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10

Ask about being a 
student prefect in 
Food and Nutrition 

Become Star chef 
of the week!

Nutritionally 
Analyse a product 
you have made

Sign up to 
Cookery club!

Weigh and 
measure 
accurately

Quizziz 
ASSESSMENT
of your knowledge

Your first Y7 food 
lesson:

Complete your 
options form

Attend Options 
Evening for GCSEs

Start to think 
about if GCSE 
Food 
Preparation 
and Nutrition 
or Hospitality 
and Catering 
are suitable for 
you! 

Attend skills 
club and build 
on your 
cooking skills 
from KS3

Sign up for the 
Duke of 
Edinburgh 
award 
( visit your Food 
teacher and 
discuss skills)

Introduction 
to AQA Food 
preparation 

and Nutrition 

Use SENACA 
as a revision 
tool 

Consider the format of 
GCSE AQA exam and refine 
revision techniques

Complete 
Y10 mock 
exam

Revise for and 
sit your Y11 
mock exams.

Attend college 
taster days

Revise for and 
sit your actual 
GCSEs to give 
yourself a 
competitive 
edge in life

NEA 2 – Practical exam 

Apply for 6th 
form or college

Celebrate amazing 
results!! 

Baseline Project: 
what do you already 
know? Build on your 

skills

Be inspired! Watch the 
Great British Bake Off

Be inspired! 
Watch Master 
Chef!

Eatwell Guide:
Recap and QUIZ

Visit to professional 
kitchen/industry

Sign up to Future 
Chef Competition 

Tunnocks Tea Cake 
Challenge 

Experience 
being a Food 

Scientist, 
Nutritionist, 

Food Developer, 
working as a 
Professional 

Chef and much 
more 

NEA1 – Hand in
NEA2 – Hand in

Introduction to the Food 
Room:

Food hygiene  and safety 

The Eatwell 
Guide

8 Tips For 
Healthy 
Eating

Food Poisoning
and Bacteria

NEA Task 2
NEA Task 1

Balanced 
Diets

Food
and

Nutrition  

Festival Food
NEA 1 -

Mock Trial 1 

NEA 2  –
Mock Trial 2 

AO1:
Demonstrate 
knowledge and 
understanding of 
nutrition, food, 
cooking and 
preparation.

AO2: 
Apply knowledge 
and understanding 
of nutrition, food, 
cooking and 
preparation.

AO3: 
Plan, prepare, 
cook and present 
dishes, combining 
appropriate 
techniques.

AO4: 
Analyse and 
evaluate different 
aspects of 
nutrition, food, 
cooking and 
preparation 

Introduction to Food 
and Nutrition 

Plan a healthy
meal for a 
teenager

Demonstrate and 
Apply Knowledge:
The eatwell Guide

Demonstrate Skills 
and Techniques :

Deli Cous Cous Salad
Croque Monsieur

Fruit Crumble

Analyse and Evaluate:
Reflect on what you 
have made applying 

next steps where 
possible

Demonstrate and 
Apply Knowledge:

Nutrients 
Functions and 

Sources

Demonstrate Skills 
and Techniques :

Chicken Tikka/Kofta 
Kebabs

Breakfast Muffins

Product Portfolio
Reflect on what you 

have made Demonstrate and 
Apply Knowledge:

nutrition and a 
balanced diet

Demonstrate Skills and 
Techniques :

Stir fry or Vegetable curry
PRACTICAL ASSESSMENT: 

Design and cook  a healthy 
dish for a teenager 

Target Set
Analyse your progress

Demonstrate and 
Apply Knowledge:
Healthy Hydration

Analyse and Evaluate:
Analysing results 

Creating graphs and 
drawing conclusions

Special Diets

Analyse and Evaluate:
Sensory characteristics

Egg functions
Commodity 

Year 9 Project:
Demonstrate your knowledge of Nutrition and Food Preparation 
throughout four different  projects. 
Apply your knowledge of Nutrition and Food preparation through 
designing and adapting recipes. 
Demonstrate skills and techniques in a range of different dishes and 
cuisines. 
Analyse and evaluate results from a range of experiments carried 
out and through evaluation of dishes. 

Non EXAM 
ASSESSMENT 1

MOCK: 
Food Investigation Task

Research 
Investigate 

Analyse and Evaluate 

Non EXAM 
ASSESSMENT 2

MOCK: 
Food Preparation Task

Research 
Demonstrating Skills

Planning Menu’s
Making  and Applying

Analysis and Evaluation 

Knowledge:
Embedding and 

enhancing knowledge 
based around scientific 

principles and 
nutrition  

Preparation:
Develop and refine 

high level making skills

Knowledge:
Embedding and 

enhancing knowledge 
based around scientific 

principles and 
nutrition  

PRINCE HENRYS GRAMMAR SCHOOL

Eatwell guide: 
ONLINE 
ASSESSMENT a 
chance to revisit this 
if you need more 
time to learn

Keep a drinks diary

https://www.google.com/url?sa=i&url=https%3A%2F%2Fwww.pngarts.com%2Fexplore%2Ftag%2Fcoconut&psig=AOvVaw32Z9L75kknNraGIh33A-yv&ust=1573906306345000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCID3woSY7OUCFQAAAAAdAAAAABAb
https://www.google.com/url?sa=i&url=https%3A%2F%2Fwww.pngarts.com%2Fexplore%2Ftag%2Ffig&psig=AOvVaw3BbtIfOJnjm3VHq3sPwinb&ust=1573907093032000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJC8xvua7OUCFQAAAAAdAAAAABAE
https://www.google.com/url?sa=i&url=http%3A%2F%2Fpngimg.com%2Fimgs%2Ffruits%2Fcashew%2F&psig=AOvVaw0iMZ3yOcirFuxbeUNM2he_&ust=1573907160100000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCOil05ub7OUCFQAAAAAdAAAAABAK
https://www.1001fonts.com/playbook-font.html
https://www.1001fonts.com/quesky-font.html
https://www.1001fonts.com/winchester-font.html
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Recap

3.4
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KS4 – Food Preparation and Nutrition

KS4 – Food Preparation and Nutrition

Cooking of 
food and heat 

transfer

Revision

Environmental 
and 

sustainability

KS4 – Food Preparation and Nutrition

Microorganisms 
and enzymes

3.4

10
YEAR

Year 10- 11 a range of 
savoury and sweet dish 
will be produced  along 

side theory

Food 
Investigation

3.4

1

Food Preparation and Nutrition 

Macronutrients
Nutritional 
needs and 

health

3.4

11

Vitamins
Minerals

Water

Carbohydrates

Fats

ProteinsDiet nutrition 
and health

Micronutrients

Nutritional 
analysis

Energy 
needs

Balance 
diet

Bacterial 
contamination

Principles 
of food 
safety

Food spoilage and 
contamination

Microorganisms 
in food 

production
The signs of food 

poisoning

Buying and 
storing food

Preparing, 
cooking 

and 
serving 

food

Fo
od

 S
af
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Food Science

Raising 
Agents 

Gluten 
Formation

Coagulation

Chemical

Mechanical
Steam

Biological 

Protein Carbohydrates
Fats and 

oils 

Fruits and 
Vegetables

Selecting 
appropriate 
cooking 
methods

Why food is cooked 
and how heat is 

transferred

Denaturation

Foam 
Formation

Dextrinization

Gelatinisation

Caramelisation

Shortening

Aeration

Plasticity

Emulsification

Enzymic 
browning

Oxidation

Food 
processing and 

production

Fo
od
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ce

Influences 
of Food 
choice

Cuisines

Sensory
Evaluation

Sensory 
Testing

British

Marketing

Cultural

Moral

Food 
labelling

International

Taste receptors

Olfactory 
systems

Food

sources

Sustainability

Food and the 
environment Food 

production

Technological 
developments

Recap
A – Research

B - Investigation

C – Analysis and 
evaluate

A - Researching Food Preparation 
Assessment

Food
Science

Sensory
analysis

Cuisines

Food choice

D – Making the 
final dish

B –
Demonstrate 

technical skills

C –
Planning 

for the final 
menu

E – Analysis and 
evaluation

Post 16
Destinations
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