
 

 

Key Stage 3 Programme of study 2019-20 

Catering & Textiles 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Key: 

Catering  

Textiles 

 

Year Autumn-Term Spring-Term Summer-Term 

7 

 

Key Skills project.  

Students will learn the key 

skills needed for Textiles. 

These will include hand 

sewing, how to use a sewing 

machine, machine sewing 

and constructing a product 

made from recycled 

materials. They will 

understand where cotton 

comes from and how it is 

made.  

Felt Monster 

project. 

Students will 

research, design 

and make a felt 

monster of their 

own design. 

They learn skills 

in design, hand 

sewing, machine 

sewing and how 

to evaluate the 

final piece. 

 

Key Skills Project.  

Students will learn 

how to work in 

the kitchen. This 

will include health 

& safety, health & 

hygiene, knife 

skills, the Eatwell 

plate and basic 

cooking skills. 

These will be put 

into practice 

through two 

practicals.  

International food. 

Students will explore 

international food through 

a series of practical’s which 

will expand on the key 

skills learn. Each practical 

contains a different set of 

skills. They will plan the 

dish and evaluate it at the 

end. We will also explore 

fair trade foods, vitamins 

and minerals and taste 

testing.  

8 Great British Bake off. Students will be making a 

variety of baked products in the practicals 

including pastry, bread, biscuits, cakes and 

muffins. They will learn about food 

contamination, fair trade, food groups and 

nutrition. Students will cook 1 in every 3 

lessons. 

 

 

Embellished tote bag. Students will create a tote 

bag featured at least two embellishment 

techniques. They will experiment with materials, 

techniques and perfect hand and machine 

sewing. Research into customers and marketing. 

9 Upcycled 

shoe for a 

character. 

Research, 

design and 

up cycle an 

existing 

shoe for 

the 

character 

you have 

picked. 

 

Plan a dinner 

party. Create 

a selection of 

dishes for set 

dietary 

requirements 

and 

understand 

the concept of 

meal 

planning, 

using 

ingredients 

and 

researching 

recipes. 

Upcycled shoe 

for a character. 

Research, design 

and up cycle an 

existing shoe for 

the character 

you have picked. 

 

Plan a dinner 

party. Create a 

selection of dishes 

for set dietary 

requirements and 

understand the 

concept of meal 

planning, using 

ingredients and 

researching 

recipes. 

Fashion 

illustration. 

Designing 

a fashion 

top for a 

customer 

and 

making the 

final piece. 

Following 

through 

research, 

designs 

and 

making. 

Plan and 

make 

elements to 

go on an 

afternoon 

tea. 

Considering 

presentation, 

cost and how 

it would be 

marketed. 



 

 
 

 
 

Catering 
 

Step Strand 1 

Preparation and Planning 

(30%) 

Strand 2  

Making 

(50%) 

Strand 3 

Evaluation 

(20%) 

9 

All of the below and… 

 can get ready for practical lessons without any help or 

reminders from the teacher. 

 adapting and creating own recipes.  

 research is detailed and includes ingredient origin.  

 can give detailed reasons for choices made.  

 can thing outside the box.  

All of the below and… 

 can use basic and advanced skills and techniques accurately 

to produce products of a high standard and is fully competent 

using all the essential equipment. 

 shows high-level skills. 

 will complete an entire dish and make all of the elements.  

 restaurant quality presentation. 

 can fully understand the task and can adapt recipes to meet 

the needs required.  

 can make changes to methods when things go wrong.  

All of the below and… 

 can evaluate dishes made in depth and 

suggest how to make improvements. 

 evaluations also cover costing, 

environmental, ethical, social and cultural 

values where relevant. 

 detailed self-reflection on how it could be 

improved.  

 compare it to a restaurant dish and explain 

where it could be served. 

8 

All of the below and… 

 can get ready for practical lessons independently. 

 can collect and interpret a wide range of relevant research. 

 create dishes with a customer in mind.  

 explore brief in multiple ways and analyse the research.  

 has advanced knowledge of functions of ingredients, 

equipment and methods.  

 detailed nutritional knowledge. 

 can plan for the time constraint and make use of the time 

well.  

 can adapt a detailed recipe.  

All of the below and… 

 can work independently and as part of a team, using correct 

basic and advanced skills and techniques, without the help of 

the teacher, to successfully make a range of dishes. 

 shows high-level skills. 

 fully understands health & hygiene.  

 has advanced knife skills.  

 beginning to make complex components such as pasta and 

pastry independently.  

 good presentation of food and it is successful. 

All of the below and… 

 can use a nutritional program to produce a 

label and cost the product. 

 can select correct evaluation techniques to 

fully evaluate the success of the product 

and explain how it could be improved 

further.  

 can use a broad range of criteria for 

evaluating the product (such as star 

profiles, hedonic ranking, taste testing). 

 comments from clients identifying 

problems and areas for improvement.  

 compare to mass produced products.  

7 

All of the below and… 

 shows understanding of why certain food products would be 

suitable for specific target groups/situations. 

 can interpret a wide range of information.  

 research based on a given brief using more than one source 

for a specific customer.  

 understanding fair trade and the ethical issues.  

 has excellent knowledge of nutrient functions and how they 

work in a diet. 

All of the below and… 

 can follow a recipe independently and work with confidence.  

 can also work well as part of a team. 

 shows some high-level skills and excellent middle-level skills. 

 beginning to use complex recipes and experimenting with 

meat, fish and sauces.  

 can understand how to change ingredients and make suitable 

substitutions.  

All of the below and… 

 can evaluate cost and nutritive value in 

addition to sensory analysis. 

 analyse their product against their brief.  

 use technical language and include the 

opinion of others.  

6 

All of the below and… 

 has a clear understanding of the type of ingredients suitable 

for the task and uses planning to prepare for practical 

lessons. 

 shows understanding of functions of ingredients in chosen 

dishes. 

 begins to consider ethics, seasonality and nutrition. 

 expanding knowledge of nutrition.  

 can use research to select suitable dishes for a given brief.  

 can explain the term regional produce.  

All of the below and… 

 can complete medium skills successfully and works in a tidy, 

efficient manner.  

 can rectify problems when cooking. 

 shows some high-level skills and medium skills are being 

perfected, including, higher knife skills, kneading, baking, 

whisking and understanding cooking times.  

 works independently to problem solve.  

All of the below and… 

 can compare own product to existing 

products and can explain what changes are 

needed and how these could be 

implemented.  

 in writing, can explain whether their 

product is successful or not. 



 

 
 

 

 

5 

All of the below and… 

 can use class research to help make decisions about what to 

make.  

 can collect information from a variety of sources. 

 has some understanding of functions of ingredients 

including vitamins, minerals and rising agents.  

 basic understanding of where food comes from. 

 can select and store ingredients correctly.  

All of the below and… 

 can work independently and makes a useful contribution to 

team work, including following a recipe without images. 

 shows mainly medium-level skills. 

 can add own elements to existing recipes.  

 can make changes to an existing recipe.  

All of the below and… 

 can make simple suggestions for changes 

to the product and uses comments of 

others to evaluate the product.   

 can use sensory analysis or a star profile to 

evaluate product in detail. 

 can evaluate using all 5 senses.  

 asking more in-depth questions in regards 

to peer assessment.  

4 

All of the below and… 

 can get themselves ready for practical lesson. 

 can understand what ingredients are needed.  

 can decide on complimenting ingredients when given the 

option.  

 understands basic food poisoning and how to prevent it.  

 understands the Eatwell plate guide and the principles of a 

healthy diet, including what makes a balances meal.  

All of the below and… 

 is competent with most basic skills and techniques and knows 

how to use the cooker. 

 has perfected lower-level skills such as knife skills, frying and 

weighing, and some medium skills being shown. This included 

time management and using more advanced equipment. 

 can follow hygiene and safety rules always.  

 understand how to adapt a recipe for a vegan dietary 

requirement.   

All of the below and… 

 can use sensory descriptors to discuss 

some aspects of the product and can say 

what was said by others about the product. 

 can analyse a product using up to 4 of the 

senses.  

3 

All of the below and… 

 can list ingredients but no quantities or specific details. 

 can get themselves ready for practical lesson.   

 research into different cuisine and ingredients when 

prompted.  

 knows about the five a day and has sensory knowledge of 

the 5 senses.  

All of the below and… 

 can follow a picture recipe fairly independently. 

 uses the correct equipment. 

 understands which food needs to be cut on which coloured 

chopping board.  

 can suggest how to adapt a recipe for two different dietary 

requirements such as vegetarian. 

All of the below and… 

 can say ‘what went well’ and ‘even better 

if…’ but does not get others’ opinions. 

 analyse their product against two senses.  

2 

All of the below and… 

 needs help to carry out basic skills, put the oven on and 

select simple tools to make products. 

 can follow basic picture recipes. 

 understands the 5 main sections of the eatwell plate.  

All of the below and… 

 needs help to follow a recipe 

 is developing lower-level skills such as chopping and frying.  

 can suggest how to change the dish when asked specific 

questions.  

All of the below and… 

 can say ‘what went well’ and ‘even better 

if…’ and make a basic suggestion of how to 

improve the dish with prompting. 

 conduct basic peer assessment.  

1 

Can… 

 bring the correct ingredients but needs help weighing and 

measuring. 

 needs to be reminded how to prepare for a practical lesson. 

 how to substitute ingredient.  

Can… 

 with help, carry out basic skills, put the oven on and select 

simple tools to make products. 

 follow Basic Health & Safety 

 follow Basic Health & Hygiene practices.  

 understand routine kitchen practices.  

Can… 

 can say ‘what went well’ and ‘even better 

if…’ but no idea how to make these 

changes. 

 

 

 

The STEPS grid for Textiles is shared with Design & Technology in the next section. 



Year 7 Key Skills (1)  
Objectives of the unit Key Themes/ concepts Key Skills/ Assessment Criteria linked to STEPs 

• By the end of this unit all students 

will know ...  How to stay safe in the 

kitchen and cook using basic skills.  

• By the end of this unit most students 

will understand ...  How to cook two 

dishes and follow health, safety and 

hygiene guidelines.  

• By the end of this unit all students 

will be able to apply ...  To be able to 

produce 2 dishes using good quality 

knife skills and two cooking methods.   

Week 1-Health & Safety in the Kitchen (Rules and 

safety) 

Week 2- Health & Hygiene in the Kitchen (Washing up, 

Cleaning) 

Week 3- Knife Skills and how to weigh out ingredients 

Week 4- Eatwell Plate  

Week 5- Stir-fry demonstration and planning 

Weeks 6 & 7- Stir-fry practical (1) 

Week 8-Vegetable Soup demonstration and planning 

Weeks 9 & 10-Vegetable Soup practical (2) 

Practical lessons are done over two weeks, Group A and 

Group B.  

Strand 1 (Preparation and Planning) 

Steps 1-3 - Planning practical lessons, weighing and 

measuring, Eatwell plate and health & safety. Understanding 

equipment.   

Strand 2 (Making) 

Steps 1-3 – Working in a safe environment and following 

health, safety and hygiene practices. Basic kitchen skills, 

using an oven/hob, knife skills, following a recipe and being 

able to adapt it.  

  

Key Vocabulary Links with other subjects Links to careers 
Health & Safety 

Hygiene  

Kilogram 

Millilitre 

Chopping board 

Eatwell plate 

Scales 

Stir-fry  

Boiling  

Vegetables 

Fruit 

Fat 

Dairy 

Protein 

Carbohydrate 

Saturated fat 

Nutrition  

Energy 

Knife Skills: 

Slice 

Julienne 

Brunoise 

Dice 

Mince 

Cube 

Chop 

Chiffonade  

Science (Chemical 

processes, cooking food is an 

experiment) 

Maths (Weighing and 

measuring ingredients) 
English (Reading recipe 

cards and understanding 

command words) 

-Chef 

-Sous Chef 

-Kitchen Porter 

-Prep Cook 

-Quality Control  

-Food Nutritionist   

-Health & Safety 

Manager 

-Food Health & Safety 

Advisor 

-Environmental Health 

Officer  

  

Enrichment Opportunities/ clubs in 

the local area 

Wider reading/ video/ website links Extension Opportunities 

-Catering club in the Autumn term 

(Cooking seasonal food and learning 

new skills) 

-Take on a cooking responsibility, 

either making your own lunch, dinner 

for the family or making a birthday 

cake.  

-Try different foods that maybe you 

haven’t before, try new ingredients 

and flavours.   

-Watch Junior MasterChef, they are students your 

age!  

-Explore the BBC Good Food Website for recipes.  

-Watch the following YouTube videos: 

--The 4 C’s Chilling, Cooking, Cleaning and Cross 

Contamination.  

--What is the Eatwell Guide 

--The Shocking Amount of Sugar Hiding in Your 

Food.  

 

-Take a photograph of your doing the washing up at home, 

this shows good hygiene practices. 2 green points.  

 

-Practice cooking at home, practice will help with confidence 

and timings. Collect recipes from your teacher to try 

including Pasta Salad, Bread and Mini Pizzas.  

 

-Take photos of food you eat if you go out, it will help you 

see what ingredients go together and think about how it has 

been cooked. They also help show you how to present food.  

  
 



Year 7 Catering International Food (2) 
Objectives of the unit Key Themes/ concepts Key Skills/ Assessment Criteria linked to STEPs 

• By the end of this unit all students 

will know ...  How to stay safe in the 

kitchen and cook using basic skills.  

• By the end of this unit most students 

will understand ...  How to cook main 

meals to feed yourself and others 

• By the end of this unit all students 

will be able to apply ...  To be able to 

adapt a recipe to suit different 

needs and cook using higher level 

skills.  

Week 1-Taste Test on Food Products  

Week 2- Research into International Foods  

Week 3 & 4- Mexican Fajita Practical (1) 

Week 5- Fairtrade “Am I paid fairly?” 

Week 6 & 7- Italian Spaghetti Bolognese 

Practical (2) 

Week 8-Vitamins & Minerals  

Week 9 & 10- Indian Curry Practical (3) 

Practical lessons are done over two weeks, 

Group A and Group B.  

Strand 1 (Preparation and Planning) 

Steps 1-3 - Planning practical lessons, weighing and 

measuring, Eatwell plate and health & safety. Understanding 

equipment.   

Strand 2 (Making) 

Steps 1-3 – Working in a safe environment and following 

health, safety and hygiene practices. Basic kitchen skills, 

using an oven/hob, knife skills, following a recipe and being 

able to adapt it.  

Strand 3 (Evaluation) 

Steps 1-3 - How the product could be improve, looking at the 

positives, peer assessment and basic sensory analysis.  

Key Vocabulary Links with other subjects Links to careers 
Appearance  

Texture 

Mashing  

Reducing  

Properties  

Presentation 

Reducing  

Fair Trade 

Vitamins  

Smell 

Taste 

Ingredients  

Dietary Requirements 

Frying 

Aroma  

Contamination  

Cuisine 

Minerals 

Emulsification 

Roux 

Food Poisoning  

Equipment  

Recipe  

Hygiene  

El-Dente  

International 

Calcium  

MFL (Food from different 

countries)  
Science (Chemical processes) 

Maths (Weighing and amounts) 

Geography (Food from different 

countries) 
English (Evaluations) 

-Chef 

-Army Catering  

-Work on a Cruise Ship 

-Baker 

-Dietitian  

-Restaurant Manager  

-Butcher  

-Catering Teacher 

-Barista 

-Consumer Scientist 

-Food Manufacturing 

-Food Technologist  

-Nutritional Therapist 

-Product Scientist 

-Food Taster 

-Technical Brewer  

Enrichment Opportunities/ clubs in 

the local area 

Wider reading/ video/ website links Extension Opportunities 

-Catering club in the Summer terms 

(Cooking seasonal food and learning 

new skills) 

-Experience different foods wherever 

you go.  

-If you go on holiday try to local food, 

experience something new. Make sure 

you tell your teacher what you have 

tried.  

-Read through cookbooks, some have brilliant 

recipes in them.  

-Watch cooking shows, they use fresh ingredients 

and can give ideas. Programs such as Great British 

Bake off, Master Chef and Saturday kitchen. 

-Watch videos on YouTube: 

--CBeebies: My World Kitchen   

--Street Food Around the World HD Documentary  

-- Italian Food Safari, Italy Food Documentary  

-Practice cooking at home, maybe you have made a birthday 

cake or cooked tea for your family.  

-See your teacher for extra recipes you can try at home for 

extra practice these include including Cottage pie, Lasagne, 

Apple Tarts and Beef Stroganoff. 

-5 green point challenge. Bring in photos of the food you 

have made and show your teachers, it is learning outside the 

classroom, have a go at anything as you learn from 

everything you cook.  

  
 



Year 7 Textiles Key Skills (1) 
Objectives of the unit Key Themes/ concepts Key Skills/ Assessment Criteria linked to STEPs 

• By the end of this unit all students 

will know ...  the basics of hand and 

machine sewing.  

• By the end of this unit most students 

will understand ...  Produce a good 

quality sample and be able to thread 

the sewing machine independently.  

• By the end of this unit all students 

will be able to apply ...  higher level 

sewing skills and a usable final 

product. 

Week 1- Health & Safety in the Textiles rom 

Week 2- How to thread up a sewing machine  

Week 3- Sewing machine driving tests 

Week 4-Machine sewn sample  

Week 5- How to hand sewn and hand sewn sample 

Week 6- How is fabric made 

Week 7- Fair Trade cotton  

Week 8- Make a recycled fabric phone case 

Week 9- Make a recycled fabric phone case 

Week 10- Evaluation  

Strand Two (Making) 50% 

Steps 1-3 - Hand and machine sewing skills, 

understanding precision and a good quality final piece. 

How to control the sewing machine safely and use the 

correct equipment. Understand what materials to use 

and where they come from. How to make a precise final 

piece to specific measurements.  
  

There will be references made to strand 1 and 3 but the 

focus is strand 2 as it has a higher percentage overall.  

Key Vocabulary Links with other subjects Links to careers 

Organic 

Cotton 

Fair Trade 

Recycle 

Up-Cycle 

Sewing Machine 

Hand Sewing  

Applique  

 

Scissors 

Health & Safety 

Thread 

Tension 

Foot Peddle 

Needle 

Design  

Textiles 
 

Quality Control 

Bobbin 

Weft 

Warp 

Weave  

Plain 

Twill  

Satin  

-Design & Technology 
(Constructing a product) 

-Geography (Fair Trade 

cotton) 

-Maths (Measurements to 

make a final product) 

 

 -Up-Cycler  

-Machinist 

-Accessories Designer  

-Quality Control 

-Product Development 

-Pattern Cutter 

-Textiles Artist  
 

-Textiles Teacher 

 -Production Manager 

-Health & Safety 

Officer  

-Make and Sell 

Homemade Products 

-Couturier  
 

Enrichment Opportunities/ clubs in 

the local area 

Wider reading/ video/ website links Extension Opportunities 

-A Textiles club will run in the summer 

term where you can join to learn new 

skills, there will be a new one each 

week.  

-Look out for homemade items and see 

how they are made.  

-Final a local textiles or craft club to 

join or ask your friends if they want to 

start one with you. It can be just for 

fun, but learning Textiles along the 

way.   

-Research ‘Fashion Revolution’ find out how fast 

fashion impacts the world.  

-Read fashion and craft magazines to see the 

latest trends in the Textile industry, they change 

often.  

-Watch the following videos on YouTube: 

-Catch the bobbin thread 

-Unravelling the thread – The story of Fairtrade 

cotton  

-Hand sewing basic stitches and techniques 

-Ask your teacher for a Textile Challenge. This will be 

something where you can learn a new skill.  

 

-Practice at home, if you have a sewing machine take home 

some of the driving tests to improve your machining skills.  

 

-Research sewing techniques and give them a try. These 

could include blanket stitch or patchwork. Let your teacher 

know if you do this, bring it in to show the class.  

 

 



Year 7 3-D Felt Monster (2) 
Objectives of the unit Key Themes/ concepts Key Skills/ Assessment Criteria linked to STEPs 

• By the end of this unit all students 

will know ...  the basis of the design 

process. 

• By the end of this unit most students 

will understand ...  the design process 

and finish work to a good quality.  

• By the end of this unit all students 

will be able to apply ...  higher level 

sewing skills and an excellent quality 

finished piece. 

Week 1- Recap on health & safety and how to use the 

sewing machines.    

Week 2- Mood Board on Monsters  

Week 3- ACCESS FM and Customer Profile 

Week 4 – Initial Designs  

Week 5 – Developed Designs and Final Design 

Week 6 – Making the felt monster  

Week 7 – Making the felt monster 

Week 8 – Making the felt monster 

Week 9- Evaluation 

Week 10- Making Diary and Packaging  

Strand One (Research, ideas and development) 

Steps 1-3 - Finding helpful images, basic design, identify 

strengths and weaknesses with a design and early stages of 

development.  

Strand Two (Making) 

Steps 1-3 - Hand and machine sewing skills, understanding 

precision and a good quality final piece.  

Strand Three (Evaluation) 

Steps 1-3 - Identify good and bad points about the product, 

describe the appearance and suggest an improvement.  

Key Vocabulary Links with other subjects Links to careers 

Fabric 

Seam 

Aesthetics 

Customer 

Cost 

Environment 

Size 

Function  

Material 

Evaluation 

Synthetic 

Natural 

Bonded 

Produce 

Stitching  

Tension 

Stuffing  

Construction 
 

Buttons 

Pin 

Un-picker 

Calico 

Sample 

Pattern 

Template  

Blanket Stitch  

Customer  
 

Design & Technology 
(Constructing a product) 
Art (Drawing and rendering) 

Geography (Techniques from 

different countries) 
Maths (Measurements) 

Graphics (Marketing)  

IT (Using a computer to create a 

mood board) 

-Fashion Designer 

-Footwear Designer 

-Pattern Cutter 

-Graphic Designer  

-Screen Printer 

-Fashion Buyer 

-Art Director 

-Sales Associate  

-Atelier 

-Tailor  

-Accessories Designer  

-Visual Merchandiser 

-Weaver 

-Stylist 

-Garment Technologist  

-CAD Designer 

-Print Maker  

 

Enrichment Opportunities/ clubs in 

the local area 

Wider reading/ video/ website links Extension Opportunities 

-A Textiles weaving club for 10 

students will run after Christmas 

 

-Explore local craft fairs and see if 

you can find something you could make.  

 

-If you travel abroad look at local 

textiles products.  

Read books on textiles, craft, fashion and fashion 

designers.  

Watch live stream fashion show from the world’s 

greatest fashion designers.  

Watch TV programs such as the Great British 

Sewing Bee and Project runway that give you and 

insight into making Textile items.   

Visit websites such as Pinterest, craft glossary and 

home crafts for ideas on things to make.  

-Create textile elements at home, practice your hand sewing, 

making a cushion it could be anything.  

-Tell the teacher about a fashion collection you have seen, --

-Talk about designers and clothing brands you like.  

-The 5 Green point challenge bring in items you have made 

and show your teacher.  

-The teacher can give you textile craft challenges to do, 

just ask.  

-Create items to sell at a local craft fair.  

 
 


