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What is our departmental Intent: 
Learning about Food and Nutrition is vital for helping young people establish healthy eating behaviours and to 
recognise that food is a basic requirement for life and should be enjoyed. Students develop a broad base of skills 
through practical, investigational and theoretical work. By cooking a repertoire of predominantly savoury dishes, 
students develop the skills and confidence that they need to be able to feed themselves and others a healthy and 
varied diet. 

 

It is the intention of the Food curriculum to: 

 Encourage students to become competent in a range of cooking techniques [for example, selecting and preparing 
ingredients; using utensils and electrical equipment; applying heat in different ways; using awareness of taste, 
texture and smell to decide how to season dishes and combine ingredients; adapting and using their own recipes] 

 Encourage an awareness of social, economic and cultural aspects of food choice 

 Develop students understanding of food provenance, seasonality and the working characteristics of a broad range 
of ingredients 

 Understand and apply the principles of nutrition and health to make decisions when planning, preparing and 
making dishes. 

 

The Food and Nutrition curriculum will support the wider aims of the school by: 

 Tackling the rising levels of childhood obesity 
 Encouraging and supporting a whole school approach to food and nutrition 
 Promoting positive messages about healthy eating and drinking 
 Raising awareness of potential careers in the food and nutrition industry  
 Nurturing independence and develop skills that encourage creativity and risk taking   
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Lesson number 
(double) 

1 2 3 4 5 6 

Year 7 Food and 
Nutrition 

Food safety and 
Cooker safety 
 
How do we keep 
ourselves and 
others safe in the 
kitchen 
environment? 
What is food 
hygiene? 
 
Dish: 
Savoury Scones 

Knife skills and 
safety 
 
Learn how to 
develop accurate 
and safe knife 
skills when 
preparing food 
including the 
bridge and claw 
method. 
 
Dish: Fruit salad 

Eatwell Guide 
 
What is the 
Eatwell guide and 
how does it 
encourage us to 
eat a balanced 
diet? 
What are the 
sections of the 
Eatwell guide? 
 
Dish: Pasta Salad  
 

Basic cooking 
skills and 
multicultural 
snacks 
 
Explore different 
methods of 
cooking food 
 
Explore the Thai 
cuisine 
 
Dish: Thai spring 
rolls 

Seasonal foods: 
Assessment 
 
Why is it 
important to eat 
foods that are in 
season? 
What foods are 
available in each 
season? 
 
 
Dish: Fruit 
crumble 

Food science 
Protein and 
starch – 
coagulation and 
gelatinisation 
 
Explore the 
chemical function 
of eggs in cooking 
 
Explore how 
starch is used to 
thicken sauces 
 

The National Curriculum in KS3 Food and Nutrition aims to ensure that all pupils: 
 
Within the Food and Nutrition curriculum students are taught how to cook a range of nutritious dishes 
that develop their preparation and cooking skills. Dishes include: bread making, cooking with raw 
meat, pastry making, fruit salad, cheese scones, pasta salads, Thai spring rolls, Swiss roll, stir fry 
and pasta bake. Students learn the principles of the Eatwell guide, nutrition and healthy eating and 
apply these skills when planning the dishes they will make.  Our aim is to ensure that students 
develop a love of cooking to open a door to one of the great expressions of human creativity. 
Learning how to cook is a crucial life skill that enables pupils to feed themselves and others 
affordably and well, now and in later life. 
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Dish: Omelette 

Year 8 Food and 
Nutrition 

Revisit Food 
safety 
Bread making 
 
Explore the 
ingredients used 
to make bread 
dough 
 
Dish: Mini pizzas 

Food safety – 
cooking with raw 
meat 
 
What are the 
safety procedures 
when preparing 
and cooking with 
raw meat? 
How should raw 
meat be stored? 
What does cross 
contamination 
mean? 
 
Dish: Stir fry 

Short crust Pastry  
 
 
What are the key 
ingredients used 
to make pastry? 
What are the 
principles for 
making successful 
pastry? 
 
Dish: Pasties 

Free range and 
organic farming 
 
What is Free 
range farming? 
What foods can 
be grown 
organically? 
 What dishes 
derive from 
different 
countries?  
 
Dish: Pasta bake 

Methods of cake 
making 
 
Explore the 
different methods 
of cake making. 
 
Learn the process 
of the whisking 
method 
 
Consider the use 
of raising agents 
 
Dish: Swiss roll 

Multicultural 
dishes: 
Assessment 
 
What flavours 
and ingredients 
represent cuisines 
from different 
countries around 
the world 
 
Dish: Savoury 
Main meal for a 
teenager 
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Year Term 1 Term 2 Term 3 Term 4 Term 5 Term 6 

9 Nutrition - The 
Eatwell guide  

And  
Food Safety 

 
How does the 
Eatwell guide 
encourage people to 
eat a balanced diet? 
 
What factors affect 
dietary needs 
throughout life 
stages? 
 
To learn about the 
different types of 
bacteria and how to 
prevent cross 
contamination 
 
 
 
 
 
Dishes to make:  
Prepare and present 
a healthy savoury 
lunch for a teenager. 
 
Vegetarian risotto 
 

Energy Needs and 
Energy balance  
 Cake making 

 
To learn the 
importance of 
energy balance, 
physical activity and 
the implications of 
dietary excess and 
deficiency. 
 
What information is 
legally required on a 
food label? 
What does 
Reference intake 
mean?  
 
How vegetables can 
be used in a cake to 
create sweetness 
and increase dietary 
fibre. 
 
Dishes: 
Spaghetti Bolognaise 
 
Short crust pastry – 
Quiche 
 

Best of British – 
Food provenance 

 
 

To learn where and 
how ingredients are 
grown, gathered, 
reared and caught 
 
To consider 
environmental 
impact and 
sustainability of the 
food industry. 
 
To explore the 
different stages of 
food production 
 
 
 
 
 
 
 
Dishes:  
Shepherd’s pie 
 
 
Banoffee pie 
 
Bread  

Food Choice and 
sensory evaluation 

 
 

To explore factors 
that influence what 
we choose to eat  
 
To consider 
alternative diets  
 
To learn about foods 
in season 
 
To explore the 
features and 
characteristics of 
cuisines from 
international 
countries 
 
To discover how food 
labels influence food 
choice and to learn 
what is required on a 
food label by law 

 
Dishes:  
Thai Green Curry 
 
Greek Salad 
 

Multicultural dishes 
– mini NEA project   
 
 
To explore the 
features and 
characteristics of 
cuisines from 
international 
countries 
 
 
To identify and select 
a cuisine of choice. 
To research possible 
recipes and select 
one to two ideas that 
will be suitable to 
meet the design 
brief. 
 
 
 
 
 
 
Dishes:  
Prepare and cook a 
savoury main course 
dish suitable for 
selling at a large 
festival or event.  

Food Science 
 
 

 
To explore the 
functional properties 
of ingredients such as: 
protein (eggs), 
carbohydrates 
(starch) and Fats 
(pastry). 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Dishes:  
Lemon Meringue pie 
 
Mayonnaise - 
emulsion 
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Chicken fajitas 
 
Lighter Carrot cake 
 

Rough puff pastry 
sausage rolls 
 
Christmas – mince 
pies 

Sensory evaluation – 
cereal bars 

 
 

 Macaroni cheese - 
gelatinisation 

10 Nutrition – 
Macronutrients – 
Protein –  
 
To explain the 
function of protein in 
the body and what 
food sources it 
comes from. 
To learn the 
difference between 
HBV and LBV protein 
foods.  
Explore a range of 
alternative proteins 
suitable for a 
vegetarian or plant 
based diet. 
 
 
Chicken Challenge 
Learn how to debone 
a chicken  
Identify different 
parts of a chicken 
Learn a range of 
recipes that include 
Chicken 
 

Nutrition – 
Macronutrients 
Carbohydrates –  
Pleasing pasta 
 
To explain the 
function of 
carbohydrates in the 
body and the food 
sources where it 
comes from. To be 
able to identify the 
different types of 
carbohydrates and 
how they affect the 
body. 
 
Dishes 
Homemade pasta – 
spaghetti and 
tomato sauce 
 
Spinach and Ricotta 
Ravioli 
 
Lasagne – using 
dried pasta  
 

Nutrition – 
Macronutrients – Fat 
 
To explain the 
function of fat and 
the food sources in 
which fat is found. 
 
To identify the 
different types of fat 
and their health 
effects on the body. 
 
 
 
 
 
Dishes: 
All in one Chocolate 
and orange Cake 
 
Sensory and scientific 
investigation: Pastry 
using different fats 
 
Roasted vegetable 
tart 
 

Nutrition –  
Micronutrients 
 
To explore fat and 
water soluble 
vitamins and learn 
which food sources 
provide them.  
 
To explore a 
different range of 
minerals and why 
they are needed in 
the body and which 
food sources they 
come from. 
 
Dishes: 
Vitamin dishes to 
choose from: 
Teriaki salmon with 
veg stir fry 
Chicken  wrapped in 
parma ham with 
pesto 
Homemade pitta 
bread and hummus 
 
Cauliflower cheese 

The big 6 – dietary 
related illnesses – 
mini NEA 
 
To explore and 
research the 6 
dietary related 
illnesses 
 
To create a list of 
possible dishes for 
chosen diet 
 
To produce a time 
plan to show how 
you will make your 
two dishes 
 
Dishes:  
Prepare and cook a 
two course meal for 
chosen dietary need 

Functional and 
Chemical properties 
of food 
 
Protein – 
Denaturation and 
gluten formation 
Raising agents 
 
To explore how 
ingredients react to 
food preparations and 
cooking methods 
 
To explore the 
different types of 
raising agents used in 
baked goods and 
learn how they work 
 
Dishes: 
Chilled lemon flan 
Choux pastry – 
profiteroles 
Savoury rolls 
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Food safety revisit – 
using raw meat and 
key temperatures for 
bacterial growth 
 
Dishes: 
Debone a whole 
chicken 
Chicken goujons 
BBQ chicken and 
coleslaw 
Plant based curry 
Sensory testing – 
Alternative protein 
foods 
 
 

Assessment – make a 
high carbohydrate 
dish using fresh 
pasta 
 

11 NEA 1 
Section A 
Introduce and 
analyse the tasks. 
 
Research the chosen 
task and write a 
hypothesis. 
 
Plan for scientific 
investigations 
 
 

NEA 1 
Section B and C 
Carry out 
investigations and 
evaluate findings 
 
Revision for Mock 
exam 
Exam technique  
DIT of mock exam 

NEA 2 
Section A – introduce 
and analyse the task 
Research the chosen 
task  
 
Section B 
Explore possible 
dishes and begin 
showing technical 
skills 
 

NEA 2 
Section C 
Prepare and make 3 
dishes in 3 hours 
DIT of mock exam 
 
Revision for Mock 
exam 2 
Exam technique 

Exam preparation 
and revision 
 
Revisit areas of need 
from mock exam 
analysis 

Exam preparation and 
revision 
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Year 
12 

Nutrition 
 
Classification of 
nutrients 
 
The structure of 
nutrients 
 
Mock exam  - 1 hour 
written paper 
 
Food production 
methods and their 
effects on nutrients 
 
Food safety 
Bacteria, Moulds 
and Yeasts 
 
Dishes: 
Risotto 
Shaped and 
flavoured bread rolls 
Shortcrust pastry – 
Quiche 
Rough puff pastry – 
sausage rolls 
Profiteroles  
 
 
 

Nutritional needs of 
humans 
 
The function of 
nutrients in the 
human body 
 
The characteristics 
of unsatisfactory 
nutritional intake  
 
Nutritional needs of 
specific groups 
 
Food safety  
 
Food allergens and 
food related illness 
 
Food safety in 
practice - Legislation 
 
Dishes: 
 
Lasagne – using 
fresh pasta  
 
Deboning of chicken 
and chicken goujons  
 
 
Chocolate yule log – 
whisking method 

Advanced skills for 
finishing and 
presenting dishes 
and production plan 
for making 
 
Dishes: 
Salmon teriyaki  
Cheesecake 
Custard 
Kiss meringues 
Coulis/glazes 
 
Unit 1 external 
assessment 
 
Analyse the LAB 
(learner assignment 
brief)  
 
Produce written 
report 
 
 

Unit 1 external 
assessment 
 
 
Complete practical 
skills test. This 
includes dishes 
made to 
professional 
standard. Clear 
photographic 
evidence. Annotated 
production plan. 
 
Attend interview to 
demonstrate further 
knowledge and meet 
assessment criteria 
 
 
Dishes: Students will 
make a 3 course 
meal based on their 
chosen theme. 
 
 
To be submitted to 
exam board by May 
15th  

Unit 1 exam prep 
 
 
 
Revision of all 
aspects which meet 
learning outcomes 
for unit 1: 
 
LO1 understand the 
importance of food 
safety  
 
LO2 Understand 
properties of 
nutrients 
 
LO3 Understand the 
relationship 
between nutrients 
and the human body 
 
LO4 Be able to plan 
nutritional 
requirements 
 
Dishes:  
To be decided 
according to skills to 
show to help with 
revision e.g. 
emulsion, 
gelatinization etc. 

Begin unit 3 – 
Internal Assessment 
 
 
Students choose brief 
and carry out a task 
analysis and research 
for their chosen task 
 
Practical:  
Scientific 
experiments to show 
the working 
properties of 
ingredients. 
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and chocolate 
ganache  

                                                                                                                                             

    


