
 

 

 

Our Food and Nutrition curriculum intends to: 

 • Inspire pupils to gain knowledge and practical experience of preparing and making a wide range of 

creative, and interesting dishes enabling them to make informed and healthy choices about the 

foods they eat 

 • Enable pupils to think critically and make decisions about their food choices.  

• Develop an understanding of the practical application of scientific principles of food preparation.  

Course content:  

The course provides an opportunity for pupils to prepare a wide variety of different dishes from 

Britain and the wider world. We will investigate the functions of different ingredients as well as 

understand the foods that contribute to a healthy diet. Practical investigations, product analysis and 

sensory testing will also be included. 

 In Year 9 we have more time to develop our understanding of the need for a balanced diet, in Year 

10 we will deepen our understanding of food and nutrition and how to apply this when deciding on 

our food choices.  

The topics covered are:  

1. Food Preparation skills – preparing a wide range of interesting and exciting products  

2. Food Nutrition and health - How do we ensure that our diet is a healthy one?  

3. Food Choices - How are we influenced by food from Great Britain and the wider world 

4. Food Provenance - Where does our food come from and how can we make the most of seasonal 

produce?  

5. Food Safety – how do we prepare, cook, present and store and our food to ensure that it is safe to 

eat?  

6. Food Science – the chemical functions and physical properties of ingredients and how they work 

when preparing and cooking food. 

 All of the above topics are linked to each other, so they should not be treated as completely 

separate pieces of information. Most of this will involve ‘learning through making’. You will have 

plenty of opportunity to out this experience into practice. 

Assessment:  

• The course contains written assessments during the teaching of each topic, with exam type 

questions to answer. 

 • Following practical lessons pupils complete a practical record sheet to evidence their skills and 

learning.  



Pupils will cover the following topics: Year 9 Autumn Spring Summer Food Nutrition and Health – 

Using The Eatwell Guide to plan and prepare healthy and nutritious meals. Macro nutrients and 

Micro nutrients. Food Choices – how do we make healthy food choices? Food Safety – personal 

hygiene. Safe storage of food Preparing and making a selection of dishes from around the world 

Master class pasta making Food Science – functional and chemical properties of ingredients for pasta 

making Food Provenance British Cuisine – researching our own traditions and Food Choices – using 

seasonal and locally sourced fruit and vegetables. Preparing chicken or vegetarian alternative. 

Master class in cake making Food Science - investigation – on raising agents. Food provenance – 

traditions of cakes across the country 21 Food Preparation –a variety of products using staple foods, 

meat, fish and alternative proteins. Master class - Pastry making, Food Science- chemical and 

functional properties of ingredients for pastry making. Food Provenance - where do our staple foods 

come from? preparing recipes from different regions. Food Nutrition and Health – dietary goals for 

people in other countries Food Science – Why do we cook food? How do we cook food? Food Safety 

– Food spoilage and how to prevent food poisoning. Food Nutrition and health – how can we make 

cakes healthy? Food Safety – safe storage and food packaging Year 10 Autumn Spring Summer 

Preparing Master class bread making. Food Science - Functional and chemical properties of 

ingredients for bread making Food Nutrition and Health Macro and micro nutrients. Planning meals 

for different people. Food Safety – personal and environmental safety awareness Food Choices - 

sensory analysis, different types of sensory analysis Food Provenance – food sustainability and 

environmental impact Preparing Master Class on different types of sauces. Food Science – functional 

and chemical properties of ingredients for making a sauce Master class sauce making Food 

Preparation Meat preparation – jointing a chicken and uses of each portion. Marinades for meat and 

the reasons why. Food Safety safe temperatures for the cooking and storing of high risk foods. Food 

Provenance -food production milk and wheat Food Choices – portion sizes Preparing fish and making 

into fish cakes, fish pie, fish goujons Master class – fish preparation Food Nutrition and Health – 

nutritional analysis of fish Food Safety temperatures for safe storage of fish Food provenance – 

where does our fish come from and how can we make it sustainable? Food Choice what influences 

the food we eat? Seasonal fruit and vegetables. How far does our food travel? Food Science – 

functional and chemical properties of ingredients used to serve with fish.  

Year 11  

Autumn Spring Summer  

NEA 1: Food Science Investigation: (15%) The task is set by the AQA exam board. Pupils have to 

complete a written report 1500 words. This includes a three hour practical investigation under exam 

conditions NEA 2 Food Preparation Skills (35%) The task is set by the exam board. Pupils have to 

complete a Written evidence folder as well as Plan, prepare, cook and serve a minimum of three 

dishes selected by themselves. Pupils will have a three-hour practical exam under exam conditions 

to prepare the products they have previously planned to make and then carry out the sensory, 

costing and nutritional analysis. Revision skills and preparation for Written exam (50%) This is a 

1hour 45 mins written exam and will focus on all aspects of the course 1. Nutrition and Health 2. 

Food Science 3. Food Safety 4. Food Provenance 5. Food Choice Exam Board: AQA 


