
 
 
 

 
Food Preparation and Nutrition Curriculum Map  

Curriculum Intent  

The intent of the FP&N curriculum is to give students a greater understanding of nutrition, food provenance and the working characteristics of ingredients. This curriculum focuses 
on developing practical cookery skills and equipping students with a robust understanding of nutrition. It is planned that this will equip students with the skills to be able to cook 
nutritious meals and become informed consumers, when making decisions about their health and diet. 

 
Term Autumn Term  Spring Term Summer Term 

Weeks  15 11 13 
Year 7 

Food Hygiene and Safety: Learn to prepare food hygienically and 
safely applying food hygiene and safety rules 

Kitchen Equipment: Learn to use small equipment e.g. vegetable 
knife, peelers, can openers and graters correctly and safely. 
Learning how to use basic kitchen equipment safely – knife and 
peeler. Using the bridge and claw method to prepare vegetables 
safely. Learn to use the hob, oven and food processor safely and 

confidently.  

 
Food science investigation: Enzymic browning of apples. Learn 
why fruit and vegetables turn brown once peeled or cut. When 
preparing fresh fruits such as apples and pears, preventing enzymic 
browning by using lemon juice and sugar.  

Eatwell Guide and the 8 Tips for Healthy Eating 

Understand the government's guidelines on how to maintain a 
healthy balanced lifestyle.  

Nutrition: Understand and apply the principles of nutrition and 
health. Carbohydrates, protein, vitamins, minerals, dietary fibre and 
water, and why each is needed in the human body. 

 

Staple Foods: Where does their food come from (food  
provenance) and how it changes from its  primary state into 
secondary ingredients &  products.  Learn to cook dishes with 
potatoes and pasta. Evaluate dishes and carry out sensory analysis 
with family. 

Environmental Issues: Food miles, carbon footprint, recycling and 
food waste. Learn how our eating and shopping habits have an 
impact on the environment. 

 

Concepts  Food Hygiene & Safety  
Correct and safe use of kitchen equipment  
Seasonality  
Planning  
Evaluating  

Eatwell Guide  
Healthy Eating  
 Nutrition  
Enzymic browning  

Conduct a product analysis  
Staple foods   
Food provenance  
Food waste 
Carbon footprints  
Food miles  

Assessment  Baseline Test  
Design & Make Task: Plated Salad  
Green pen self assessment  
Formative feedback 
 

Evaluate the following practicals:  
Potato Pie, Vegetable chowder, Apple pie and Prayer Biscuits  
Green pen self assessment  
Formative feedback 
 

Design & Make Task: Layered Pasta Salad  
Green pen self assessment  
Formative feedback 
 
 

Year 8 
Recap of Hygiene and Safety when cooking, storing and 
preparing food. 

Recap and develop Nutritional Knowledge 
Develop nutrition knowledge and understanding 

 
Sensory Analysis: Bread Tasting. How and why of carrying out a 
sensory analysis. 
Developing vocabulary by identifying sensory words to describe 
bread. 
Food Science: Gluten balls 

 
Kitchen equipment: Food processor, electric whisk 
Learn how to use electrical pieces of equipment correctly and safely.  
 
Family Favourite Task  
Plan and prepare a meal using a family recipe. 



Be able to identity main nutrients, sources and deficiencies    
Healthy Eating and Eatwell Guide in relation to teenagers.  
 
Staple Foods: Rice and Grains 
Identify CousCous as a staple food, ingredients that are good 
accompaniments, how to cook couscous, hydrating it. 
 
Assessment Task 1: D&M Task: Healthy Pasta Bake  
Design and make a Pasta bake while being able to justify choices in 
ingredients depending on nutrition, sensory features and how the 
meal has followed current healthy eating guidelines.  
 
 

Nutrition: Importance of increasing fibre and reducing sugar in the 
diet. 
Assessment 2: D&M Task: Healthy Pizza for teenagers. 
Produce design ideas and carry out target market research to help 
identify the type of pizza to make. 
Incorporate skills in making a reduction sauce and bread making to 
make a healthy pizza. Evaluate the success of pizza by carrying out a 
sensory analysis. Evaluate skills used and learnt. 
 

 
Healthy Eating Research Task (Assessed) 
Use findings from research to prepare a healthy meal for a teenager. 

Skills learnt by the end of rotation: To become competent and 
confident in a range of cooking techniques e.g. selecting and 
preparing ingredients, using utensils and equipment, applying heat 
in different ways, adapting and using their own recipes.  

 

Concepts  Applying food hygiene and safety rules when cooking 
Utilising nutritional knowledge and understanding when planning 
meals   
Applying healthy eating guideline when planning and cooking meals  

Rules to follow when carrying out a sensory analysis 
Function of gluten in bread making  
Importance of fibre in the diet 
 

Correct and safe use of electric equipment  
Writing a recipe  
Carry out research 
 
 

Assessment  Baseline Test  
D&M Task: Healthy Pasta Bake 
 
 

D&M Task: Healthy Pizza  Healthy Eating research task  

Year 9  
Hygiene & Safety: Understand and apply the principles of food 
safety, preventing cross-contamination, chilling, cooking food and 
reheating. How to use good food hygiene and safety practices when 
getting ready to store, prepare and cook food for safe consumption. 

Revisit Healthy Eating 

Skills: Dry frying method to cook meat, enrobing, using the food 
processor, carrying out a nutritional analysis and costing on a dish. 

International Cuisine: Workshop with Chinese Ambassadors 

Food Science Investigation: Understand the science behind 
making a starch based sauce (gelatinisation). Use knowledge of 
gelatinisation to be able to make a roux sauce for a pasta dish. 

Pastry Making (Theory & Practice) Students learn how to make 
shortcrust pastry. Learn the function of ingredients. Rules of pastry 
making. Use knowledge of pastry making to make pasties and a pie. 

 
 
 

 
Skills: Students will learn the different techniques of cake making. 
They will use the all in one method to make a lemon drizzle cake, 
creaming method to make a Victoria sponge, whisking method to 
make a Swiss roll and the melting method to make brownies. They 
will learn to use the correct equipment for the different methods.   

Non-Exam assessment (NEA 2): Analyse the Task, carry out 
research into the nutritional needs of teenage girls. Identification of 
important nutritional needs in diet and why. 

Researching meals.  

Selecting & Planning for the final dishes. Making a two-course meal.  
Carry out Analysis & Evaluation​  

Nutrition: Micro, Macronutrients, and importance in the diet. 
Product Analysis: Fresh pasta versus dried pasta. Comparison and 
nutritional analysis of a ready-made Mac cheese and a homemade 
one. Using info on packaging, carry out a nutritional analysis and 
evaluate nutritional value. Identify possible adaptations to the recipe 
to make it healthier or more suitable for a special diet. 

 
Macronutrients: Understand the role of carbohydrates in the diet. 
Energy requirements for different ages.  

Cook a meal which has a source of carbohydrates e.g. Rice, pasta, 
potatoes  

Macronutrients: Protein 

Students learn to season, shape and cook burgers. Using a 
temperature probe to check the internal temperature of the cooked 
meat. 

End of unit test on Carbohydrates & protein 

Summative Assessment 2 data capture 

Macronutrients: Function of fat in the diet, sources, saturated, 
unsaturated, trans fats and essential fatty acids. 

End of Topic test on fat. 

Food provenance: Investigate the information and guidance 
available to the consumer regarding food labelling, availability, 
traceability, food assurance schemes and animal welfare. 

Be able to identify different environmental issues including use of 
seasonal ingredients, sustainable fishing and farming, reducing air 
miles, organic foods, importance of buying locally sourced foods.  

Concepts Food hygiene and safety Food science: Function of ingredients in cake making Nutrients  



 Healthy Eating 
Developing knowledge of Chinese cuisine 
Develop food science knowledge: Gelatinisation 
Science of pastry making  
 
 

Plan, prepare and cook a two course meal 
Carrying out research  
Use of The Nutrition Program  

Food provenance  
Making fresh pasta  

Assessment 
  

Shepherd’s Pie Assessment  
Summative 1 written paper  
 

Plan, prepare and cook a two course meal (Mini NEA 2)  Summative 2 written paper  

Year 10 
GCSE 

AQA GCSE FOOD PREPARATION AND NUTRITION (8585) 
 
Food Hygiene and Spoilage 
The growth conditions for microorganisms and enzymes and the 
control of food spoilage 
Bacteria, yeasts and moulds are microorganisms 
High risk foods 
Enzymes are biological catalysts usually made 
from protein. 

Control of food spoilage, hygiene when preparing food. Introduce 
food preservation and explain scientific principles involved. Use of 
fridge and freezer. Focus on chilling, freezing and cook and chill. 

Hygiene & safety Test 

Equipment: 
Learn the correct names and use of a range of small & large 
equipment 

Equipment Test 

Developing practical skills 
Piping, whipping cream, making a custard. Revisit gelatinisation. 
Developing sauce making skills 

Food Investigation: Scones 

Revisit EWG & 8 Tips for Healthy Eating 

Cook a range of Savoury Healthy dishes analyse dishes using Jenny 
Ridgewell Nutrition Programme 

Food science: Pastry making 
The definition of shortening and understand the 
effect of using different fats to shorten pastry. 

 

Nutrition: Vitamins A, D, E & K. The functions, sources and 
deficiencies. The dietary reference values for the different vitamins 
needed every day. 

Identify the difference between water soluble and fat-soluble 
vitamins. 

Adapting dishes to reduce the sugar content and increase the fibre. 

Practical: soup and bread rolls 

Minerals calcium, iron, salt and fluoride. 

Plan and prepare an iron rich salad and vegetable accompaniment. 

Analyse the nutritional value of the meal and in particular the 
mineral content of the dish. 

Skills: Develop pasta-making skills by using a range of ingredients 
to dye pasta, stuff as well as to add flavour. 

Developing knife skills 

Learn how to joint a chicken and fillet a fish. 

Food Provenance: 

How processing affects the sensory and nutritional properties of 
ingredients. Food security. Technological developments in food 
production. 

Food science: Cooking of food and heat transfer 

Functional and chemical properties of food 

The scientific principles underlying the preparation and cooking of 
food. 

Why food is cooked 

Heat transfer: conduction, convection and radiation 

Trail NEA 1:  
Write a hypothesis or prediction about what type of fat is best for 
shortcrust pastry. Investigate what is the best type of fat for pastry 
making. Dishes made with pastry: quiche, congress tarts.  

Food Choice: Factors affecting food choice including enjoyment, 
preferences, seasonality, costs, availability, celebration or occasion 

British and international cuisine 
The development of culinary traditions in British and two 
international cuisines, their distinctive features and characteristics 
  
Environmental impact and sustainability of food 
The reasons for buying locally produced food 
Food waste in the home/food production/retailers 
Environmental issues related to packaging 
Carbon footprint. 
 

 

 

Concepts 
  

Microorganisms used in food production 
Advantages and disadvantages of large equipment used in preparing 
food 
How to carry out a food investigation task  

Nutrition  
Development of high level skills  
Food provenance 

Heat transfer 
Functional & chemical properties of food  
Food Choice 
British & International Cuisine 
Environmental impact and sustainability of food 



  
Assessment  

 
End of unit test: Food hygiene and safety test  
Summative 1 
Practical Food Assessment  

End of unit test on nutrition 
Bread rolls & soup practical 
 

Summative 2  
Teacher assessment of trial NEA 1 ( Food Investigation Task)  
 
 
 
 
 
 

Year 11 
GCSE  

AQA GCSE FOOD PREPARATION AND NUTRITION (8585) 
 
 
Review food science knowledge 
in preparation for 
Non-Exam assessment 1 (NEA) 
10 hours 15% of course 
 
Students will investigate the working characteristics and the 
functional and chemical properties of a 
particular ingredient through practical investigation. They will 
produce a report which will include 
Research into 'how ingredients work and why'. 
  
Complete NEA 1 
Students produce a report of between 1,500–2,000 words (approx. 
6–8 sides of A4or A3 equivalent). Practical investigations are a 
compulsory element of this non-exam assessment. 
  
Summative 1  
Start Non-Exam assessment  
(NEA 2) 
20 hours 35% of course 
 
Students will produce a concise portfolio which will support that 
they have prepared, cooked and presented a final menu of three 
dishes to meet the needs of a specific context: life stage/dietary 
group or culinary tradition related to the 
task. 
 
 

 
Practical exam for NEA 2. 
Students must select appropriate technical skills and processes and 
create 3 – 4 dishes to showcase their skills. They will then produce 
their final menu within a single period of no more than 3 hours, 
planning in advance how this will be achieved. 
  
Complete NEA 2 
Analysis & Evaluation 
Students will carry out sensory evaluation and record the results for 
all of their practical dishes. For the final dishes, students will carry 
out and record nutritional analysis, costing and identify 
improvements to their dishes. 
  
  
Start revision 
1. Food, nutrition and health 
2. Food science 
3. Food safety 
 

 
Revision 
4. Food choice 
5. Food provenance 
  
  
 

Concepts 
  

Analyse a task, explaining the background research 
Carry out secondary research, using different sources, focusing on 
the working characteristics, functional and chemical properties of 
the ingredients 
Plan, investigate and evaluate how ingredients work and why 
through practical experimentation. 
Evaluate the hypothesis/prediction with justification 
Explain how the results/findings can be applied in practical food 
preparation and cooking. 
 
 

Demonstrate knowledge and understanding of nutrition, food, 
cooking and preparation 
Apply knowledge and understanding of nutrition, food, cooking and 
preparation 
Plan, prepare, cook and present dishes, combining appropriate 
techniques 
Analyse and evaluate different aspects of nutrition, food, cooking 
and preparation 
including food made by themselves and others 
 
 
 

To know and understand factors which may influence food choice 
Food choice related to religion ,culture, ethical and moral beliefs and 
medical conditions. 
 
Where and how ingredients are grown, reared and caught. 
Environmental issues associated with food 
The impact of food and food security on local and global markets 
and communities. 
 
 
 

Assessment  
 

NEA 1 Food Investigation Task  
Mock Exam  

NEA 2 Food Preparation Task  
Practical Exam 

GCSE EXAM (Written Paper) 
1 hr 45 mins 50% of course.  
 



 

 

 


