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Introduction

Food Tech at Forest
Moor

At Forest Moor, we recognise the importance of Food Technology in supporting our
young people and improving their chances and purpose in life. Due to the importance
of this, we have a specialist instructor who teaches Food Technology in order to
support their awareness of food in their local area and from around the world.

Food technology is an essential subject for any student because they gain cooking as
an essential life skill. As well as understanding of personal hygiene and a knowledge
of different beliefs and cultures surrounding foods. The aim of Food Tech at Forest
Moor is to help develop their SEMH skills and improve their life chances. Food Tech is
a great lever in developing both of these aspects. Forest Moor’s Students will be
exposed to contemporary issues around food and a working knowledge of nutrition
and how it contributes to a person’s health and wellbeing. Students are inspired and
challenged to imagine and create a range of dishes by being exposed to a variety of
cultural and celebratory dishes.

Students will develop their reading skills when following a recipe, culinary skills when
preparing and making their food and their critical thinking skills to develop their own
recipes and menus for a varied audience. Food technology develops student’s
literacy, numeracy, communication and emotional literacy skills as students embark
on teamwork in a kitchen. These skills are key to further education, in working life and
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living, fulfilling and healthy lifestyles.




Curriculum

Overview

In the primary phase we place a high emphasis on children
developing the basic skills that underpin the KS3 curriculum
with a focus on simple and sustainable meal plans being
created in a practical and enriching environment. These link
to Entry Level AQA wards which support the development of
skills in a sequential manner.

KS2 Food Tech includes, but is not exclusive to, the following
themes:

Making and Trying Different Foods
Cooking Using a Range of Methods
Sensory Cooking
Cooking a Healthy Meal
Experiencing and Preparing Food from Other Cultures



Curriculum

Overview <

At Key Stage 3, pupils study topics relating to key skills or
themes which repeat on a yearly cycle from Y7-9. This helps
the pupils build on their already developing prior knowledge

and allows us to introduce more complex skills each year.

Our aim is to adequately prepare students to study a
qualification or prepare them with the cooking skills which
will improve their life chances beyond Forest Moor.

KS3 Food Tech includes, but is not exclusive to, the following
themes:

Making and Trying Different Foods
Cooking Using a Range of Methods
Sensory Cooking
Cooking a Healthy Meal
Experiencing and Preparing Food from Other Cultures

These themes are a development from KS2 where they are
tasked with making foods which are more complex. This is
supported by the addition and completion of AQA Unit
Award Level 1 and 2 tasks to support this progression.



Qualilication

overview ( )

E ntry Level AQA Unit Awards

ASDAN Food Cooking Skills

Level 1
BTEC L1 Home Cooking Skills

BTEC L2 Home Cooking Skills

Level 2

GCSE Food Technology
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Pupils, with the
support of staff,
choose appropriate
qualifications that
align with their
possible career
pathway.

All work undergoes
to aninternal or
external verification
process in order to
ensure that work
meets the required
standard for the
qualification.
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The intended learning We model the learning to
objectives and remember our students as modelling
to's (success criteria) is can support the structure
shared to enable students of new knowledge and
to know what curriculum concepts, reducing
content is being taught. misconceptions. New
WAGOLLs may be used to material is broken down
demonstrate learning into accessible chunks.
objectives and remember
to's.

Student's will Questioning and formative

receive additional assessment informs teaching
staff whether pupils are

supportin areas ready to independently use
where they may be newly acquired knowledge

. . and skills. Scaffolding and
Strugglmg with modelling may be used to

required level of establish confidence,

workin order to help howevgr §tudents should b?
given minimal support at this

them best succeed. stage.




The curriculum at Forest Moor aims to to allow for the flexibility and personalisation of any
young person in any key stage as we look to respond to each of their individualised needs. All
curriculum areas aim to support every student’s SEMH needs by providing them with
opportunities to develop their ‘Threads of SEMH development’ through highly engaging,
creative and knowledge-rich lessons. Through this framework, we provide a broad, balanced
and personalised curriculum that supports every child's SEMH and academic development;
whether that be through traditional or vocational lessons. In turn, the moral, spiritual, cultural,
psychological and physical development are all a key facet of learning which is embedded in
the ethos of our curriculum chronosystem.

We use key information about students’ needs identified in their ECHP to develop personalised
targets. In addition, each child has SEMH targets which focus on their EHCP and threads of
development as well as academic targets for English (reading and writing) and Maths.
The three SEMH targets which are set in alignment with the explore curriculum supports the
development of their Threads of SEMH Development and their EHCP targets through a variety
of experiences and class-based tasks.

As alluded to earlier, the curriculum chronosystem is a basis for learning which helps
personalise planning. At the core of everything we do is the development of their EHCP and
SEMH targets. As we develop those, our young people are more likely to be able to access
more academic learning whether this be on or off-site. This helps us Pathway each young
person effectively.




Plannmg [or
Personalisation

Staff should use the following diagram to make a professional judgement about which pathway is best fit for a student. A student does not need to tick

Description
Long term low attendance (S5%,PTT or can't meet necds)
Significant challenging domestic circumstances
Trauma having severe impact on learning
Historic low prior attainment
Aggressive and violent behaviour
Difficulty in making positive relationships
Difficulty working in a grougp
Significant gaps in leaming
Lack of resilience
The child has a specific lzamning difficulty which is having a
significant impact on learning

Priorities
Increase attendance
Develop relationships with koy adults
Develop simple learning behaviowrs
Use experirnental learning

‘What is effective progress?
bAaking progress in 2 key arcas;
EHCP, Amtendance, SEMH, Academic

Expected K54 Dutcomes
Minimum of one appropriate qualification that supparts
progression 1o post 16

Progrossion
Pathway 2 or 3
If we meat needs -» Identify appropriate needs
Supported post 16 decision

all the descriptions to fall into a particular pathway.

Description
Low antendance
Some evidence of challenging domestic issue
Limited/historic out of schoal
Some evidence of academic progress
Behavioural incidents are disruptive not violent
Positive relatio 5 are starting to develop
Child is starting to work in a group
Areas of weakness are preventing progress
Some resilience- can cope with some mistakes
The child has some additional learning needs which have
some negative impact on learning

Pathway 2

Increase attendance
Improve engagement and participation in lessons
Develop wider relationships
Consistent in literacy/numeracy/nuriure
Experimental learning

What is effective progress?
Making progress in 3 key areas:
EHCP, Attendance, SEMH, Academic

Expected K54 Outcomes
English and Maths Entry Level or Level 1
Some additional GCSE's andfer equivalent qualifications

Progression
Pathway 3
Post 16 decision

Description
Average or above average attendance
Settled domestic circumstances
Little irmpact of trauma or learning
Mo anti-social behaviour out of school
Few behavioural incidents
Can ferm positive relationships
Child can work positively in a group
There are no significant gaps in learning
Enough resilience for academic challenge
There are limited additional learning needs, or needs that
are not having an impact

Pathway 3

Priorities
Consistently high attendance
Consistently positive engagement in lessons
Appropriate positive social interactions
Academic progress in literacy and numeracy

What is effective progress?
Making progress in 4 key areas:
EHCP, Attendance, SEMH, Academic

Expected K54 Outcomes
English and Maths Level 1 or 2
S5+ accredited cutcomes, some at Level 2

ho'm:sslnn
Reintegration to mainstrearn (K51-3)
Mainstream Post 16 decision




The aim for assessment at Forest Moor is to support the SEMH and EHCP targets
alongside the academic development in order to improve the life chances of
everyone in our care. In order to do this, a range of formative assessments which help
support the summative judgements in English, Maths and SEMH development are
continually completed alongside a robust Quality Assurance plan and low stakes
testing.

The structures for assessment are then used to inform planning and progress. A central
curriculum tracker is used to monitor progress in English, Maths and SEMH
Development, and teachers update this regularly as young people work through skills
in order to achieve personal successes.

Similar to English and Maths, in SEMH development, foundation and vocational
subjects mastery is something to be achieved. This is measured qualitatively and
quantitatively in order to show the best possible progress for our young people and to
support their EHCP and SEMH development. In Food Tech, we offer a range of
qualifications such as AQA Unit Awards, ASDAN and BTEC L1 and L2 (KS4 option
groups only). For more information around the ASDAN and AQA Awards, please see
this supporting document.




