
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

SKILLSKEYWORDS

Deepen your understanding of 
food focusing on the function 
and properties of ingredients.

Develop a range of higher level 
practical skills in preparation 

for KS4.

FOOD 
SCIENCE

AO1 Introduction to
Food Science: 
Gelatinisation

AO1 Raising 
AgentsAO1 Fats: 

Shortening

FUNCTIONS 
OF 

INGREDIENTS

AO3 Practical 1: 
Chicken 

Parmesan

AO3 Practical 2:
Fresh pasta & 
design a sauce

AO3 Practical 3:
Chocolate 
Brownies

AO3 Practical 4:
Fruit tarts

AO1 Gluten 
Investigation: 

Planning

AO2 Gluten 
Investigation: 

Practical Investigation

AO4 Gluten 
Investigation: 

Results analysis 
and evaluation

AO4 Practical 
analysis

AO4 Practical 
analysis

AO4 Practical 
analysis

AO4 Practical 
analysis

AO2 
Knowledge 
organiser
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Mid point 
assessment

SKILLS

KEYWORDS

SKILLS

KEYWORDS
SKILLS

AO1, AO2 & AO4 
Assessment: 
End of unit
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