
FOOD PREPARATION & NUTRITION

AO1 Demonstrate knowledge and understanding of food and nutrition

AO2 Apply knowledge and understanding of food and nutrition

AO3 Cook a range of food products

AO4 Analyse and evaluate the food you have cooked

Produce a range of products 
honing your practical skills, 
improving your resilience & 

problem solving whilst 
developing independence in 

the kitchen.
Develop understanding of 
where we get food from.

AO1 Food 
Processing: 
Primary and 
Secondary

AO3 Practical 1: 
Vegetable 

Chow Mein

AO3 Practical 2:
Pizza.

AO3 Practical 3 :
American 
Cookies

AO3 Practical 4: 
Chicken Fajitas

AO1 Fairtrade AO4 
Practical 
analysis

AO1 Organic Food 
and Farming

AO3 Knife Skills: 
theory and practice

AO1 Introduction 
to the project
Food hygiene

AO1 Food 
choice

AO4 Practical 
analysis
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Practical 
analysis
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Practical 
analysis
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AO2 
Knowledge 
organiser

AO1, AO2 & AO4 
Assessment: 
End of unit
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