Cooking

Term

Year 10 and 11

Autumn

e Use cooking skills when following a recipe

e Demonstrate food safety and hygiene throughout
the preparation and cooking process

e Select and prepare ingredients for a recipe

e Reflect on own learning about the value of gaining
cooking skills

e |dentify ways to pass on information about home
cooking

Cooking this term the following:

e Scones/ Savoury scones

e Tomato Pasta/Sausage Ragu
e Cornflake tart

e Savoury Rice

e Shortbread

e C(Cottage pie

e Millionaire crispy cake

e Sausage and mash

e Gingerbread loaf

e Chicken Fried rice

e Yorkshire puddings/Toad in the hole
e Mince beef and onion hotpot
e Mince pies

e Stained glass biscuits

e Use cooking skills when following a recipe

e Demonstrate food safety and hygiene throughout
the preparation and cooking process

e Select and prepare ingredients for a recipe




Spring

e Reflect on own learning about the value of gaining
cooking skills

e |dentify ways to pass on information about home
cooking

Cooking this term the following:

e Butterfly buns

e Corned beef/cheese potato pie
e American Pancakes

e Macaroni cheese

e Lemon Drizzle/Banana loaf

e Spag Bolognese

e Chocolate rice crispy cakes

e Chicken and bacon pasta bake
o Bakewell tart

e Pizza

e Fruit Crumble

e Chicken stir fry with noodles

e Easter biscuits/Chocolate nests
e Quiche Lorraine

Summer

e Use cooking skills when following a recipe

e Demonstrate food safety and hygiene throughout
the preparation and cooking process

e Select and prepare ingredients for a recipe

e Reflect on own learning about the value of gaining
cooking skills

e |dentify ways to pass on information about home
cooking

Cooking this term the following:

e Meatballs and tomato sauce
e Flapjack
e Chicken Parmesan




Sponge cake and sauce
Rock buns/jam buns
Lasagne

Chocolate brownies
Beef burger

Gingernut biscuits
Spaghetti Carbonara
Golden syrup cake
Chicken Burritos
Victoria sponge/Chocolate Sponge
Cookies




