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Learning Journey – KS3 Food Preparation and Nutrition

KS3 Food Preparation and Nutrition

This piece of work will be assessed
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Scones
Protein
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Eatwell guide: 
Pizza toast
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Department mission/curriculum statement: Design and Technology will prepare students to participate confidently and successfully in an 
increasingly technological world. Students will gain awareness and learn from wider influences on Design and Technology including historical, social, 
cultural, environmental and economic factors. Students will get the opportunity to work creatively when designing and making and apply technical 

and practical expertise.
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