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KS4 – Food Preparation and Nutrition
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In Year 7 
learners  will  

develop basic 
understanding 

of nutrition 
and culinary 

skills. 

In Year 8 learners 
will develop 
confidence of  
cooking a range 
of dishes and 
how food is 
linked to the 
environment. 
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A – Research

B - Investigation

C – Analysis and 
evaluate

A - Researching Food Preparation 

Assessment

Food

Science

Sensory

analysis

Cuisines

Food choice

D – Making the 
final dish

B –
Demonstrate 

technical skills

C –
Planning 

for the final 
menu

E – Analysis and 
evaluation

Post 16
Destinations

Coagulation

Emulsification

Using the 
oven

Seasonal 
Foods

Food 
Miles

Energy Balance
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Cuisines

Food 
Labelling

Special 
Diets and 
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KS3 – Food and Nutrition

Practical lessons: A 
range of savoury and 

sweet dish will be 
produced along side 

theory

Years:
7, 8 & 9

Environmental 

sustainability

Food processing 

and production
Macronutrients Nutritional needs 

and health
Micronutrients

Cuisines

Influences 

of Food 

choice

Sensory

Evaluation

Food spoilage 

contamination

Principles of 

food safety

Cooking & 

Heat 

transfer

Protein 
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Life StagesFunctions & Sources

Radiation

Microorganisms 
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Chemical
Signs of food 

poisoning
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Year 10 – 11
Student will cook a range 
of dishes linked to theory 

lessons.

Year 10
Students will carry out a 

range of scientific 
investigations to prepare 

them for NEA 1

In Year 9 learners will advance their 
cooking skills and link their dishes to 
nutrition, world foods and food science.

Food 

Science
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