	KS4 Curriculum Plan

	Module
	Main Topic
	Summary of essential Knowledge, Skills and Vocabulary 
	Assessments

High                  Low 
	Rationale for: 
· Sequence / Interleaving
· Assessments

	Cross Curricular 
Extra Curricula
SMSC
	Values) Drive (Wisdom), Responsibility (Generosity),  Physical (Courage), Engagement (Passion)

	Year 10

	Year 10 - 1
	Commodities
 
Fruit and Vegetables



	· Different types of fruit and vegetables (inc herbs/spices), qualities to look for as a consumer
· What nutrients are present in fruit and vegetables, functions, deficiencies/excess, how this commodity fits in with diet/good health
· Food science – enzymic browning, gelatinisation (potatoes) marinating etc.
· Food provenance – food miles, storage, primary/secondary processing, food waste
· Different way to prepare and cook fruit and vegetables, preservation, effects of cooking on sensory properties
	End of unit assessment – practise GCSE q’s on fruit and vegetable commodity

M/C quizzes, key word/glossary sheets to consolidate learning and reveal gaps

Kahoot/teacher questioning to check learning

Homework’s to consolidate learning and reveal gaps – focus on long answer questions for exam

Seneca



	This course starts with understanding the core knowledge required in the 6 food commodities, fruit and vegetables being the first. This then gives students the knowledge and skills they need to complete NEA 1 and 2, as well as their written exam in year 11. Practical dishes link with theory learnt and allow students to see what they have learnt in action eg – Normandy Apple Tart – enzymic browning. Practical lessons also enable students to learn valuable practical high level skills needed for NEA’s eg puff pastry.

Most assessments here are low stakes to gain knowledge of key terms and concepts. 

 An end of unit assessment helps to reveal gaps at the end of the unit, check progress and practise exam technique.
	Science, PD, PE, Geography, Maths in practicals

Healthy eating and lifestyle





	Drive - Wisdom: focus on developing skills of learning
Physical – Wellbeing: healthy eating
Engagement: with intrinsic motivation of practical dishes.
Responsibility: pupils required to self-regulate own behaviour to ensure the safety of themselves and others in the kitchen.  


	Year 10 - 2
	Commodities

Cereals


	· What are cereals, the different types, structure of a wheat grain, types of flour, pasta, bread, rice etc
· What nutrients are present in cereals, functions, deficiencies/excess, coeliac disease, how this commodity fits in with diet/good health
· Food science –gelatinisation, dextrinization, retrogradation, syneresis, bread making
· Food provenance – storage, primary/secondary processing
· Different way to prepare and cook cereal products, effects of cooking on sensory properties
· Preventing food poisoning in cereals – bacillus cereus
	End of unit assessment – practise GCSE q’s on cereal commodity

M/C quizzes, key word/glossary sheets to consolidate learning and reveal gaps

Kahoot/teacher questioning to check learning

Homework’s to consolidate learning and reveal gaps – focus on long answer questions for exam

Seneca

	This course starts with understanding the core knowledge required in the 6 food commodities, cereals being the second. This then gives students the knowledge and skills they need to complete NEA 1 and 2, as well as their written exam in year 11. Practical dishes link with theory learnt and allow students to see what they have learnt in action eg – puff pastry – laminating. Practical lessons also enable students to learn valuable practical high level skills needed for NEA’s eg making pasta.

Most assessments here are low stakes to gain knowledge of key terms and concepts. 

 An end of unit assessment helps to reveal gaps at the end of the unit, check progress and practise exam technique.
	Science, PD, PE, Maths in practicals

Visit from Hambletons Bakery – science behind baking and tasting 

Healthy eating and lifestyle



	Drive - Wisdom: focus on developing skills of learning
Physical – Wellbeing: healthy eating
Engagement: with intrinsic motivation of practical dishes.
Responsibility: pupils required to self-regulate own behaviour to ensure the safety of themselves and others in the kitchen.  


	Year 10 - 3
	Commodities

Dairy
	· What is milk, different types (inc alternatives), nutritional value of milk
· Primary and secondary processing of milk, how its used in cookery and storage, effects of cooking on sensory properties
· Cheese – types, nutritional content, how cheese is made, stored and used in the diet
· Yoghurt – types, nutritional value in the diet, how it is made and uses in our diet
· Cream – different types and uses, nutritional value and how it is produced
· Lactose intolerance, nutrient deficiencies/excess
· Food Science – emulsions etc
	End of unit assessment – practise GCSE q’s on dairy commodity

M/C quizzes, key word/glossary sheets to consolidate learning and reveal gaps

Kahoot/teacher questioning to check learning

Homework’s to consolidate learning and reveal gaps – focus on long answer questions for exam

Seneca

	This course starts with understanding the core knowledge required in the 6 food commodities, dairy being the third. This then gives students the knowledge and skills they need to complete NEA 1 and 2, as well as their written exam in year 11. Practical dishes link with theory learnt and allow students to see what they have learnt in action eg – making butter - emulsion. Practical lessons also enable students to learn valuable practical high level skills needed for NEA’s eg pies.

Most assessments here are low stakes to gain knowledge of key terms and concepts. 

 An end of unit assessment helps to reveal gaps at the end of the unit, check progress and practise exam technique.
	Science, PD, PE, Maths in practicals


Visit from/to local dairy farmer

Healthy eating and lifestyle

	Drive - Wisdom: focus on developing skills of learning
Physical – Wellbeing: healthy eating
Engagement: with intrinsic motivation of practical dishes.
Responsibility: pupils required to self-regulate own behaviour to ensure the safety of themselves and others in the kitchen.  


	Year 10 - 4
	Commodities

Meat, fish, eggs


	· Types of meat, poultry, fish and eggs available (inc game & offal)
· Nutritional content of meat, poultry, fish and eggs, deficiencies/excess
· Diet – how much meat/fish/poultry/eggs should we be having, and what sensory qualities we should look for as consumers when purchasing.
· Food science – composition and structure of meat, fish, eggs and poultry, Maillard Browning, marinating
· How we can safely store, prepare and cook food, suitable cooking methods dependent upon cut etc
· Effects of cooking on sensory properties
· Sustainabilty, red tractor quality mark, organic, RSPCA assured, lion mark
· Egg functions in cookery eg glazing
	End of unit assessment – practise GCSE q’s on meat, fish, poultry and eggs commodity

M/C quizzes, key word/glossary sheets to consolidate learning and reveal gaps

Kahoot/teacher questioning to check learning

Homework’s to consolidate learning and reveal gaps – focus on long answer questions for exam

Seneca

	This course starts with understanding the core knowledge required in the 6 food commodities, meat, fish, eggs, poultry being the fourth. This then gives students the knowledge and skills they need to complete NEA 1 and 2, as well as their written exam in year 11. Practical dishes link with theory learnt and allow students to see what they have learnt in action eg – filleting a fish. Practical lessons also enable students to learn valuable practical high level skills needed for NEA’s eg meringues .

Most assessments here are low stakes to gain knowledge of key terms and concepts. 

 An end of unit assessment helps to reveal gaps at the end of the unit, check progress and practise exam technique.
	Science, PD, PE, Maths in practicals

Ladies in Pigs – Pork and Provenance, inc practical


Healthy eating and lifestyle

	Drive - Wisdom: focus on developing skills of learning
Physical – Wellbeing: healthy eating
Engagement: with intrinsic motivation of practical dishes.
Responsibility: pupils required to self-regulate own behaviour to ensure the safety of themselves and others in the kitchen.  


	Year 10 - 5
	Commodities

Beans, nuts, seeds and meat alternatives



	
· What are beans, nuts and seeds – different types
· Uses in the diet, how to store, prepare and cook safely (eg kidney beans)
· Nutritional value of nuts, seeds and beans, deficiencies/excess
· Allergies – types, symptoms and treatment, vegetarian and veganism
· Production of oils eg sunflower
· Different types of alternative proteins, nutritional value, uses in cookery and how they are produced

· Mock NEA 1 bread and gluten formation
	End of unit assessment – practise GCSE q’s on beans, nuts, seeds and meat alternatives commodity

Marking/feedback on Mock NEA 1

M/C quizzes, key word/glossary sheets to consolidate learning and reveal gaps

Kahoot/teacher questioning to check learning

Homework’s to consolidate learning and reveal gaps – focus on long answer questions for exam

Seneca

	This course starts with understanding the core knowledge required in the 6 food commodities, beans, nuts, seeds and meat alternatives being the fifth. This then gives students the knowledge and skills they need to complete NEA 1 and 2, as well as their written exam in year 11. Practical dishes link with theory learnt and allow students to see what they have learnt in action eg – tofu Practical lessons also enable students to learn valuable practical high level skills needed for NEA’s .

Most assessments here are low stakes to gain knowledge of key terms and concepts. 

 An end of unit assessment helps to reveal gaps at the end of the unit, check progress and practise exam technique.
	Science, PD, PE, Maths in practicals

Vegetarian society/Vegan society visit tbc

Healthy eating and lifestyle

	Drive - Wisdom: focus on developing skills of learning
Physical – Wellbeing: healthy eating
Engagement: with intrinsic motivation of practical dishes.
Responsibility: pupils required to self-regulate own behaviour to ensure the safety of themselves and others in the kitchen.  


	Year 10 - 6
	Commodities

Fats and Sugars



	
· The choice of fats and sugars available to the consumer – uses, advantages and disadvantages
· Traffic light labelling, nutritional content of fats/sugars – deficiencies and excess
· How to reduce fat/sugar intake in diet, how much should we be having
· Functions of fat/sugar in cookery eg flavour
· Food science – aeration, plasticity
· Sweeteners, additives





Mock NEA 2 Street Food
	End of unit assessment – practise GCSE q’s on fats and sugars commodity

End of year mock on all topics covered in the year

Marking/feedback on Mock NEA 2

M/C quizzes, key word/glossary sheets to consolidate learning and reveal gaps

Kahoot/teacher questioning to check learning

Homework’s to consolidate learning and reveal gaps – focus on long answer questions for exam

Seneca

	This course starts with understanding the core knowledge required in the 6 food commodities fats and sugars being the last. This then gives students the knowledge and skills they need to complete NEA 1 and 2, as well as their written exam in year 11. Practical dishes link with theory learnt and allow students to see what they have learnt in action eg – caramelisation. Practical lessons also enable students to learn valuable practical high level skills needed for NEA’s eg custard/pastry .

Most assessments here are low stakes to gain knowledge of key terms and concepts. 

 An end of unit assessment helps to reveal gaps at the end of the unit, check progress and practise exam technique.
	Science, PD, PE, Geography, RS, Maths in practicals

Possible visit from cake decorating company to show high level piping and decorating skills

BBC Good Food Show Visit - tbc

Healthy eating and lifestyle

	Drive - Wisdom: focus on developing skills of learning
Physical – Wellbeing: healthy eating
Engagement: with intrinsic motivation of practical dishes.
Responsibility: pupils required to self-regulate own behaviour to ensure the safety of themselves and others in the kitchen.  


	Year 11
	

	Year 11 - 1
	NEA 1 Individual Project (15%)



	A Food Investigation will be set that will require each learner to: 
(i) (a) research and plan the task 
(ii) (b) investigate the working characteristics, function and chemical properties of ingredients through practical experimentation and use the findings to achieve a particular result 
(iii) (c) analyse and evaluate the task 
(iv) produce a report which evidences all of the above and includes photographs and/or visual recordings to support the investigation
	Verbal assessment/feedback is given throughout, textbooks provide eg’s and written guidance, as does the worksheets provided throughout.

A RAG is used to ensure all work is completed. 

Writing frames and exemplars are used where appropriate.

Grade to NEA assessment criteria  

Homework’s to consolidate learning and reveal gaps – focus on long answer questions for exam

Seneca

	A02 Apply knowledge and understanding of nutrition, food, cooking and preparation

A04 Analyse and evaluate different aspects of nutrition, food, cooking and preparation, including food made by themselves and others

Grade to NEA assessment criteria
	Links with English: Year 10 Mod 1 and 2 Transactional writing.
Links with PSHCE: Yr. 10 Growth mind sets
Links with science – investigation process
Links to SMSC (spiritual) and willingness to reflect on their experiences. Working outside of comfort zone, taking risks in the scientific process helps to build character.

	Particular focus on Engagement and Drive as project designed to promote independence, allowing pupils to learn by their own mistakes.  

Responsibility: pupils required to self-regulate own behaviour to ensure the safety of themselves and others in the kitchen.  


	Year 11- 2
	Revision for mocks

NEA 2 Individual Project (50%)

	Written exam - Areas of Content 
1. Food commodities 
2. Principles of nutrition
3. Diet and good health 
4. The science of food 
5. Where food comes from
6. Cooking and food preparation

This assessment will require learners to: 
Plan, prepare, cook and present a selection of dishes, to meet particular requirements such as a dietary need, lifestyle choice or specific context. It will require the learners to: 
(i) (a) investigate and plan the task, select a final menu to be produced to showcase skills and produce a plan of action for the practical execution of the dishes (to include trialling and testing) 
(ii) (b) prepare, cook and present a menu of three dishes within a single session.
(iii) (c) evaluate the selection, preparation, cooking and presentation of the three dishes 
(iv) produce a folio of evidence which includes documentation related to the selection of dishes, planning and evaluation and photographs and/or visual recordings which demonstrate the learner’s application of technical skills and the final outcomes
	GCSE Mock Assessment

M/C quizzes, key word sheets to consolidate learning and reveal gaps

Kahoot/teacher questioning to check learning

Verbal assessment/feedback is given throughout, texbooks provide eg’s and written guidance, as does the worksheets provided throughout.
Homework’s to consolidate learning and reveal gaps – focus on long answer questions for exam

Seneca


A RAG is used to ensure all work is completed. 

Writing frames and exemplars are used where appropriate.

Grade to NEA assessment criteria

	Grade to NEA assessment criteria

GCSE Mock  assessment.  

A01 Demonstrate knowledge and understanding of nutrition, food, cooking and preparation

A02 Apply knowledge and understanding of nutrition, food, cooking and preparation

A04 Analyse and evaluate different aspects of nutrition, food, cooking and preparation, including food made by themselves and others

A03 Plan, prepare, cook and present dishes, combining appropriate techniques

	Links with English: Year 10 Mod 1 and 2 Transactional writing.
Links with PSHCE: Yr. 10 Growth mind sets

Possible links with geography/RS etc but dependent on topic chosen

Links to SMSC (spiritual) and willingness to reflect on their experiences. Working outside of comfort zone, taking risks in the research, plan, make and evaluate process helps to build character.


	Particular focus on Engagement and Drive as project designed to promote independence, to promote independent revision techniques. 

Responsibility: pupils required to self-regulate own behaviour to ensure the safety of themselves and others in the kitchen.  


	Year 11 - 3
	
NEA 2 Individual Project (50%)

	This assessment will require learners to: 
Plan, prepare, cook and present a selection of dishes, to meet particular requirements such as a dietary need, lifestyle choice or specific context. It will require the learners to: 
(i) (a) investigate and plan the task, select a final menu to be produced to showcase skills and produce a plan of action for the practical execution of the dishes (to include trialling and testing) 
(ii) (b) prepare, cook and present a menu of three dishes within a single session.
(iii) (c) evaluate the selection, preparation, cooking and presentation of the three dishes 
produce a folio of evidence which includes documentation related to the selection of dishes, planning and evaluation and photographs and/or visual recordings which demonstrate the learner’s application of technical skills and the final outcomes
	Verbal assessment/feedback is given throughout, texbooks provide eg’s and written guidance, as does the worksheets provided throughout.

A RAG is used to ensure all work is completed. 

Writing frames and exemplars are used where appropriate.

Grade to NEA assessment criteria
	Grade to NEA assessment criteria

A04 Analyse and evaluate different aspects of nutrition, food, cooking and preparation, including food made by themselves and others

A03 Plan, prepare, cook and present dishes, combining appropriate techniques

	Links with English: Year 10 Mod 1 and 2 Transactional writing.
Links with PSHCE: Yr. 10 Growth mind sets

Possible links with geography/RS etc but dependent on topic chosen

Links to SMSC (spiritual) and willingness to reflect on their experiences. Working outside of comfort zone, taking risks in the research, plan, make and evaluate process helps to build character.


	Particular focus on Engagement and Drive as project designed to promote independence. 
 
Responsibility: pupils required to self-regulate own behaviour to ensure the safety of themselves and others in the kitchen.  


	Year11 - 4
	
NEA 2 Individual Project (50%)

	This assessment will require learners to: 
Plan, prepare, cook and present a selection of dishes, to meet particular requirements such as a dietary need, lifestyle choice or specific context. It will require the learners to: 
(i) (a) investigate and plan the task, select a final menu to be produced to showcase skills and produce a plan of action for the practical execution of the dishes (to include trialling and testing) 
(ii) (b) prepare, cook and present a menu of three dishes within a single session.
(iii) (c) evaluate the selection, preparation, cooking and presentation of the three dishes 
produce a folio of evidence which includes documentation related to the selection of dishes, planning and evaluation and photographs and/or visual recordings which demonstrate the learner’s application of technical skills and the final outcomes
	Verbal assessment/feedback is given throughout, texbooks provide eg’s and written guidance, as does the worksheets provided throughout.

A RAG is used to ensure all work is completed. 

Writing frames and exemplars are used where appropriate.

Grade to NEA assessment criteria
	Grade to NEA assessment criteria

A04 Analyse and evaluate different aspects of nutrition, food, cooking and preparation, including food made by themselves and others

A03 Plan, prepare, cook and present dishes, combining appropriate techniques

	Links with English: Year 10 Mod 1 and 2 Transactional writing.
Links with PSHCE: Yr. 10 Growth mind sets

Possible links with geography/RS etc but dependent on topic chosen

Links to SMSC (spiritual) and willingness to reflect on their experiences. Working outside of comfort zone, taking risks in the research, plan, make and evaluate process helps to build character.


	Particular focus on Engagement and Drive as project designed to promote independence.

Responsibility: pupils required to self-regulate own behaviour to ensure the safety of themselves and others in the kitchen.  


	Year 11- 5
	
Exam preparation


	Written exam - Areas of Content 
1. Food commodities 
2. Principles of nutrition
3. Diet and good health 
4. The science of food 
5. Where food comes from
6. Cooking and food preparation
	GCSE past papers, mark schemes

M/C quizzes, key word sheets to consolidate learning and reveal gaps

Kahoot/teacher questioning to check learning

Verbal assessment/feedback is given
	GCSE Practice papers.  

A01 Demonstrate knowledge and understanding of nutrition, food, cooking and preparation

A02 Apply knowledge and understanding of nutrition, food, cooking and preparation

A04 Analyse and evaluate different aspects of nutrition, food, cooking and preparation, including food made by themselves and others
	Links with English: Year 10 Mod 1 and 2 Transactional writing.
Links with PSHCE: Yr. 10 Growth mind sets

Links to SMSC (spiritual) and willingness to reflect on their experiences. Working outside of comfort zone, taking risks in the research, plan, make and evaluate process helps to build character.


	Particular focus on Engagement and Drive to promote independent revision techniques. 













Substantive & Disciplinary Knowledge 
Key Stage 4 
 
 
	 Topic 
	Substantive Knowledge  
	Disciplinary Knowledge  
	Assessment Opportunities  

	The relationship between diet and health 
	• A balanced diet. • The government’s guidelines for a healthy diet. • Major diet-related health issues 
	• Develop understanding through theory and practical work the following: • The importance of having a healthy diet. • How to use the major commodity groups to make a balanced food choice. • The application of the eight tips for healthy eating. • Diet-related diseases and conditions: obesity (weight loss and gain), cardiovascular, coronary heart disease (CHD), diabetes, diverticulitis, bone health (osteoporosis), dental health, anaemia and high blood pressure. 
	• Testing pupil’s knowledge through questioning. • Key words. • Practical lessons. • Evaluation of lessons. • Peer Assessment activities. • Mini tests 

	Nutritional and dietary needs of different groups of people 
	• Dietary needs for different stages of life. • Food allergies and intolerances. • The dietary reference values (DRVs). 
	• Develop understanding through theory and practical work the following: • Balanced combinations of food, nutrients and correct portion sizes for babies, toddlers, pre-school children, school-aged children, adolescents, adults, older people, pregnant and lactating women. • Foods that may cause an allergic reaction. • Food intolerance: lactose and gluten (coeliac). • Recommended daily amounts of macro and micronutrients and energy 
	• Mini tests taken from textbook. • Practical. • Evaluation. • Peer Assessment. • Verbal feedback. • Written feedback. • Independent learning. • Group work (teams). • Plan recipes, meals and diets based on nutritional analysis. 

	Nutritional needs when selecting recipes for different groups of people 
	• Modifying recipes and meals. 
	• Develop understanding through theory and practical work the following: • Altering or substituting ingredients, changing the method of cooking or process and changing the portion size. 
	• Practical lessons. • Evaluation of Practical. • Self-Assessment. • Peer- Assessment 

	Energy balance 
	• The relationship between food intake and physical activity. • Energy values. • Energy requirements 
	• Develop understanding through theory and practical work the following: • Basal metabolic rate (BMR) and physical activity level (PAL) and their importance in determining energy requirements. • Recommended percentage of daily energy intake. • Sources of energy: protein, fat, carbohydrate and alcohol. • Units (kcal and kJ) for measuring energy • Gender, life stage, pregnancy/lactation, size/body weight, genetics, occupation and lifestyle. • Deficiency and excess. 
	  • Textbook activity. • PowerPoint. • Experimental tasks. • Investigation work. • Practical 

	Macronutrients 
· Protein  
· Fat 
· Carbohydrate 
	· Types 
· Functions 
· Sources 
	Develop understanding through theory and practical work the following: • Types and structure • Functions and deficiency.  
	• Practical. • Theory. • Evaluation. • Reflection. • Questioning 

	Micronutrients 
· Vitamins (ABCDEK) 
· Minerals (Iron, Sodium & Calcium) 
	· Types (water n& fat soluble) 
· Functions 
· Sources 
	• Develop understanding through theory and practical work the following: • Functions and deficiency. • Recommended guidelines for daily intake of water. 
	• Practical. • Theory. • Written response. • Experimentation. • Evaluation 

	Water 
	• Importance of water 
	 
	• Investigation. • Experiment. • Evaluation. 

	 Nutritional content of the main commodity groups 
	• Bread, rice, potatoes, pasta and other starchy foods. • Fruit and vegetables. • Milk and dairy foods. • Meat, fish, eggs, beans and other non-dairy • sources of protein. • Foods and drinks high in fat and/or sugar. 
	• Develop understanding through theory and practical work the following: • Nutritional content of each commodity group 
	.• Group activity. • Practical. • Evaluation. 

	 FOOD PROVENANCE: Food source and supply 
	• Grown: cereals, sugars, fruits and vegetables. • Reared: meat and poultry. • Caught: fish. 
	• Develop understanding through theory and practical work the following: • Advantages and disadvantages of locally produced and seasonal foods. • Where and how they are grown: organic and non-organic farming. • Classification of fruits and vegetables. • Where and how they are reared: intensive farming methods, free-range. • products, rearing of the animals. • Classification of meat, poultry and game 
	• Testing. • Practical. • Demonstration. • Textbook. • Evaluation. • Theory work. • Reflection. 

	 Food processing and production 
	• Primary stages of food processing. • Secondary stages of food processing. • Food processing and preserving. 
	• Develop understanding through theory and practical work the following: • How wheat is milled and processed to produce flour. • Heat treatment of milk. • The processes that raw food undergoes to transform it into a food product. • How milk is processed to produce butter, cream, yoghurt and cheese. • How flour is used to produce bread and pasta • High temperatures: pasteurisation, sterilisation (ultra heat treated (UHT) and canning) • Cold temperatures: chilling, freezing, cookfreeze/blast chilling and accelerated • freeze-drying (AFD). • Drying and smoking.• Using acids, salt and sugar. • Controlled atmosphere packaging (CAP)/modified atmosphere packaging (MAP). • Vacuum packing. 
	• Investigation work. • Independent learning. • Experiment. • Practical. • Evaluation. • Peer Assessment. 

	 Food security 
	• food security on society, local and global markets and the environment 
	• Develop understanding through theory and practical work the following: • The availability of food, the access to food, the individual’s ability to utilise food. • Moral issues: how Fairtrade affects food producers and workers. • Ethical issues: relating to the development of genetically modified (GM) food. • Environmental issues: food waste. • Carbon footprint and the transportation of materials and goods. • Sustainability of resources. 
	• Theory work. • Testing. • Evaluation 

	 Technological developments to support better health and food production 
	• Fortification. • Use of additives. • New and emerging foods. 
	• Develop understanding through theory and practical work the following: • The advantages and disadvantages of fortification. • Preservatives, colourings, flavourings and sweeteners, emulsifiers and stabilisers and thickeners, antioxidants. • Probiotics and prebiotics. 
	• Research tasks. • Teamwork and collaboration. • Theory work. • Testing. 

	 Development of culinary traditions 
	• Features and characteristics of individual cuisines.  
	• Develop understanding through theory and practical work the following: • Recognise traditional ingredients. • Understand religious or cultural factors affecting the cuisine. • Understand traditional cooking methods, presentation and eating patterns. • Recognise how the traditional recipes have been adapted to suit today’s society. 
	• Analysis of practical. • Evaluation. • Theory 

	 Factors influencing food choice 
	• Personal, social and economic factors, medical reasons. • Organic foods. • Ethical and moral beliefs. 
	• Develop understanding through theory and practical work the following: • Food choice can be affected by cost, enjoyment, preference, seasonality, availability, time of day, activity, celebration or occasion. • Consumer information, food labelling, marketing • Vegetarians (lacto-ovo, lacto, ovo and vegans), animal welfare, local produce, organic food. 
	• Theory. • Testing. • Questioning 

	 Food Science 
	• Why food is cooked. • How preparation and cooking methods/processing affect the nutritional value. • improve the sensory properties. 
	• Develop understanding through theory and practical work the following: • Making food safe to eat. • Making food more digestible/palatable. • Enrichment/loss, increase/reduce calorific value, vitamin losses. • Texture, flavour, appearance, aroma. 
	• Practical. • Theory. • Evaluation 

	 Sensory properties 
	• The senses. 
	• Develop understanding through theory and practical work the following: • Changes that happen when food is cooked: texture, appearance, colour, taste, sound and aroma. • The importance of the senses of sight, taste, touch, smell and hearing and how they work when making food choices. • The five basic tastes recognised by receptors (sweetness, sourness, bitterness, saltiness and umami). 
	• Experimentation. • Practical. • Theory. • Evaluation. • Collaboration 

	 Food safety 
	• Bacterial Growth. • Mould growth and yeast production. • Preparing & storing food 
	• Develop understanding through theory and practical work the following: • The role of time, temperature, moisture and food availability. • The role of time, temperature, moisture and food availability. • Types of micro-organisms and key points • High-risk foods, critical temperatures. 
	• Theory. • Testing. • Questioning. • Researching 

	 Knife skills 
	• Knife skills 
	• Develop understanding through theory and practical work the following: • Fruits and vegetables: bridge hold, claw grip, peel, slice, dice and cut into evenly sized pieces (i.e. batons, julienne). • Meat, fish or alternatives: fillet a chicken breast, portion a chicken, remove fat and rinds, fillet fish, slice raw and cooked meat and fish or alternatives (such as tofu and halloumi) evenly and accurately 
	• Practical. • Demonstration 

	  Preparation and techniques 
	• Tenderise and marinate. • Flavour. • Handling high-risk foods correctly 
	• Develop understanding through theory and practical work the following: • Fruits and vegetables: mash, shred, scissorsnip, scoop, crush, grate, peel, segment, deskin, deseed, blanch, shape, pipe. • blend, juice and prepare garnishes whilst demonstrating the technical skills of controlling enzymic browning and spoilage. • Preventing food poisoning (wash and dry, where appropriate). 
	• Theory. • Testing. • Questioning. • Researching. • Practical. • Demonstration 

	 Cooking methods 
	• Water-based methods 
	• Develop understanding through theory and practical work the following: • Using the hob: steaming, boiling and simmering, blanching and poaching. • Dry heat and fat based methods using the hob: dry-frying, pan (shallow frying), stirfrying. • Using the grill: char, grill or toast. • Using the oven: baking, roasting, casseroles and/or tagines, braising. 
	• Theory. • Testing. • Questioning. • Researching. • Practical demonstration. 

	 MOCK EXAM Year 10 
	Exam opportunity – worth 50% in Y11 
	• Focused revision session. Provide learners with focused and supported revision that allows them to review their collated and developed revision materials, and to use these to prepare for a practice test 
PEEL & BUG 
	• Complete mock examination paper. • Analysis of results. • 1to1 as required 

	Food Safety 
	• Micro -organisms. • Making yogurt and cheese. 
	• Develop understanding through theory and practical work the following: • Conditions and control for bacterial growth: The role of time, temperature, moisture and food availability. • Growth conditions and control for mould growth and yeast production: The role of time, temperature, moisture and food availability. • Signs of food spoilage: Natural decay, enzyme action and yeast production. • Helpful properties of microorganisms in food production: Types of micro -organisms and key points. • Use of preserved foods in recipes 
	• Theory. • Testing. • Questioning. • Researching. • Practical demonstration. 

	Food Safety 
	• Bacterial growth 
	• Develop understanding through theory and practical work the following: • Buying food: Labelling and date marks. • Visual checks. • Reputable supplier. • Storing food. • Types of storage and how to store foods correctly Cooking and serving food. • High -risk foods, critical temperatures 
	• Making ice cream/ semi – freddo, sorbet where possible. 

	Food security 
	• The availability of food. • Fairtrade. • (GM) food. 
	• Develop understanding through theory and practical work the following: • Features and characteristics of individual cuisines Recognise traditional ingredients: Chosen Culture 2 Understand religious or cultural factors affecting the cuisine. • Understand traditional cooking methods, presentation and eating patterns. • Recognise how the traditional recipes have been adapted to suit today’s society 
	• Chocolate or coffee dish Brownies, tiramisu. 

	Food security 
	• Food waste • Carbon footprint. • Sustainability 
	• Develop understanding through theory and practical work the following: • Features and characteristics of individual cuisines • Understand traditional cooking methods, presentation and eating patterns • Recognise how the traditional recipes have been adapted to suit today’s society • Environment – food storage. • Food transport and waste. • Food poverty – UK and worldwide examples. 
	• Dish using leftover food, preservation to reduce waste 

	MOCK NEA 1 Y10 
	Assessment opportunity – worth 15% in y11. 
	Develop understanding of chemical/functional properties of ingredients – sugar/fat/flour in case of cookies. 
	Document set up, NEA 1 protocols and expectations. 
Marked feedback. 

	NEA 1 Y11 
	15% of final GCSE grade 
	Develop and demonstrate understanding of chemical/functional properties of ingredients – tasks released on 1st September 
	Theory, PC work, practical experiment, questioning, scaffolded sheets and exemplars 

	MOCK EXAM Y11 
	Exam opportunity – worth 50% in reality 
	• Focused revision session. Provide learners with focused and supported revision that allows them to review their collated and developed revision materials, and to use these to prepare for a practice test 
PEEL & BUG 
	• Complete mock examination paper. • Analysis of results. • 1to1 as required 

	NEA 2 Y11 
	35%  of final GCSE grade 
	Research, plan, make, evaluate task - tasks released on 1st November 
	Theory, PC work, practical showcase – 3 dishes with accompaniments in 3 hours, questioning, scaffolded sheets and exemplars 

	Examination preparation for EXAM Y11 
	Exam opportunity – worth 50% of final GCSE grade. 
	How to answer questions in depth. • Using the MARK scheme for past papers. 
PEEL & BUG 
	• Mock paper. • Example answers. • Previous test papers 



