
Knowledge, skills and understanding

Home Technology KS3
Learning Journey

Top 3 tips for parents and carers during KS3

Encourage your child to cook at home.

Watch cooking programmes such as ‘Masterchef’. 

Get your child involved in time management and the ‘Art’ of 
washing up.

1. Kitchen Safety
Hazards, Risks, Control 
measures, Expectations, 
Equipment, Equipment.

Places to visit during KS3

Online learning during KS3

Student development opportunities during KS3
Help out on open evening. Cook for the pensioners party.

Key assessment pieces during KS3
Each project has one KAP based around a design and make task, 
allowing students to demonstrate a range of skills. Feedback and 
therapy tasks will follow each assessment. There will also be end of 
Year 7, 8 and 9 assessments.

Smithills Farm

Pick Your Own Fruit

Wensleydale Creamery
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Eating Well
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2. Food Hygiene
Bacteria, Personal hygiene, 
Handwashing, Storage.

3. Practical Skills
Knife skills, Sequencing, 
preparation.  

4. Nutrition
Eatwell guide, Food groups, 
Functions in the body, 
Guidelines.

5. Planning a Product
Customer needs, Design 
issues, Nutritional needs, 
Time constraints. 6. Evaluation

Reviewing a product, 
Positives, Negatives, 
Alternatives.

7. Special diets
Allergies, 
Intolerances, Nuts, 
Dairy, Gluten, 
Vegan, Vegetarian.

1. Design Process
Target market, Collecting 
research.

2. Food Origins
Seasonal, Food miles, 
Sustainability,
Organic.

3. Planning Customer 
Needs
Nutritional needs, 

4. World Foods
Cultures, Traditions, 
Process, Equipment. 

5 Practical skills
Knife skills, Sequencing, 
Applying heat, Preparation, 
Storage and handling, Personal 
hygiene, Cross contamination.

6. Evaluation
Reviewing a product, Positives, 
Negatives, Alternatives.

1. Cooking and Preparing 
Food 
Storage, Handling, Cross 
contamination, Heat 
application.

4. Special Diets and Allergies
Visible/ Non-visible signs, 
Reactions, Complications.

3. Food Provenance
Seasonal, Food miles, 
Sustainability, Organic.

2. Nutritional Health
Food groups, Eatwell guide, 
Unsatisfactory intake.

https://www.smithillsopenfarm.co.uk/
https://www.pickyourownfarms.org.uk/
https://www.wensleydale.co.uk/visit/

