
• Nutrients 
• Target groups and nutritional needs 
• Diet related illnesses 
• Energy needs 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

                     

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

YEAR

7

YEAR

9

YEAR

11

YEAR

8

YEAR

10

Introduction to 
the kitchen: 

Expectations, 
personal hygiene, 
kitchen safety, 
hazards and how 
to avoid them. 

Term 1.1: Hygiene and 
Safety in the Kitchen  

• Hygiene & safety in 
   the kitchen 
• Food spoilage 
• Food contamination 
• Food poisoning 

Term 3: Revision, NEA 
Preparation 

Term 3: Revision 
and Preparation for the 
Written Examination 

• Revision 
• Examination technique 
• Tackling the longer 
   questions 

  Term 1.2: NEA 
Preparation 

• NEA1 Examination – 
   Food Investigation 

• Consolidation of higher- 
   level practical skill 

 

 

GCSE style 
 

University level degree: Food science, 
food nutrition, food industry in practice, 
food processing and preservation. 

There is vast array of opportunities for those 
wishing to pursue a career in this thriving industry. 

College education (BTEC / A 
Level) and / or apprenticeships 
in the food industry. 

Kitchen Equipment, 
Safe Knife Skills, 
Weighing & 
Measuring: 

Recognising key 
equipment, safe 
knife skills, accurate 
weighing & 
measuring 

Nutrition: The 
Eatwell Guide & 
Healthy Eating Tips: 
 
The importance of 
following a 
balanced diet and 
adapting dishes. 

 

Student’s substantive 
knowledge is embedded 
through disciplinary 
knowledge during 
practical lessons: 

Veggie Frittatas, Vegetable 
Soup, Savoury Muffins, 
Apple Crumble, Pasta in 
Tomato Sauce, 
Scone-Based Pizza 

 

Nutrition: 
Nutrients 

Sources and 
functions of 
nutrients in the 
diet.  

Raising Agents: 
 
What are raising 
agents and how 
do they work. 

 

Student’s substantive 
knowledge is embedded 
through disciplinary 
knowledge during practical 
lessons:  

Term 3.1 
Food Provenance 

 • Environmental  
   impact 

 • Sustainability 
 • Food processing 
 • Food production 
 • Technological 

developments 

Egg Fried Rice, Bread Rolls, Dutch Apple Cake, 
Swiss Roll, Ginger Biscuits, Savoury Scones, 
Bread-Based Pizza.  

Term 2: 
NEA Preparation 
NEA2 Examination 
- 
Food Preparation 

• Research 
• Practical Tasks 

 

 

 

 

Kitchen Safety:  

Personal, food 
and kitchen 
hygiene. The 
4C’s and key 
temperatures 
in food safety. 

 

Nutritional 
Analysis: 

Calculating the 
nutritional 
content of a dish. 
Analysing the 
ingredients of a 
dish to adapt and 
improve the 
nutritional 
content. 

 

 

Year 8 practical lessons 
demonstrate disciplinary 
knowledge through 
accurate execution of 
skills: 

Year 7 skills are revisited. 

New skills: drain, stir fry, 
sift, knead, prove, shape, 
creaming method, 
beating, folding, melt, 
combine, using yeast, 
baking powder and 
bicarbonate of soda as a 
raising agent, mechanical 
aeration. 

Costing a Dish: 

Calculating the 
cost of a dish and 
understanding 
how cost can be 
reduced  

  

Student’s substantive 
knowledge is embedded 
through disciplinary 
knowledge during practical 
lessons:  

Ragu alla Bolognese, 
Chickpea and Spinach Curry, 
Stir-Fry, Quesadilla, Jollof 
Rice and chicken, Chicken 

 

 

 

 

Summative Assessment 
of Year 9 substantive 
and disciplinary 
knowledge 

 

Year 9 practical lessons 
demonstrate disciplinary 
knowledge through 
accurate execution of 
skills:  

Year 7 & 8 skills are 
revisited to develop 
student independence, 
equip them with the 
knowledge and 
confidence to prepare 
and cook a repertoire of 
nutritional dishes within 
a certain time. Food 
safety and preparation 
skills are advanced with 
the introduction of raw 
meat. 

Term 1.2: Food, 
Nutrition & Health 

• Nutrients 
• Functional & 
   chemical 
   properties of 
   macronutrients 
• Target groups &     
   nutritional needs 

 

 

 

Term 2: Dietary Needs, 
Food Science & Food Choice  

 

• Food investigation preparation 
• Food practical preparation 

CURRICULUM 

LHA Food Preparation 
 & Nutrition 

 

 Formative 
assessment of 
practical skills 

Summative Assessment 
of Year 7 substantive 
and disciplinary 
knowledge 

Summative 
Assessment of Year 8 
substantive and 
disciplinary knowledge 

Extra-curricular activities 
throughout KS3 

KS3 homework tasks are used 
to consolidate students 

understanding of substantive 
knowledge. 

Formative 
assessment of 
practical skills  

 

Summative 
assessment – 
Hygiene & 
Safety, Food, 
Nutrition & 
Health 

 

• Diet related illnesses 
• Energy needs 
• Why we cook food 
• Heat transfer 
• Selecting appropriate 
   cooking methods 
• Raising agents 
• Factors affecting food 
   choice 
• Costing recipes 

 

• Modifying recipes 
• Food labelling  
• British & 
   international 
   cuisine 
• Sensory 
   evaluation 

 

End of year assessment 
–Year 10 examination 
based on Year 10 
curriculum 

 

Disciplinary knowledge assessed 
throughout KS4 in practical lessons 

NEA1 
Examination – 
Food 
Investigation 

NEA2 Examination – 
Food Preparartion 

Year 7 practical lessons 
demonstrate disciplinary 
knowledge through 
accurate execution of 
skills: 

Safe knife skills: bridge 
hold & claw grip, mix, stir, 
measure, weigh, peel, 
dice, slice, chop, grate, 
whisk, divide, spread, safe 
use of the oven and hob, 
temperature control, 
shallow fry, boil, simmer, 
reduce, bake, season, 
rubbing-in method. 

In KS4 Substantive 
knowledge is revisited 
and reinforced with 
disciplinary knowledge 
during practical lessons.  

Complex skills are 
demonstrated and 
practised throughout 
KS4.  

Components of 
knowledge are brought 
together to consolidate 
knowledge and 
understanding. 

 

Food Writer or Critic, Food Stylist 

 

A career in food within the UK Armed Force 
global operations, field kitchens, and humanitarian missions 


