
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understanding of
farming to include
organic farming, fair
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rade ,’;‘;} ”

Developing
technical skills
including choux
pastry and pasta
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nuts, seeds and
alternative proteins
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Developing our
knowledge of British
and International
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Practicing a food
science
investigation and
learning about
enzymic browning
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Working Together - Respect - Ambition - Responsibility




