
ARC SCHOOL ANSLEY
Food Technology Learning Journey

Year 1 Autumn

Vegetarian food

Spring

Ratatouille

Vegetable 
Soup

Deli Salad
Margherita 

Pizza

Stir fryKoftas

Where next?
The Americas

Primary skill
Chopping
Key word
Portion

Primary skill
Blending
Keyword
Seasoning

Primary skill
Making a dressing

Key word
Emulsification

Primary skill
Kneading
Keyword

Fermentation

Primary skill
Knife Precision

Key word
Julienne

Primary skill
Forming

Key word
Blitzing



ARC SCHOOL ANSLEY
Food Technology Learning Journey

Year 1 Spring

The Americas

Summer

Brazilian 
Coconut Cake

Jamaican Pork 
Chops

Canadian 
Date Squares

Beef 
Empanadas

BurritosCornbread

Where next?
Desserts

Primary skill
Egg separating

Key word
Folding

Primary skill
Browning
Keyword
Sealing

Primary skill
Layering

Key word
Softening

Primary skill
Kneading
Keyword
Rubbing

Primary skill
Wrapping
Key word

Primary skill
Baking

Key word
Batter



ARC SCHOOL ANSLEY
Food Technology Learning Journey

Year 1 Summer

Desserts

Year 2

Victoria 
Sponge

Tiramisu

Brownies
Sticky Toffee 

Pudding

Custard
Lemon Drizzle 

Cake

Where next?
British Classics

Primary skill
Baking

Key word
Cartouche

Primary skill
Egg separating

Keyword
Layering

Primary skill
Folding

Key word
Gooey

Primary skill
Sauce making

Keyword
Pulp

Primary skill
Tempering eggs

Key word
Thickening

Primary skill
Zesting

Key word
Crystalise 



ARC SCHOOL ANSLEY
Food Technology Learning Journey

Year 2 Autumn

British Classics

Spring

Cottage Pie

Toad in the 
Hole

Full English 
Breakfast

Chicken Ham 
Leek Pie

Fish & ChipsApple 
Crumble

Where next?
Mediterranean 

Cuisine

Primary skill
Mashing
Key word
Portion

Primary skill
Hand blending

Keyword
Seasoning

Primary skill
Decision making

Key word
Moderation

Primary skill
Pie topping

Keyword
Shredding

Primary skill
Deep Frying

Key word
Batter

Primary skill
Rubbing

Key word
Oxidisation



ARC SCHOOL ANSLEY
Food Technology Learning Journey

Year 2 Spring

Mediterranean 

Cuisine

Summer

Chicken 
Chorizo Paella

Meatball 
Calzone

Shakshuka
Greek Lamb 
kebabs with 

flatbread

Turkish PidePortuguese 
Tart

Where next?
Entertaining

Primary skill
Chopping
Key word

Saffron

Primary skill
Kneading
Keyword
Proving

Primary skill
Flavour balancing

Key word
Reducing

Primary skill
Marinating
Keyword
Tenderise

Primary skill
Dough making

Key word
Fermentation

Primary skill
Egg Separating

Key word
Tempering



ARC SCHOOL ANSLEY
Food Technology Learning Journey

Year 2 Summer

Entertaining

Year 3

Pulled chicken 
burgers

Macaroni 
cheese

Cupcakes
Chilli con 

carne

Jerk Chicken
Rice and peas

Trifle

Where next?
Street Food

Primary skill
Shredding
Key word
Poaching

Primary skill
Grating

Keyword
Roux

Primary skill
Piping

Key word
Raising agent

Primary skill
Browning
Keyword

Spices

Primary skill
Barbequing
Key word
Marinate

Primary skill
Layering

Key word
Soaking



ARC SCHOOL ANSLEY
Food Technology Learning Journey

Year 3 Autumn

Street food

Spring

Ratatouille

Vegetable 
Soup

Deli Salad
Margherita 

Pizza

Stir fryKoftas

Where next?
Curries from 

around the world

Primary skill
Chopping
Key word
Portion

Primary skill
Blending
Keyword
Seasoning

Primary skill
Making a dressing

Key word
Emulsification

Primary skill
Kneading
Keyword

Fermentation

Primary skill
Knife Precision

Key word
Julienne

Primary skill
Forming

Key word
Blitzing



ARC SCHOOL ANSLEY
Food Technology Learning Journey

Year 3 Spring

Curries from 
around the 

world

Summer

Ratatouille

Vegetable 
Soup

Deli Salad
Margherita 

Pizza

Stir fryKoftas

Where next?
Independent 

recipe design

Primary skill
Chopping
Key word
Portion

Primary skill
Blending
Keyword
Seasoning

Primary skill
Making a dressing

Key word
Emulsification

Primary skill
Kneading
Keyword

Fermentation

Primary skill
Knife Precision

Key word
Julienne

Primary skill
Forming

Key word
Blitzing



ARC SCHOOL ANSLEY
Food Technology Learning Journey

Year 3 Summer

Independent 
recipe design

KS4

Ratatouille

Vegetable 
Soup

Deli Salad
Margherita 

Pizza

Stir fryKoftas

Where next?
GCSE Food 

Preparation and 
Nutrition

Primary skill
Chopping
Key word
Portion

Primary skill
Blending
Keyword
Seasoning

Primary skill
Making a dressing

Key word
Emulsification

Primary skill
Kneading
Keyword

Fermentation

Primary skill
Knife Precision

Key word
Julienne

Primary skill
Forming

Key word
Blitzing
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