Birkenhead Park School

KS4 Curriculum Overview 2025-26
Subject: FoodRationale of KS4 Curriculum:

This course provides an opportunity to develop a broad and balanced understanding of food, nutrition, and cookery, alongside the practical skills needed to prepare and cook healthy, high-quality dishes. The course provides a solid foundation for those wishing to pursue further study or a career within the hospitality and catering industry, as well as equipping all learners with essential life skills for independent living. Learners combine theoretical knowledge of nutrition, food science, and health with hands-on practical experience in the kitchen. They learn how to plan, prepare, cook, and present a wide variety of dishes safely and hygienically, developing technical competence and confidence. all learners The course provides a solid foundation for those wishing to pursue further study or a career within the hospitality and catering industry, as well as equipping all learners with essential life skills for independent living. to develop a broad and balanced understanding of food, nutrition, and cookery, alongside the practical skills needed to prepare and cook healthy, high-quality dishes. The course provides a solid foundation for those wishing to pursue further study or a career within the hospitality and catering industry, as well as equipping all learners with essential life skills for independent living.







	Sequence of Learning:

	KS4
	Term 1
	Term 2
	Term 3

	Year 10
	Food Safety Food spoilage & contamination Micro-organisms and enzymes, The signs of food spoilage, Micro-organisms in food production, Bacterial contamination, Principles of food safety, Buying & storing food,  Preparing, cooking and serving food Food Provenance Environmental impact & sustainability

	Food, Nutrition and Health Nutrients, Protein, Fats , Carbohydrates , Vitamins, Minerals, Water, Nutritional needs and health, Making informed food choices for a varied and balanced diet, Energy needs,  How to carry out nutritional analysis
	Mini NEA1 Complete a reduced version of NEA1-,  Research, Investigation, Analysis and evaluation Marked as an assessment to support for NEA1 released September 1st in year 11. Food Science Cooking of food and heat transfer, Why food is cooked and how heat is transferred to food, Selecting appropriate cooking methods

	Year 11
	Revisiting key principles from Year 10, and preparing for the Unit 1 external assessment.
Key Learning Areas:
· Recap of nutrition, dietary needs, and food groups
· Understanding the Eatwell Guide and current dietary guidelines
· Nutrients and their functions (macro & micro)
· The impact of cooking methods on nutritional value
· Food provenance and sustainability – sourcing, seasonality, and ethical issues
· Food safety & hygiene – temperature control, cross-contamination, storage
· Allergens and food labelling








	Application of knowledge and skills in a practical context through Unit 2: Preparing to cook and Unit 3: Exploring balanced diets, leading into Unit 4: Planning and producing dishes in response to a brief.
Key Learning Areas:
· Understanding and analysing the NEA (non-exam assessment) brief
· Planning menus to meet specific dietary needs and the brief requirements
· Time planning and workflow in the kitchen
· Selecting ingredients and justifying choices
· Carrying out practical assessments (trial dishes and final production)
· Evaluating dishes – sensory qualities, presentation, nutritional value

	Review, consolidation, and preparation for progression (college, apprenticeships, catering courses).
Key Learning Areas:
· Review of nutritional knowledge and food provenance
· Reflection and evaluation of synoptic project performance
· Careers in food and hospitality – job roles, qualifications, employability skills
· Food industry and environmental impacts
· Optional: revisit theory for June external resit if applicable







