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Why study Food Nutrition and Preparation?  -   

Food Nutrition and Preparation is a diverse subject offering a range of key skills which would be applicable to 

a variety of career directions from food, health and science. The GCSE qualification has recently undergone a 

radical change due to government guidelines; as evidence showed that students were able to cook but 

needed a deeper understanding of how ingredients work during the cooking process. 

The GCSE Food Preparation and Nutrition is a popular and creative choice which focuses primarily on 

practical cooking skills to ensure students develop a thorough understanding of nutrition, food provenance 

and the working characteristics of food materials. At its heart, this qualification focuses on nurturing 

students' practical cookery skills to give them a strong understanding of nutrition and food science. 

Its subject content is now inclusive of a range of topic areas including: 

• Food, Nutrition and Health   
• Food Science  
• Food Safety  
• Food Choice  
• Food Provenance 

 

Aims – Currently the intention of the curriculum for Food Nutrition and Preparation is to allow students 

from Year 7 to experience a variety of cooking skills to prepare them for the controlled assessments in Year 

11. Alongside the practical element of the course the intention is to teach the subject knowledge for GCSE 

examination. Each lesson aims to deliver the skills and basic knowledge required to establish a baseline for 

students to build upon to complete the GCSE. 

 

Specification Link  

https://filestore.aqa.org.uk/resources/food/specifications/AQA -8585-SP-2016.PDF   

 

Rationale for how the curriculum has been sequenced in Food Nutrition and 

Preparation   

In year 10  

Food Choice- Aims and Objectives: This topic focuses on the decisions which are made for food and what 

impacts food choices. Pupils will gain knowledge of factors of food choice related to religion, culture, ethical 

and moral beliefs and medical conditions. The topic will also cover how information about food is made 

available to the consumer by labelling and marketing to influence food choice. It will also cover British 

tradition cuisine and how international cuisine has developed historically and had an impact on British 

cuisine. Pupils will study distinctive ingredients, specific preparation and cooking methods or equipment, 

presentation and serving food from different cuisines. The last section will focus on sensory testing methods 

and how receptors and olfactory systems work when tasting food taste. 

https://filestore.aqa.org.uk/resources/food/specifications/AQA-8585-SP-2016.PDF
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Health and Nutrients Aims and Objectives: This topic will recap on knowledge and focus on food, nutrition 

and health. Pupils will gain knowledge of different nutrients needed for a balanced diet look at the 

difference between macro and micro nutrients and how these also impact on food choices made by the 

consumer. It will also look at and recap on medical conditions that occur when certain nutrients are not 

absorbed by the body. The scheme of work will also allow students to gain an insight into how specific 

nutrients work to support a healthy body and which foods have certain nutrients. It will also cover British 

tradition cuisine and how international cuisine has developed historically and had an impact on British 

cuisine. Students will be assessed on knowledge with assessment questions and testing during the scheme of 

work.   

Food Safety- Aims and Objectives: This section requires students to demonstrate their knowledge and 

understanding of food spoilage, contamination, microorganisms and enzymes. Students must understand 

the Microorganisms and enzymes and the growth conditions for microorganisms and enzymes. They should 

also be taught about how to control food spoilage from bacteria, yeasts and moulds. The topic also covers 

the types of microorganisms and high-risk foods. Students will also learn about enzymes are biological 

catalysts usually made from protein. Also signs of food spoilage, enzymic action, mould growth and yeast 

action. The topic covers all aspects of the Principles of food safe when buying and storing food. 

Food Provenance- Aims and Objectives: This section requires students to demonstrate their knowledge and 
understanding of the environmental impact and sustainability of food, food processing and production. They 
will be taught on where and how ingredients are grown, reared and caught. Students will also gain 
knowledge of environmental issues associated with food production, food security; local and global markets. 
It is vital for students to understand primary and secondary stages of food processing and production. 
The scheme will also look at how technology developments have occurred to support better health and food 
production including fortification and modified foods with health benefits and the efficacy of these. 
 

Food Science - Aims and Objectives: This topic will prepare students for the final examination and recap on 

knowledge on Food Science. Pupils will gain knowledge of different cooking methods and reasons why food 

is cooked. They will learn about heat transfer methods and the science behind cooking. Students will also 

gain knowledge of how proteins, carbohydrates and fats change properties in the cooking process. The 

scheme will also look at different raising agents in baking and how they react with other ingredients.    

Mock NEA- Aims and Objectives: Students will build upon and apply previous learning from Year 9 and 10. 
The scheme includes the food preparation task. Students will be expected to apply their knowledge and 
demonstrate a wide range of practical skills in the mock Non-Exam Assessment (NEA). Students have been 
taught a wide range of food preparation skills which have been integrated throughout the Year 10 scheme of 
work and linked where appropriate to the subject content. In the NEA mock, students must use and apply a 
variety of food preparation skills to achieve a range of different outcomes to plan and prepare three dishes.  
 
 

In year 11  

NEA 1 -Aims and Objectives: Students will build upon and apply previous learning from Year 9 and 10. The 

scheme of work includes the food investigation task where students will be expected to apply their 

knowledge and demonstrate a wide range of investigation skills in the Non-Exam Assessment (NEA). 

Students have been taught a wide range of food preparation skills which have been integrated throughout 

the Year 10 scheme of work and linked where appropriate to the subject content. In the NEA, students must 
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use and apply a variety of food preparation skills to achieve a range of different outcomes for a Science 

based investigation.  

NEA 2-Aims and Objectives: Students will build upon and apply previous learning from Year 9 and 10. The 

scheme includes the food preparation task. Students will be expected to apply their knowledge and 

demonstrate a wide range of practical skills in the Non-Exam Assessment (NEA). Students have been taught 

a wide range of food preparation skills which have been integrated throughout the Year 10 scheme of work 

and linked where appropriate to the subject content. In the NEA, students must use and apply a variety of 

food preparation skills to achieve a range of different outcomes to plan and prepare three dishes.  

 

 

 

Assessment –   

 
The structure of the course covers the key elements of the GCSE and the two none examination assessments 
which are introduced in year 11.  
 
NEA Task 1 Food investigation 15% of final grade 
Students investigate the working characteristics and the functional and chemical properties of a particular 
ingredient through practical investigation. They are expected to produce a report which will include research 
into 'how ingredients work and why'. The outcome will be a written or electronic report which should 
include photographic evidence. The assessment will be based on a student producing a report of between 
1,500–2,000 words.   
 
NEA Task 2 Food preparation assessment 35% of final grade 
Students prepare, cook and present a final menu of three dishes to meet the needs of a specific context. 

Students need to select appropriate technical skills and processes and create 3 dishes to showcase their 

skills.  

They then produce their final menu within no more than 3 hours and planning in advance is essential to 

show how this will be achieved. Students are expected to work independently eg; making their own 

judgements about cooking methods and making changes to recipes to improve palatability. Students must 

work safely and hygienically. It is compulsory that students adhere to food safety principles at all times 

throughout this assessment.   

The outcome will be a written or electronic portfolio including photographic evidence authenticating the 

practical outcomes. Photographic evidence of the three final dishes must be included. The assessment will 

be based on students producing a concise portfolio. On completion of the making of the final dishes, 

students should analyse and evaluate the outcomes.    

Written Examination: Food Nutrition and Preparation 

What is assessed: Theoretical knowledge of Food Preparation and Nutrition. It's assessed with a Written 

exam which is 1 hour 45 minutes and there are 100 marks available. The paper is worth 50% of GCSE. The 
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Questions are a combination of Multiple choice questions 20 marks and Five questions each with a number 

of sub questions worth 80 marks. 
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Long Term Plan 

 Autumn 1 Autumn 2 Spring 1 Spring 2 Summer 1 Summer 2 

Year 
10 

 

Food Choice  Health and Nutrients Food Safety  
Food 

Provenance 

Food Science  
NEA 1 Mock  Food 

Science Investigation 
 

Food 
Preparation 
Mock NEA 2 

Vegetarian 
Diets 

To identify the 
diet of a 
vegetarian. 
To list the 
different types 
of vegetarians 
and foods they 
are likely to eat 
To compile 
information 
about the main 
categories of a 
vegetarian diet.  
Introduction to 

Allergies 
To identify the 
dietary needs 
for the 
population who 
have special 
dietary 
requirements. 
To analyse and 
compile the 
different types 
of food allergies 
To create a 
magazine 
article to show 
the awareness 
of different 
food allergies. 
Dietary needs 
for different 

life stages 
To understand 
the different 
life stages  
To identify the 
different 
dietary 
requirements 
for each life 
stage.  
To summarise 
how food 
choices change 
during each life 
stage. 

Macro Nutrients 
Proteins To examine the 
role of protein in the diet 
and evaluate the effects 
of excess and deficiency 
on the body. 
To describe the function 
of protein in the body. 
To explain how to get 
protein in a vegetarian 
based diet. 

Fats 
To identify the definition 
and functions of fat in 
the diet. 
To explain the main 
sources of fat in the diet. 
To analyse the effects of 
excess fat in the diet. 
Carbohydrates  
To understand what 
carbohydrates are and 
explain the two groups 
they are classified into 
To analyse the two 
groups of carbohydrates 
and determine the 
balance we need for a 
healthy lifestyle  
To apply your new 
knowledge of 
carbohydrates and find 
suitable answers to the 
questions provided 
Vitamins Fat soluble   
Vitamins Water soluble 

To understand what 
water soluble vitamins 
are and explain which 
foods they come from.  
To analyse the benefits 
and determine the 
balance of each water 
soluble vitamin.  
To apply new knowledge 
of water soluble 
vitamins.  

Fibre 
To be able to explain the 
importance of fibre in 
the diet. 

Food Spoilage 
Microorganism 

Growth  
To identify what 
is meant by 
micro-organisms  
To explain the 
types of 
microorganisms 
that can spoil 
food and make it 
unsafe to eat.  
To summarise 
knowledge of 
how to prevent 
foodborne illness.  

Food Spoilage 
High Risk Foods 

To know which 
foods are at high 
risk of spoilage. 
To identify ideal 
conditions for 
bacteria to grow.   

To demonstrate 
knowledge of 
which foods are 
high risk and the 
process of food 
spoilage.  

Enzymes are 
Biological 
Catalysts 

Identify the 
process of 
enzymes and 
biological 
catalysts.  
Explain which 
foods go through 
this process. 
Summarise how 
enzymic browning 
occurs.  

Food Spoilage 
Moulds and Yeast 
To identify mould 
and yeast growth 
To analyse the 
processes of 
mould and yeast 
growth 

Waste and Food 
Packaging 

To develop 
knowledge and 
understanding of 
the current 
environmental 
issues. 
To identify 
different 
materials used 
for packaging. 
To compare and 
analyse how 
packaging 
impact's the 
environment 

Global Food 
production-Why 
food is imported 

in the UK 
To know where 
our food comes 
from and how 
UK demand has 
changed  
To identify why 
the UK import 
food  

To demonstrate 
global 
knowledge of 
where 
ingredients 
come. 
Food Miles and 

Carbon footprint 
Identify what is 
carbon footprint 
Explain how 
imported foods 
impacts carbon 
footprint. 
Summarise how 
carbon footprint 
can be reduced 
in the food 
industry 

Reared Food 
To identify the 
term ‘reared 
foods’  

Why food is cooked 
Identify the reasons 
why food is cooked. 
Recognise the 
science behind 
cooking food. 
Explain how food 
becomes safe to eat 
when using different 
cooking methods. 
Appropriate Cooking 

Methods 
Explore different 
cooking methods 
used to prepare 
food. 
Interpret the reasons 
for selecting 
different cooking 
methods. 
Explain how 
different cooking 
methods change 
characteristics of 
food. 

Heat Transfer  
Identify different 
ways food is heated 
when cooked. 
Summarise the 
difference between 
the heating 
methods. 
Apply the science 
behind heat transfer. 
Changing properties 

Proteins and 
Enzymic browning. 

To understand 
protein denaturation 
and protein 
coagulation. 
Assess the 
properties of protein 
in gluten formation. 
Identify enzymic 
browning and 
oxidation in fruit and 
vegetables. 
Changing properties 
Carbohydrates  

Introduction to 
the NEA 2 – Plan 

and research 
(teacher to 

choose a theme 
from previous 

years)  
Plan and carry 
out research into 
chosen life 
stage, dietary 
group or culinary 
tradition. 
Develop 
research skills to 
gather and use 
primary and 
secondary 
sources of 
information.  
Develop analysis 
and evaluation 
skills and explain 
how findings will 
influence 
practical 
investigations. 

Selecting trial 
dishes and 

demonstrating 
practical 

Select a range of 
three or four 
suitable dishes 
to trial further.  
Justify choices 
and explain 
suitability, 
creativity and 
technical skill.  
Record evidence 
of the choice of 
dishes made 
during the 
technical skills 
demonstration 
Demonstrating 
practical skills 

Understand the 
assessment 
criteria for the 
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Making 
Informed 
choices 

Eatwell Guide  
Demonstrate 
knowledge of 
the Eatwell 
guide and the 
healthy eating 
guidelines. 
To describe and 
list the main 
sections of the 
Eatwell Guide  
To summarise 
how the Eatwell 
Guide can 
support our 
diets  

Diet related 
medical 

conditions 
Obesity and 

heart disease 
Identify diet 
related medical 
conditions that 
can impact on 
poor health. 
Demonstrate 
knowledge of 
medical 
conditions that 
impact on the 
body 
Apply 
understanding 
of how to 
prevent obesity 
and heart 
disease for a 
healthy 
lifestyle. 

Religion and 
diet 

Understand 
that religion, 
customs and 
beliefs can 
influence food 
choices. 
Gain knowledge 
of how 
different 
religions make 
food choices 
Explain and 
justify the food 
choices made 
by different 
religions 

To identify high fibre 
foods and understand 
the process of digestion. 
To summarise the 
functions of fibre and 
explain how it is 
processed in our bodies.  

Water 
To explain the 
importance of Water in 
the diet. 
To identify some food 
sources, functions, daily 
recommended value and 
nutritional 
benefits/problems of 
Water.  
To explore the 
importance of water to 
our health and identify 
it’s functions, daily 
recommended value and 
nutritional 
benefits/problems.  

Minerals and trace 
elements 

Identify how minerals 
and trace elements can 
impact on health. 
Demonstrate knowledge 
of the how minerals 
support our health 
Apply understanding of 
where minerals and trace 
elements can be 
sourced. 

Energy needs and 
nutritional analysis 
Energy needs and 

nutritional analysis 
To know the information 
required by law on food 
labels. 
Explain how the 
information will help 
consumers make food 
choices 
Evaluate how the 
nutritional value of 
labelling can impact on 
food choice 
 

Planning meals for 
different groups. 

Have awareness of how 
to plan for different 
dietary needs. 
Identify the different 
characteristics of the 
nutritional needs of 
different groups of 
people  

To summarise 
which foods can 
be spoilt by 
mould and yeast.  

Storing Food 
Safely  Storing 

Food Safely  
 

To identify ways 
of storing foods  
To recognise 
different storage 
temperatures to 
keep food safe.  
To summarise 
knowledge of 
storing food 
safely 

Preparing Food 
Safely 

To be able to 
explain how 
prepare food 
safely. 
To identify the 
different ways of 
preparing food 
safely to avoid 
cross 
contamination. 
To summarise the 
processes of food 
preparation to 
make it safe to 
eat.  

Food Poisoning 
To explain how 
food poisoning 
occurs. 
To identify how 
bacteria can 
cause food 
poisoning. 
To explore the 
different ways of 
preventing food 
poisoning. To 
explain how food 
poisoning occurs. 
To identify how 
bacteria can 
cause food 
poisoning. 
To explore the 
different ways of 
preventing food 
poisoning. 
Uses of 
Microorganisms  
Identify how 
microorganisms 

To analyse the 
processes of 
how animals are 
kept  in factory 
farmed and free 
range 
environment 
To summarise 
new knowledge 
of reared food 

Caught Food 
To identify the 
term ‘Caught 
foods’  
To analyse the 
different fishing 
methods for 
food production 
To summarise 
sustainable 
methods of 
fishing. 

Grown Foods 
To be able to 
explain how 
foods are grown. 
To identify the 
difference 
between 
intensive 
farming and 
organic farming. 
To summarise 
the processes of 
grown foods and 
where food 
originally comes 
from 

Primary Food 
Processing 

To explain the 
primary food 
processing 
production 
To identify food 
sources which 
are primary 
foods.  
To explore the 
different ways 
food is 
processed 
Secondary Food 

Processing 
Identify the 
difference 
between 
primary and 
secondary food 
processing.  
Demonstrate 
knowledge of 

To apply knowledge 
of the chemical and 
functional properties 
of carbohydrates. 
 To explain how 
Gelatinisation, 
Dextrinization and 
Caramelisation 
occurs. 
To analyse how 
methods of cooking 
changes the 
properties of 
carbohydrates. 
Changing properties 

Fats and Oils 
To understand the 
role of fats and oils 
in cooking 
To identify how fats 
and oils function in 
the methods of 
shortening, 
plasticity, 
emulsification and 
aeration. 
To apply knowledge 
of the chemical 
reaction of fats and 
oils in cooking 
methods 
Raising agents  
Demonstrate 
knowledge of raising 
agents in baking. 
To describe the 
physical and 
mechanical raising 
agents used in 
baking 
To compare 
chemical and 
biological raising 
agents. 
 

technical 
demonstration.  
Make two 
suitable dishes 
showcasing 
technical skill, 
creativity and 
practice making 
skills.  
Demonstrate a 
good 
understanding of 
ingredients and 
making 
processes.  

Preparation of 
the final menu 

choice 
Select suitable 
final dishes to 
make for the 
three-hour 
making session.  
Produce a three-
hour time plan 
that includes 
food safety.  
Justify reasons 
for choice of 
final dishes and 
menu with 
reference to 
skills, 
ingredients, 
nutrition, 
cooking 
methods, costs, 
provenance, 
sensory 
properties and 
portion size.  
2 hour cooking 

assessment 
Prepare, cook 
and serve three 
final dishes in 
one three-hour 
making session 
demonstrating 
some complexity 
and challenge.  
Execute a range 
of technical skills 
with confidence, 
precision and 
accuracy.  
Select and use 
appropriate 
equipment 
accurately.  
Final Evaluation 
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British and 
international 

cuisine 
Understand the 
history of 
British Cuisine. 
Identify how 
British Cuisine 
has evolved 
over the years.  
Demonstrate 
how 
‘International 
Cuisine’ has had 
an impact on 
‘British Cuisine’. 

Sensory 
Evaluation 

Identify what is 
‘Sensory 
Analysis’ 
Describe the 
‘Five Senses’ 
that impact on 
food choice.  
Food Labelling  

To know the 
information 
required by law 
on food labels. 
Explain how the 
information will 
help consumers 
make food 
choices 
Evaluate how 
the nutritional 
value of 
labelling can 
impact on food 
choice 

Factors 
affecting food 

choice 
 
Identify how 
contemporary 
issues in Britain 
can affect food 
choice. 
Suggest reasons 
that can impact 
on food choice 
in Britain. 
Reflect on how 
and why people 
make food 
choices 

Analyse factors that will 
affect nutritional needs 
throughout different life 
stages and different 
dietary groups 
 
 
 
 

are added to 
foods.  
Explain which 
food products 
moulds, yeast and 
bacteria are 
added to. 
Discuss why 
microorganisms 
are added to food 
products.  
 

secondary food 
processing 
through 
examples 
Apply 
understanding of 
different food 
products that 
are produced 
through 
secondary food 
processing. 
5Rs in food 
production 
To summarise 
the five R’s of 
conservation 
To develop 
understanding of 
current 
environmental 
issues around 
waste. 
To have 
knowledge and 
understanding of 
materials used 
for packaging 

Food 
Fortification and 

Modification 
Demonstrate 
knowledge of 
food fortification 
and why it is 
used. 
To describe what 
is food 
fortification and 
the benefits to 
health. 
To summarise 
which foods are 
fortified by 
manufactures. 

Carry out 
nutritional 
analysis of final 
dish.  
Compare 
nutritional 
profile of dish 
against Dietary 
Reference 
Values for target 
group.  
Cost the final 
dishes.  
Evaluate the 
success of the 
dishes and 
identify 
improvements. 

Year 
11 

 

NEA 1 Food 
Investigation  

NEA 1 Food Investigation 
NEA 2 Food 
Preparation  

NEA 2 Food 
Preparation 

Revision preparation 
for examination  

Revision 
preparation for 

examination 
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Introduction to 
the NEA 1 To 
understand the 
requirements 
of the food 
investigation 
task 
To identify how 
to investigate 
the functional 
and chemical 
properties of 
ingredients 
To recognise 
the key words 
to research in 
the NEA Task 1 

Researching 
the task 

To investigate 
the functional 
and chemical 
properties of 
the key 
ingredients 
within your 
task.  
To produce a 
task analysis of 
the chosen task 
To plan a 
primary 
research 
method for the 
chosen task. 
To conduct a 
fair and 
appropriate 
investigation 
based on your 
chosen task.  
To carry out an 
investigation 
based on the 
functional and 
chemical 
properties of 
ingredients.  
To accurately 
record data 
observed in the 
investigation. 

Plan 
Investigations 

Students to 
plan all 
investigations 
to carry out 
food science 
experiments.  

Carrying out 
Investigation 1 

Carrying out 
Investigation three 

To conduct a fair and 
appropriate investigation 
based on your chosen 
task.  
To carry out an 
investigation based on 
the functional and 
chemical properties of 
ingredients.  
To accurately record data 
observed in the 
investigation 

Carrying out 
Investigation four 

To conduct a fair and 
appropriate investigation 
based on your chosen 
task.  
To carry out an 
investigation based on 
the functional and 
chemical properties of 
ingredients.  
To accurately record data 
observed in the 
investigation 

Record results 
Analysis and Evaluation 

To analyse results of 
investigation 
To assess the functional 
and chemical properties 
of your ingredients. 
To evaluate your findings 
and create an evaluation 
using text and charts 

 
Analyse and interpret 

the results of 
investigative work 
within 2000 words. 

Link the results to 
research explaining the 
working characteristics, 
functional and chemical 
properties of ingredients 
tested.  
Write a conclusion using 
correct terminology to 
the 
hypothesis/prediction 
with reasons and 
justifications.  
Conclusions  
show understanding of 
the science of 
ingredients, recipe 
Clearly explain the 
science 

Introduction to 
the NEA 2 – Plan 

and research  
Plan and carry out 
research into 
chosen life stage, 
dietary group or 
culinary tradition. 
Develop research 
skills to gather 
and use primary 
and secondary 
sources of 
information.  
Develop analysis 
and evaluation 
skills and explain 
how findings will 
influence 
practical 
investigations.  
Pupils should 
have an analysis 
of chosen task 
and identification 
of what the task 
requires and 
involves  
• Mind map of 
the research 
could be carried 
out before 
commencing 
research into 
chosen life stage, 
dietary group or 
culinary tradition  
• Identification of 
relevant primary 
and secondary 
sources of 
research that 
could be used to 
gather 
information or 
data  
All research must 
include:  
• A clear aim that 
is focused and 
relevant to task  
• Relevant 
sources of 
information 
gathered and 
presented from a 
variety of primary 
and secondary 
methods of 
research. 

Selecting trial 
dishes and 

Demonstrating 
practical skills  

Understand the 
assessment 
criteria for the 
technical 
demonstration.  
Make a range of 
suitable dishes 
showcasing 
technical skill, 
creativity and 
practice making 
skills.  
 
Demonstrate a 
good 
understanding of 
ingredients and 
making 
processes.  
Teacher 
assessment: 
Outline and 
explanation of 
the assessment 
criteria for 
technical skills 
demonstration. 
Questioning for 
learning: recap 
what makes a 
successful 
practical lesson? 
PowerPoint with 
risk assessment 
and hygiene and 
safety 
instructions.  
• Practical 
activity: students 
create, prepare, 
cook and serve 
three or four 
different dishes 
that 
demonstrate 
technical skill 
and meet the 
requirements of 
food preparation 
task.  
• Plenary: write 

up of sensory 
testing, analysis, 
photography and 

evaluation 
Preparation of 
the final menu 

choice 
Select suitable 
final dishes to 

Past papers will be 
looked at and ways 

to answer 
examination 
questions. 

 
 

Macro Nutrients 
Proteins To examine 
the role of protein in 
the diet and 
evaluate the effects 
of excess and 
deficiency on the 
body. 
To describe the 
function of protein in 
the body. 
To explain how to 
get protein in a 
vegetarian based 
diet. 

Fats 
To identify the 
definition and 
functions of fat in 
the diet. 
To explain the main 
sources of fat in the 
diet. 
To analyse the 
effects of excess fat 
in the diet. 
Carbohydrates  
To understand what 
carbohydrates are 
and explain the two 
groups they are 
classified into 
To analyse the two 
groups of 
carbohydrates and 
determine the 
balance we need for 
a healthy lifestyle  
To apply your new 
knowledge of 
carbohydrates and 
find suitable answers 
to the questions 
provided 
Vitamins Fat soluble   

Vitamins Water 
soluble 

To understand what 
water soluble 
vitamins are and 
explain which foods 
they come from.  
To analyse the 
benefits and 
determine the 

Past papers will 
be looked at and 
ways to answer 

examination 
questions. 

 
Waste and Food 

Packaging 
To develop 
knowledge and 
understanding of 
the current 
environmental 
issues. 
To identify 
different 
materials used 
for packaging. 
To compare and 
analyse how 
packaging 
impact's the 
environment 

Global Food 
production-Why 
food is imported 

in the UK 
To know where 
our food comes 
from and how 
UK demand has 
changed  
To identify why 
the UK import 
food  

To demonstrate 
global 
knowledge of 
where 
ingredients 
come. 
Food Miles and 

Carbon footprint 
Identify what is 
carbon footprint 
Explain how 
imported foods 
impacts carbon 
footprint. 
Summarise how 
carbon footprint 
can be reduced 
in the food 
industry 

Reared Food 
To identify the 
term ‘reared 
foods’  
To analyse the 
processes of 
how animals are 
kept  in factory 
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 To conduct a 
fair and 
appropriate 
investigation 
based on your 
chosen task.  
To carry out an 
investigation 
based on the 
functional and 
chemical 
properties of 
ingredients.  
To accurately 
record data 
observed in the 
investigation. 
 

Annotated photographs 
and diagrams, graphs, 
data charts, visuals. 
Hypothesis / Prediction is 
reviewed. 
Conclusions based on 
analysis of data 

Written analysis and 
evaluation 

• to include:  
• detailed analysis of all 
results and 
interpretation of findings 
for all investigative work  
• written conclusions 
with justification of 
findings as a result of 
carrying out the practical 
investigations  
• Detailed explanation 
and evaluation of results 
and findings. (To include 
evaluation of the how 
successful the 
investigation was, the 
effectiveness of control 
checks to ensure fair 
testing, the success of 
the investigations at 
proving 
predictions/hypothesis 
and suggestions for 
improving the 
Investigation further and 
presenting the report 
and findings.)  
• summary of the main 
points with reference to 
original 
hypothesis/prediction 
and research  
• Explanation of how the 
results might be applied 
in practical food 
preparation and cooking 
and demonstrate 
knowledge of how 
ingredients work and 
why.  
Use technical language 
Report needs to be 1500-
2000 words. 

 

demonstrating 
practical 

Select a range of 
three or four 
suitable dishes to 
trial further.  
Justify choices 
and explain 
suitability, 
creativity and 
technical skill.  
Record evidence 
of the choice of 
dishes made 
during the 
technical skills 
demonstration. 
 
Pupils should 
consider possible 
dishes which link 
to theme.  
They should 
demonstrate a 
range of technical 
skill and 
showcase 
creativity and a 
range of dishes. 
  
Pupils will be 
assessed on the 
selection of three 
or four different 
recipe ideas that 
they choose to 
take forward.  
Explain recipe 
method, reasons 
for choice and 
suitability for 
chosen task  
Must list the 
ingredients and 
technical skills in 
dish  
of dishes. 
Selection of 
dishes for final 
menu. Pupils 
should also 
consider changing 
the dish for the 
finale 
examination.   
 
 

make for the 
three-hour 
making session.  
Produce a three-
hour time plan 
that includes 
food safety.  
Justify reasons 
for choice of 
final dishes and 
menu with 
reference to 
skills, 
ingredients, 
nutrition, 
cooking 
methods, costs, 
provenance, 
sensory 
properties and 
portion size. 
3 Hour cooking 

assessment 
Prepare, cook 
and serve three 
final dishes in 
one three-hour 
making session 
demonstrating 
some complexity 
and challenge.  
Execute a range 
of technical skills 
with confidence, 
precision and 
accuracy.  
Select and use 
appropriate 
equipment 
accurately.  
Final Evaluation 
Carry out 
nutritional 
analysis of final 
dish.  
Compare 
nutritional 
profile of dish 
against Dietary 
Reference 
Values for target 
group.  
Cost the final 
dishes.  

Evaluate the 
success of the 

dishes and 
identify 

improvements. 
Assessment 
through written 
work. 

balance of each 
water soluble 
vitamin.  
To apply new 
knowledge of water 
soluble vitamins.  

Fibre 
To be able to explain 
the importance of 
fibre in the diet. 
To identify high fibre 
foods and 
understand the 
process of digestion. 
To summarise the 
functions of fibre 
and explain how it is 
processed in our 
bodies.  

Water 
To explain the 
importance of Water 
in the diet. 
To identify some 
food sources, 
functions, daily 
recommended value 
and nutritional 
benefits/problems of 
Water.  
To explore the 
importance of water 
to our health and 
identify it’s 
functions, daily 
recommended value 
and nutritional 
benefits/problems.  
Minerals and trace 

elements 
Identify how 
minerals and trace 
elements can impact 
on health. 
Demonstrate 
knowledge of the 
how minerals 
support our health 
Apply understanding 
of where minerals 
and trace elements 
can be sourced. 

Energy needs and 
nutritional analysis 
Energy needs and 

nutritional analysis 
To know the 
information required 
by law on food 
labels. 
Explain how the 
information will help 

farmed and free 
range 
environment 
To summarise 
new knowledge 
of reared food 

Caught Food 
To identify the 
term ‘Caught 
foods’  
To analyse the 
different fishing 
methods for 
food production 
To summarise 
sustainable 
methods of 
fishing. 

Grown Foods 
To be able to 
explain how 
foods are grown. 
To identify the 
difference 
between 
intensive 
farming and 
organic farming. 
To summarise 
the processes of 
grown foods and 
where food 
originally comes 
from 

Primary Food 
Processing 

To explain the 
primary food 
processing 
production 
To identify food 
sources which 
are primary 
foods.  
To explore the 
different ways 
food is 
processed 
Secondary Food 

Processing 
Identify the 
difference 
between 
primary and 
secondary food 
processing.  
Demonstrate 
knowledge of 
secondary food 
processing 
through 
examples 
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Pupils must: 
Evaluate and 
explain results 
using sensory 
testing and 
suggest any 
possible 
improvements. 
 Carry out 
nutritional 
analysis of the 
three dishes 
using a 
nutritional 
program or food 
tables. 
 Evaluate the 
nutritional 
profile of each 
dish 
commenting on 
how nutritionally 
balanced it is 
and what 
nutrients there 
are too little or 
too much of. 
Reference can 
be made to 
specific dietary 
guidelines such 
as the Eat Well 
Guide and a 
comparison can 
be made to the 
Dietary 
Reference 
Values (DRV's) of 
chosen target 
group  
 Identify what 
improvements 
could be made 
to the nutritional 
profile of the 
dish  
Costing analysis 
of final dishes 
working out the 
total cost for 
whole recipe and 
cost per portion. 
Evaluate the 
costs and value 
for money of the 
dishes made. 

consumers make 
food choices 
Evaluate how the 
nutritional value of 
labelling can impact 
on food choice 
 

Planning meals for 
different groups. 

Have awareness of 
how to plan for 
different dietary 
needs. 
Identify the different 
characteristics of the 
nutritional needs of 
different groups of 
people  
Analyse factors that 
will affect nutritional 
needs throughout 
different life stages 
and different dietary 
groups 
 
 
 

Macro Nutrients 
Proteins To examine 
the role of protein in 
the diet and 
evaluate the effects 
of excess and 
deficiency on the 
body. 
To describe the 
function of protein in 
the body. 
To explain how to 
get protein in a 
vegetarian based 
diet. 

Fats 
To identify the 
definition and 
functions of fat in 
the diet. 
To explain the main 
sources of fat in the 
diet. 
To analyse the 
effects of excess fat 
in the diet. 
Carbohydrates  
To understand what 
carbohydrates are 
and explain the two 
groups they are 
classified into 
To analyse the two 
groups of 
carbohydrates and 

Apply 
understanding of 
different food 
products that 
are produced 
through 
secondary food 
processing. 
5Rs in food 
production 
To summarise 
the five R’s of 
conservation 
To develop 
understanding of 
current 
environmental 
issues around 
waste. 
To have 
knowledge and 
understanding of 
materials used 
for packaging 

Food 
Fortification and 

Modification 
Demonstrate 
knowledge of 
food fortification 
and why it is 
used. 
To describe what 
is food 
fortification and 
the benefits to 
health. 

To summarise 
which foods are 

fortified by 
manufactures. 

Why food is 
cooked 

Identify the 
reasons why 
food is cooked. 
Recognise the 
science behind 
cooking food. 
Explain how 
food becomes 
safe to eat when 
using different 
cooking 
methods. 

Appropriate 
Cooking 
Methods 

Explore different 
cooking methods 
used to prepare 
food. 
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determine the 
balance we need for 
a healthy lifestyle  
To apply your new 
knowledge of 
carbohydrates and 
find suitable answers 
to the questions 
provided 
Vitamins Fat soluble   

Vitamins Water 
soluble 

To understand what 
water soluble 
vitamins are and 
explain which foods 
they come from.  
To analyse the 
benefits and 
determine the 
balance of each 
water soluble 
vitamin.  
To apply new 
knowledge of water 
soluble vitamins.  

Fibre 
To be able to explain 
the importance of 
fibre in the diet. 
To identify high fibre 
foods and 
understand the 
process of digestion. 
To summarise the 
functions of fibre 
and explain how it is 
processed in our 
bodies.  

Water 
To explain the 
importance of Water 
in the diet. 
To identify some 
food sources, 
functions, daily 
recommended value 
and nutritional 
benefits/problems of 
Water.  
To explore the 
importance of water 
to our health and 
identify it’s 
functions, daily 
recommended value 
and nutritional 
benefits/problems.  
Minerals and trace 

elements 
Identify how 
minerals and trace 

Interpret the 
reasons for 
selecting 
different cooking 
methods. 
Explain how 
different cooking 
methods change 
characteristics of 
food. 

Heat Transfer  
Identify different 
ways food is 
heated when 
cooked. 
Summarise the 
difference 
between the 
heating 
methods. 
Apply the 
science behind 
heat transfer. 

Changing 
properties 

Proteins and 
Enzymic 

browning. 
To understand 
protein 
denaturation 
and protein 
coagulation. 
Assess the 
properties of 
protein in gluten 
formation. 
Identify enzymic 
browning and 
oxidation in fruit 
and vegetables. 

Changing 
properties 

Carbohydrates  
To apply 
knowledge of 
the chemical and 
functional 
properties of 
carbohydrates. 
 To explain how 
Gelatinisation, 
Dextrinization 
and 
Caramelisation 
occurs. 
To analyse how 
methods of 
cooking changes 
the properties of 
carbohydrates. 
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elements can impact 
on health. 
Demonstrate 
knowledge of the 
how minerals 
support our health 
Apply understanding 
of where minerals 
and trace elements 
can be sourced. 

Energy needs and 
nutritional analysis 
Energy needs and 

nutritional analysis 
To know the 
information required 
by law on food 
labels. 
Explain how the 
information will help 
consumers make 
food choices 
Evaluate how the 
nutritional value of 
labelling can impact 
on food choice 
 

Planning meals for 
different groups. 

Have awareness of 
how to plan for 
different dietary 
needs. 
Identify the different 
characteristics of the 
nutritional needs of 
different groups of 
people  
Analyse factors that 
will affect nutritional 
needs throughout 
different life stages 
and different dietary 
groups 
 
 
 

 

Changing 
properties 

Fats and Oils 
To understand 
the role of fats 
and oils in 
cooking 
To identify how 
fats and oils 
function in the 
methods of 
shortening, 
plasticity, 
emulsification 
and aeration. 
To apply 
knowledge of 
the chemical 
reaction of fats 
and oils in 
cooking methods 
Raising agents  
Demonstrate 
knowledge of 
raising agents in 
baking. 
To describe the 
physical and 
mechanical 
raising agents 
used in baking 
To compare 
chemical and 
biological raising 
agents. 
 

 

 


