
Year 11 Student Friendly Scheme of Work
Subject: Home Economics

Term/
Time

Topic Activity
What practical skills will I 

develop?
What will I be 

able to do?
Assessment/

Research
Links with 

other subjects

Autumn Planning healthy diets to 
meet dietary needs of 
family members throughout 
the life cycle

Knowledge of safe food storage 
procedures, safe preparation, cooking 
and serving of food.

Selection and safe use of kitchen 
equipment and processes.

(These are continuous throughout the 
year).

Identify factors affecting 
personal choice: personal, 
economic, social, 
psychological, cultural, 
environmental and 
physiological

RE

Business studies

Autumn Protein in the diet Group work

Matching exercises

Practical cookery skills:

Pastry making – Apple tart

Quiche

Chicken and broccoli bake

Spaghetti Bolognese

Understand: the function of 
protein in growth and repair, 
the main functions in the diet, 
what ‘low biological’ & ‘high 
biological’ value mean, what 
are dispensable and 
indispensable amino acids are, 
and complementary proteins. 
What do vegetarians eat.

End of topic test

Exam questions

Practical assessment

Science

Maths (weighing and 
measuring)

English (reading 
recipes, new 
vocabulary/key words)

Autumn Fat in the diet Whisked sponge (Swiss roll)

Sausage rolls

Little apple cakes (Halloween)

Understand: saturated and 
unsaturated fats, function of 
fats as an energy source, main 
sources in the diet, 
monounsaturated and 
polyunsaturated fats. Omega 3 
& Omega 6

End of topic test

Exam questions

Science

Maths

English



Year 11 Student Friendly Scheme of Work
Subject: Home Economics

Autumn Carbohydrates Christmas cookery
Christmas cakes
Shortbread biscuits

Understand: sugars and starch 
in a healthy diet, function of 
non-starch polysaccharides 
(NSP), soluble and insoluble 
NSP, intrinsic and extrinsic 
non-milk sugars

End of topic test
Exam questions

Science
Maths
English

Autumn Information about food and
equipment available to 
consumers.
Introduction to consumer 
legislation

Chicken curry Research: Consumer 
organisations, eg: Citizens 
Advice Bureau, Consumer 
Advice Centre.
Understand: Sale and supply 
of Goods Act 1994 etc.

Consumer case 
studies

Learning for Life and 
Work

Spring Iron and Calcium in the diet Matching exercises Cheesecake
Pizza
Tikka Mince

Understand: Role and dietary 
sources, effects of deficiency
(anaemia and osteoporosis)
and excess, differences 
between haem and non-haem 
iron, factors affecting 
absorption, link between 
calcium and phosphorus

Group presentation to 
class

Science

Spring Special diets Six Vegetable soup
Cooking rice – rice salad
Cooking pasta – pasta salad
Coleslaw
Pineapple-upside-down cake (Victoria 
sandwich all-in-one method)

Show an awareness of the role 
of diet in relation to:
Coeliac disease, Obesity,
Anaemia (revision),
Anorexia nervosa/Bulimia 
nervosa, Diabetes, Dental 
caries, Osteoporosis, Cancers, 
Bowel-related disorders, food 
intolerance/allergies, CHD

Project work Science


