
Year 9 Food 

MAGHULL HIGH SCHOOL – CURRICULUM MAP 

HALF TERM 1 
SEPT - OCT 

Week 1 Week 2 Week 3 Week 4 Week 5 Week 6 

TOPIC (S) 
 
 

Safety in the Kitchen: 
Use of correct 
clothing, the 
identification of 
Kitchen hazards and 
reasoning to assist in 
the correction of 
possible hazards.  
 

Practical: 
Brownies 
 

Food Packaging and 
the Traffic light 
system: 
What is required (by 
law) to be 
incorporated onto 
food packaging and 
how this can assist in 
choice. 
How the traffic light 
system helps improve 
healthy choices of 
food. 

Practical: 
Chicken Nuggets 
 

Environmental Health 
Officer and their role: 
To understand and 
investigate the role of 
an EHO and their role 
in food safety.  To 
investigate the 
responsibility of the 
role in assessing food 
premises for food 
safety. 

Practical: 
Maccaroni & Cheese 
with a cheese crunchy 
topping 

Knowledge & Skills 
development 

Food packaging requirements 
The role of the Environmental Health Officer 
To develop practical skills and be able to produce a recipe following verbal and visual instructions. 

Assessment / 
Feedback 

Opportunities 

Cold call and possibly 
quiz. 

Cold call, verbal 
feedback. 

Cold call, booklet 
review. 

Cold call, verbal 
feedback 

Cold call, booklet 
review. 

Cold call, verbal 
feedback. 

Key Vocabulary  

Literacy/Reading 
opportunities 

 

 

Cross curricular 
themes 

Maths – weighing and measuring 

Personal 
Development 

(including British 
values, RSE, 
Citizenship) 

Sharing and cooperating in a practical situation. Following rules, showing tolerance and respect for each other. 
Pupils develop the skills and knowledge to source, procure and safely make a nutritious meal. 
 

Careers Environmental Health Officer (EHO) 

 


