
Food Tech map 

 

 Autumn Spring Summer 

YEAR 8 

Health and Safety in the Kitchen 1 
Hygiene in the kitchen. 

Healthy Eating. 
Key cooking Skills. 

Utensils and kitchen equipment  
 

YEAR 9 

Health and Safety in the Kitchen 2 
Food storage and cross contamination.  

Food origins & healthy eating  
Electrical kitchen equipment. 

 

YEAR 10 

Kitchen Safety. 

 

 

BTEC UNIT 1.1 

Home cooked food.  

 

 

BTEC UNIT 1.2 

 Food origins. 

 

 

BTEC UNIT 1.3 

Budgeting and 

economising.  

 

BTEC UNIT 2.1 

Food storage. 

 

 

BTEC UNIT 2.2 

Food in culture, 
religion and heritage.  

 

 

BTEC UNIT 2.2 

YEAR 11 

Kitchen safety (2) 
and kitchen 

management.  
 

BTEC UNIT 1.1 

Planning, preparing 

and hosting an event.   

 
 

BTEC UNIT 1.2 

Food origins 2. 
 
 
 

BTEC UNIT 1.3 

Budgeting and 

economising 2.  
 

 

 

BTEC UNIT 2.1 

Plan and prepare 2 
course meals. 

 
 
 
 

BTEC UNIT 2.2 

Personal recipe book 
and recipe sharing.  

 
 
 
 

BTEC UNIT 2.2 

 


