
Curriculum Map Cookery (2016-17) Kingfisher School 
 

 Autumn 1 Autumn 2 Spring 1 Spring 2 Summer 1 Summer 2 

Group 

1 

Looking at rules of 

the kitchen, learning 

about different 

pieces of 

equipment. 

Looking at food and 

personal hygiene, 

causes of food 

poisoning and how 

to prevent it. Cook 

dishes and follow 

food hygiene rules. 

How to cook on a 

budget, devise a 

weekly meal plan. 

Look at special diets, 

compare the special 

foods to ordinary 

foods. 

Look at foods from 

different faiths. 

Make some of them 

to try. 

Look at foods that 

are in season, make 

some dishes that 

contain the fruit or 

veg 

Look at school 

lunches from around 

the world 

taste some of them. 

Group 

2 

Look at rules of the 

kitchen devise 10 

safety rules. 

 

What’s the difference 

between equipment in 

the home and 

restaurant? 

Looking at food and 

personal hygiene, 

causes of food 

poisoning and how 

to prevent it. Cook 

dishes and follow 

food hygiene rules 

on 

How to cook on a 

budget, devise a 

weekly meal plan. 

Look at special diets, 

cook dishes suitable 

for special diets 

Look at foods from 

different religions, 

why do they only 

eat certain foods. 

Make some of the 

dishes to try. 

Look at foods that 

are in season, what 

does it mean, make 

some dishes that 

contain the fruit or 

veg that are being 

grown locally 

Look at school 

lunches from around 

the world, why is the 

food so different 

Make some of them. 

Group 

3 

Look at rules of the 

kitchen devise 10 

safety rules. 

 

What’s the difference 

between equipment in 

the home and 

restaurant? 

Come up with 10 

rules for the kitchen, 

learn about different 

pieces of equipment 

in the home and 

restaurants 

How to cook on a 

budget, devise a 

weekly meal plan. 

Look at special diets, 

cook dishes suitable 

for special diets 

Look at foods from 

different religions, 

why do they only 

eat certain foods. 

Make some of the 

dishes to try. 

Look at foods that 

are in season, what 

does it mean, make 

some dishes that 

contain the fruit or 

veg that are being 

grown locally 

Look at school 

lunches from around 

the world, why is the 

food so different 

Make some of them 

Year 

10 
Food and nutrition 

Principles of nutrition 

Food and nutrition 

Diet and good 

health 

Food and nutrition 

The science of 

cooking food 

Food and nutrition 

Food spoilage 

Food and nutrition 

Food in different 

cultures 

Food and nutrition 

Special diets 

Year 

11 
Investigating recipes 

for task 2 

Event organising, 

how to plan a large 

event. 

Environmental food 

packaging. What 

has changed over 

the years with how 

food is packed and 

why 

Task 2 practical 

exam work. 

 

 

Communication and 

record keeping in 

the workplace. 

Revision lessons for 

exam. 

Revision lessons for 

exam 

 

 


