
Faculty  : Technology 

Subject  : Food Technology - Year 10 

 

 

Faculty Introduction: 

GCSE Food Technology is designed to enable students 
to show their creativity with the making of food 
products being the main feature of the course.  

Food Technology is a practical subject which requires 
the application of knowledge and understanding when 
developing ideas and students are expected to 
participate in practical work for the majority of lessons.  

 

 

 

Topics/Modules to be covered in the year: 
 

Students will be able to: 

 logically work through the design process to complete an 
effective piece of coursework; 

 carry out and analyse research related to the design 
brief; 

 prepare dishes hygienically and safely, demonstrating a 
variety of skills; 

 understand the implications when basic health and 
safety rules are not followed; 

 communicate and work effectively as a team in a self-
contained kitchen area; 

 revisit a range of skills taught in key stage 3 applicable to 
the design brief, develop the recipes to show 
progression and modify a selection of dishes to show 
alternative ingredients; 

 follow a recipe/flowchart, evaluate practical tasks and 
suggest improvements; 

 Explain how food is manufactured in industry. 

Assessment: 
 

All students will be able to recall, select 
and communicate some knowledge and 
understand the basic aspects of Food 
Technology. They are able to apply 
limited knowledge, understanding and 
skills in order to plan and carry out 
simple investigations and tasks. Pupils 
will all have an awareness of health and 
safety and the need to be accurate 
when following recipes. Students can 
review their work and say how it can be 
modified or improved. Ideas are simply 
communicated using limited technical 
vocabulary. 

 

Homework expectations/key deadlines: Homework is set regularly on topics taught during 

the lessons.  

 

Enrichment activities/revision sessions: Students will be invited to extra sessions at 

lunchtime and after school to keep on target with the work set. 

 

 

Useful websites for revision/revision guides/exam boards: 
www.Technologystudent.com                www.design-technology.org  

www.dtonline.org                                  www.designandtech.com  

www.design-technology.info  

http://www.technologystudent.com/
http://www.design-technology.org/
http://www.dtonline.org/
http://www.designandtech.com/
http://www.design-technology.info/

