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How will your journey 
continue?

Make healthy, sustainable 
foods for themselves and 

their families.
Go on to college or 

Universities or apprentice to 
study as a nutritionist, 

dietitian, chef, Food 
developer and researcher 

etc..

The Five Year Curriculum: Food Preparation and Nutrition

What: Safety, basic equipment, 

and introduction to healthy 

eating

How: Through videos and 

interactive presentation and 

choosing their own equipment 

and measuring their own 

ingredients, making healthy 

meals

Why: This enables them to work 

safely and prepare basic 

healthy meals for themselves 

and their families. In Year 7 learners  will  
develop basic 

understanding of 
nutrition and culinary 

skills. 

Food Safety

Eat Well guide and 
nutrition Advice

Review guidelines, 
traffic light system 

and rainbow of fruits 
and vegetables

Review the ‘4’ C’s 
introduced in year 6
Bacteria and Hygiene, 
health and safety in 

the kitchen
Heat transfer
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Food Safety

How raising agents 
like yeast work

Local and 
Seasonal Foods 
– Food miles, 
food wastage

Measuring, greasing, baking 
breads dough, different method of 
cooking, stir fry, use of 
equipment- soups, making sauce-
mayonnaise, wraps, binding koftas

Macronutrients-
protein, 

carbohydrate and 
fats- sources, 

benefits and effects 
in the diet, making 
meals high in these 

nutrients

Sauce making-
gelatinisation, 
reduction, 
protein 
denaturing

Review food safety and 
prevention of 
contamination and 
microbes, factors which 
may cause bacteria to 
grow

Introduction to factors 
such as culture, 
changing ingredients to 
suit family needs, 
modification of recipes

Think about the 
ingredients used 
and origin of 
some dishes

In Year 8 learners will develop 
confidence of  cooking a range of 
dishes and make informed decisions 
about food choice., Make a range of 
sauces, reduction- spag bol, curry 
sauce,, gelatinised sauce- mac and 
cheese, making pizza from bread 
bough 

Factors which affect 
food choice- focus a 
lot on British and 
multicultural food 
and religion, health 
factors

Health and food 
choice

Microorganism, , 
types of pathogenic 
bacteria – food, 
symptoms, 
temperature control, 
type of 
hazards(physical, 
biological, chemical)

In Year 9 learners 
will develop 
confidence of  
cooking a range of 
dishes and make 
informed decisions 
about food choice
Students make a 
lot of multicultural 
dishes, rolling, 
folding, testing for 
readiness, sauce 
making, and pasta 
dough making

Continue to explore 
during practical how 
ingredients function 
in products

Students explore sustainable 
foods what are they, food 
mile and where the 
multicultural ingredients and 
spices are from,. If time 
permits look at the 
production of wheat

Special 
Diets 
and 

religion

Throughout year 10 students 
will make and develop the 12 

practical skills
General practical skills, knife 

skills, preparing fruits and 
vegetables, use of the cooker, 

use of equipment, cooking 
methods, preparing, combining 

and shaping, sauce making, 
Tenderising and marinating, 

dough, raising agents and 
setting agents

:What: Functional and chemical properties 
of ingredients Investigation task 

How : Research, Investigation and Analysis 
the investigations carried out on given task 

such as fats, raising agents
Why: - 15% of grade . To prepare students 

for year 11 coursework and to know the 
functional and chemical properties of 
ingredients as part of the course content

What Fats, carbohydrate and protein:

How: practical, assessments, 

discussions about sources, functions, 

benefits and effects of macronutrients, 

videos , worksheets, nutritional 

analysis

Why: To know how the macronutrients 

affect the body and their functions in 

food

What: Food Preparation 

and Nutrition NEA task

How- Research, Make 

technical skills dishes, 

Dovetail plan,  Practical 

skills, evaluate and 

analysis on given design 

context

Why -35% of grade and to 

show they have learnt 

technical skills and 

execute them at hih level

What: Complete Food provenance and 

sustainability:

How: Discussions, videos, practice questions 

on food security, food provenance, 

sustainability, local and seasonal food, 

organic, fair trade, food miles, GM

Why :  Students must know and understand 

where their food comes from and make 

ethical choices

What – Revision all topics, 
including nutrition, Food 

provenance and safety, Final 
practical exams

How: discussion, videos, pass 
papers, 

Why: Prepare for exam which is 
50% of course
3 hour mock and real practical 

exams

What: British and international cuisine, food 

choice, religion , nutritional needs, 

How: practical task, discussion, research, 

different cuisines, equipment and special 

features, discuss factors which affect food 

choice analysis, costing analysis

Why: understand themselves and others 

What Complete  coursework 
and revision of topics 

including food choice:
How: coursework and pass 

paper
Why:: A part of final grade

What bacterial food poisoning, microorganism, 

how cooking affect food:

How: Discussion and research about 

microorganism, pathogenic bacteria and the 

factors which help them to grow, how to prevent 

them.

Why: Be able to cook using healthy and safe 

methods of cooking- prevent harm to themselves 

and others

Students make a 
range of complex 
skill recipes-
including filleting 
fish, portioning 
chicken, different 
types of pastries, 
pasta and sauces. 
Mock 3 hour 
exam


