
Secondary Food Tech Framework 

Secondary Bronze (Y7) – Autumn term -                                                      

Code Learning objectives  
 
SB1 

Understand what health and safety is and the rules I 
need to follow in the kitchen 
 

SB2  I can identify safety issues around the 4 C’s 

SB3 I understand the safe and correct way to store food 
 

SB4 Identify the name and correct use of kitchen equipment 
 

SB5 I can clean the practical kitchen properly 
 

SB6 I can use the cooker safely and understand the different 
wayd=s to cook food 
 

SB7 I know how to sensory analyse different foods and 
create product analysis chart 

SB8 I can categorise foods into food groups using the eat 
well guide 

SB9 I learnt how to self evaluate my practical cooking 
sessions  
 

SBPractical1 I can use a knife safely and demonstrate the claw and 
bridge hold 

SBPractical2 I can cook Pizza toasts as part of a team using the grill 
 

SBPractical3 I can make individual cakes as part of a team using 
digital scales and an oven safely 

SBDemo4 I can observe a demonstration of how to make coleslaw 
and make suggestions how to adapt the recipe 

SBPractical4 I can make coleslaw independently and demonstrate 
both the claw grip and bridge hold and use a knife safely 

SBDemo5 I can observe a demonstration of how to make 
shortbread and describe what the creaming method is 

SBPractical5 
 

I can make Shortbread and use the oven safely 

 

Secondary Bronze (Y7)- Spring Term -   

Code Learning Objectives  
SB10 I can design and create a method of making and 

understand why they are important 

SB11 I can peer assess and give constructive criticism 
 

SB12 I know the five food groups and understand why it’s 
important to eat a balanced diet 

SB13 I know what 5 a day is and can explain why eating a 
range of fruit and vegetables is important for our health 
 



SB14 I can create a planning sheet to make cheese scones 
which include sensory descriptors 
 

SB15 I can identify different foods into food groups, place them 
on the eat well guide and state why each group is 
important for our bodies 
 

SBDemo6 
 
 

I can observe a demonstration of how to make Fruit 
Crumble, describe what the rubbing in method is 

SBPractical6 
 

I can make a Fruit crumble and demonstrate the rubbing 
in method 

SBDemo7 
 

I can observe a demonstration of how to make Cheese 
scones, understanding why dairy foods are good for us 

SBPractical7 
 

I can demonstrate how to make cheese scones and use a 
pastry cutter properly 

SBDemo8 
 

Fruity muffins – May not have separate demo – create 
independence in students and follow method of making 

SBPractical8 
 

I can demonstrate how to follow a recipe independently 
and make Fruity muffins using the all in one method 

 

Secondary Bronze(Y7) - Summer term –  

Code Learning Objectives  
SB16 I know that food is either grown, caught or reared 

 

SB17 I know how food is processed and transported 

SB18 I know what food ethics are and why they are important 

SB19 I know what fairtrade and sustainability means, what they do and 
who it helps? 

SB20 Design a healthy lunch box – link to 5 a day eat well plate and food 
sustainability, fairtrade, food miles,  
 

SBPractical9 I can cook eggs in variety of ways, using boiling, frying, poaching 
and scrambling 

SBDemo10 
 

I can observe a demonstration of making a Chicken Rogan Josh 
 

SBPractical10 
 

I can cook Chicken Rogan Josh following a high level of kitchen 
hygiene 

SBdemo11 
 

I can observe the making of fish/cheese bakes focusing on the 
shaping and moulding 

SBPractical11 I can make cheese or fish bakes by moulding and shaping the 
cakes and coating them in breadcrumbs 

SBDemo12 
 

 I can observe how to make a roasted vegetable pasta using both 
the claw and bridge hold 

SBPractical12 
 

I can make a roasted vegetable pasta using two types of cooking 
methods 

 

 

 



Secondary Silver(Y8) – Autumn Term –  

Code Learning Objectives  
 
SS1 

I can sort different foods into food groups relating to the eatwell 
guide and discuss why 5 a day are an important part of our diet 
 

SS2  I can identify how food is wasted and learn how to reduce food 
waste 

 
SS3 

I understand the advantages of using seasonal foods 

SS4 I understand the effect on the environment when buying foods 
grown out of season 
 

SS4 I know why my body needs energy from food 
 

SS5 I can explain what a Staple food is  
 

SS6 I can plan to make macaroni cheese 
 

SS7 I can design and create a poster advertising the benefits of eating 
seasonal foods 
 

SSDemo1 I can observe how to make Minestrone soup and link to reducing 
food waste 

SSPractical1 I can independently make Minestrone soup following a recipe 

SSdemo2 I can observe a demonstration of how to make a sweet dough 
recipe and explain how the raising agents works 

SSPractical2 I can follow a sweet dough recipe independently and work in a 
hygienic manner 

SSDemo3 I can observe how to make Macaroni cheese and explain how to 
make a white sauce 

SSPractical3 I can make a basic white sauce into Macaroni Cheese and suggest 
other ingredients to adapt the recipe 

SSPractical4 I can make shortbread and cut out the dough using pastry cutters 

 

Secondary Silver (Y8)  – Spring term  

Code Learning Objectives 

SS8 I can explain how taste influences the foods we choose to eat 

SS9 I can sensory taste different food items and create a product 
analysis 
 

SS10 I can explain why we need to eat fats and sugars in limited 
amounts 
 

SS11 I can explain what fibre is and how it helps the body 
 

SS12 I can plan for making apple pie 
 

SSDemo5 I can observe how to make apple pie learning the functions of the 
pastry 
 



SSPractical5 I can make an apple pie following a recipe independently and 
making it within the lesson time 
 

SSDemo6 Observe how to make a Bolognese sauce and discuss how to 
adapt the recipe 
 

SSPractical6 Demonstrate how to make a Bolognese sauce using the correct 
coloured chopping boards 
 

SSDemo7 Observe how to make a pizza using a focaccia bread dough 
 

SSPractical7 Demonstrate how to make a pizza that includes all the food groups 
of the eatwell guide 
 

 

Secondary Silver (Y8)– Summer term –  

Code Learning Objectives  

SS13 I know why temperature control with food is important and I can use 
a temperature probe 
 

SS14 I know how bacteria can contaminate food and what food poisoning 
is 

SS15 I know how cheese and yogurt are made understanding the 
difference between primary and secondary processing 

SS16 I know why food labelling is important and why traffic light labelling 
is on packaging 

SS17 I know what food intolerances and allergies are and the difference 
between them 
 

SS18 I can design my own pizza box that includes the appropriate food 
labelling and traffic light system on it 

SSDemo8 
 

I can observe how to make a sausage casserole and use a 
temperature probe correctly 

SSPractical8 
 

I can follow a recipe to make sausage casserole and use a 
temperature probe independently 

SSDemo9 
 

I can observe a demonstration of how to make a Victoria sandwich 
using an electric whisk 

SSPractical9 
 

I can make a Victoria Sandwich following the creaming method and 
use an electric whisk safely 

SSDemo10 
 

I can observe the making of a veggie/chicken stirfry using noodles 

SSPractical10 
 

I can make a veggie/chicken stirfry independently using two 
methods of cooking  

 

 

 

 

 



Secondary Gold (Y9)– Autumn 

Code  Learning Objectives  

SG1 I know the factors that that influence the foods we eat 
 

SG2 I can calculate the cost of a recipe and understand the purpose of 
a budget 
 

SG3 I understand the link between energy in, versus energy out and 
physical Activity  
 

SG4 I understand what macronutrients are; proteins, fats and 
carbohydrates 

SG5 I understand what micronutrients are ; vitamins and minerals 
 

SG6 I understand the nutritional dietary needs for different people 
 

 
SG7 

 
I can plan a nutritional menu for a teenager 

SG8 Create a A3 colour poster advertising the benefits of vegetarianism 
 

SGDemo1 I can observe how savoury pin wheels are made using a bread 
dough and rolling the finished raw product and slicing 

SGPractical1 
 

I can independently make savoury pin wheels 

SGDemo2  
 

I can observe the making of Italian meatballs using two types of 
meat, moulding and shaping the raw product 

SGPractical2 
 

I can independently make Italian Meat balls & Tomato sauce  

SGDemo3 
 

I can observe the making of individual carrot cake 

SGPractical3 
 

I can independently make individual carrot cakes using good 
kitchen hygiene  

SGPractical4  I can make shortbread adding different flavouring to my personal 
taste and using different pastry cutters 

 

Secondary Gold (Y9)  – Spring term 

Code Learning Objectives & Contents 
SG9 I know what British cuisine is and the style of cooking in different 

regions 
 

SG10 I understand a variety of international cuisines from around the 
world 

SG11  
I understand how the GDA is used 
 

SG12 I can plan and create a hybrid pasty with  international cuisine 
flavours 
 

SG13 I have learnt how the processes CAD and CAM are used in food 
manufacturing 



 

SGDemo5 
 

I can observe a demonstration of a savoury pasty being made 
using shortcrust pastry 

SGPractical5 
 

I can make a savoury pasty independently and to time 

SGDemo6 
 

I can observe how a Swiss roll is made and understand that air and 
steam are the raising agents 

SGPractical6  
 

I can follow a recipe to make a fatless sponge and shape it into a 
swiss roll independently 

SGDemo7  
 

I can observe a demonstration of how to make Spring rolls and ask 
questions 

SGPractical7  
 

I can follow a method of making and independently make spring 
rolls 

 

 

Secondary Gold (Y9)– Summer  

 

Code Learning Objectives  
SG14 I can analyse a savoury shop bought product using sensory, 

nutritional evaluation and predict the target market is it aimed at 
 

SG15 I can analyse a sweet shop bought product using sensory, 
nutritional evaluation and predict the target market is it aimed at 
 

SG16 Project - I can create a hand held product to be sold at a local 
music festival incorporating ethical food sourcing, food miles and 
target market. 
 

SGDemo8 I have observed a demonstration of how to make choux pastry  
 

SGPractical8 
 

I can follow a recipe independently and make choux pastry and 
profiteroles to a high standard understand that steam is the raising 
agent 
 

SGPractical9 
 

I can make my handheld product designed for my festival project 
successfully and to a high standard 

SGDemo10 
 

I can observe a demonstration of how to make quiche linking it and 
understanding the term coagulation 

SGPractical10 I can independently follow a recipe to make quiche and 
understanding the term coagulation 

SGPractical11 
 

I can make fajita’s and flat bread whilst understanding the cultural 
values 
 

 


