
Curriculum intent:
Through Food Preparation & Nutrition, students are provided with a context through which to explore the richness, pleasure and variety that food adds to life. 

We aim to:

• Give our students vital life skills that enable them to feed themselves and others affordably and nutritiously, now and later in life. 

• Encourage the development of high skills and resilience in a safe environment, allowing students to demonstrate commitment and act on feedback.

• Empower students to enable them to follow a recipe and substitute ingredients and cooking methods as appropriate, demonstrating an understanding of 

food choices

• Develop understanding that will allow students to become discriminating consumers of food products, 

enabling them to participate in society in an active and informed manner. 

• Understand the environmental factors which affect the inequalities in food distribution on a global scale and give them an 

understanding of the need to minimise ‘food waste’ starting with their own practise. 
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KS2 

Students should be 

introduced to Healthy Eating 

and the Eat Well Guide. 

Develop understanding of 

hygienic food preparation. 

Subject key:
AO1 Demonstrate knowledge and 

understanding of nutrition, Food 

cooking & preparation

AO2 Apply knowledge and 

understanding of nutrition, food, 

cooking and preparation

AO3 Plan, prepare, cook and 

present dishes, combing appropriate 

techniques

AO4 Analyse and evaluate different 

aspects of nutrition, food, cooking 

and preparation. 

10 Lesson Rotation

10 Lesson Rotation

GCSE 

exams
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Commodities

• Milk, cheese & yogurt

• Butter,  oil, margarine & spreads

• Beans, nuts, seeds & soya

High Skill Practical Skills 

& techniques
GCSE Mock 

Exams

Personalised 

Revision

Programme

Key concepts & 

key topic reviews

Non Examination 
Assessment 1

NEA 1  - issued by 
Exam Board 15% of 

Final GCSE Mark

Non Examination Assessment 2

NEA 2  - issued by Exam Board

35% of Final GCSE Mark

Media & Food

The impact of advertising 

and social media on food 

consumption

Commodities

• Cereals 

• Fruit & vegetables

• Meat poultry, fish & eggs

Year 10 Mock 

Exam

Introduction to Non 
Examination Assessment 1

NEA 1  

Non Examination 

Assessment 1

NEA 1  - Mock 
The Science of Cooking Food

• Why foods are cooked

• Heat transfer

• Functions of raising agents

• Basic terminology of Food Science 

Diet & Good Health 

• Guidelines & recommendations for a Healthy 

Lifestyle

• Changing nutritional needs through life. 

• Plan diets to suit these changing needs. 

Diet & Good Health 

• Special diets  e.g. coeliac, diabetes 

• Diet & lifestyle  e.g. vegetarian, vegan 

• Religious diets e.g.  Hindu, Jewish, 

Christian

Introduction to Non Examination 

Assessment 2 NEA 2  Food Preparation & 

Cooking Skills 

Knife skills

Cooking methods & 

equipment

Extensive dovetailing of 

practicals

Food spoilage

Food packaging 

Food provenance & 

waste

Sensory testing & 

evaluation

Food science: Functions of 

ingredients and  terms

Ingredients & Food provenance 

– where food comes from 

Enrichment Cultural 

Capital

Enrichment  

Catholic Ethos
Learning 

Sequenced

Learning  

Stand Alone
Literacy Numeracy

Recipe adaptions 

How to work safely 

in the kitchen Food hygiene

Healthy Eating and The 

Eatwell Guide

Time management 

skills – dovetailing and 

combing recipes

Bread analysis 

production and 

development 

Food Preparation & 

Cooking skills. 
Dietary needs at different 

stages of life
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