
Learning Journey: Year 9
Food Technology

Final Projected Grade:

Topic 1:
• Careers- Prospects and studies for the food industry standards
• To be able to make connections between healthy balanced diets and deficiency 

and excess disorders
• Practical lesson using equipment and techniques
• Planning a diet/menu for special dietary needs
• Using tools and processes to create a dish

METG

Careers:
The career that interests me is …

Subject will help me achieve this because …

Topic 2:
• To use feedback from a sensory analysis to suggest improvements to a recipe 

or product.
• To understand the importance of energy balance
• Research planning and creation of a menu for occasions
• To read and understand nutrition labelling and understand allergy advice and 

apply to real life case studies

TA1 Projected Grade:

I am happy/unhappy with my final projected grade from last year because …

To continue to improve my projected grade I need to focus on the habit of ___________ by …

Final Projected 

Grade last year:


