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Culinary Skills

Cooking & 
Preparation

Food Provenance  

Food 
Science 

Nutrition 

The Effect of 
Cooking on 
Food

Diet and Health
Heat Transfer

What’s the 5 year intention? Our curriculum has a strong emphasis on the 
cumulative acquisition and contextualisation of knowledge. 
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YEAR

Food Learning Journey

Excellence  •  High expectations and aspirations  •  Love of Learning  •  Active participation  •  Sound moral compass

Food Choices

NEAFood 
Commodities 

The Big Knowledge Picture 
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The Principles of 
Nutrition 

Food Science 

Technical Skills  

The KS3 Big Questions The KS4 Big Questions 

Year11

• Why do you cook food?
• What happens to Food when heat is applied?
• What are the main nutrients?
• How to prevent food being contaminated with bacteria?
• How can culinary skills be developed and improved?
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KEY STAGE 4

7
KEY STAGE 3

YEAR

Heat Transfer  

• What functions do the nutrients have in our bodies?
• What happens to food when we apply heat?
• What are the major diet related diseases – how can 

these be prevented? 
• What is dovetail time plan?
• How can technical skills be developed and improved?

Food Safety 

The 4 C’s Bacteria 
& Hygiene 

Culinary Skills  

Food Miles  

Food Commodities  Food Science  

Enzymic
Browning 

Timeplan 

Seasonal Food 

Eatwell Guide  

Nutrition 

Timeplan 

Food Poisoning  Food Science  

Gelatinisation 

Fats & Sugars 

Nutrition 

Technic
al 
Skills 

Healthy Eating
Guidelines  

Key Temperatures 

Nutritional Needs 

Nutrition 

Nutrition 

Food Choices 

Food Choices 
Timeplan  

Food Choices 

Food Poisoning & Key 
Temperature RECAP Technical Skills  

Food Choices 

Diet Health  Food Science  
Macro & Micronutrients

Food Science 

“GCSE Food Preparation and Nutrition is an exciting 
and creative course which focuses on practical 
cooking skills to ensure students develop a thorough 
understanding of nutrition, food provenance and the 
working characteristics of food materials. At its heart, 
this qualification focuses on nurturing students' 
practical cookery skills to give them a strong 
understanding of nutrition.”

Personal Hygiene 
in Food 
Preparation

Food Storage

Food Spoilage

Effect of Heat on 
Protein:
- Millard reaction
- Coagulation 
- Denaturation 

Effect of Heat on 
Carbohydrate:
-Caramelisation
- Dextrinisation
- gelatinisation 

Heat Transfer:
• Conduction
• Convection
• Radiation

The effect of heat 
on Fat

Food Experiments

Fat Soluble 
Vitamins 

A,D,E and K

Diet and Health 

Nutrients
Nutritional Needs 

Additives Methods Of 
Cooking 

Food Marketing 
and Labelling

Food 
Processing

NEA 1: Food Science 
Investigation Task 
(15%) (30 Marks)

B: Investigations
(15)

C:
Analyse &
Evaluation 

(10)

A: Research 
and planning 
the task (5)

NEA 2: Food 
Preparation Task 
(35%) 70 marks

A: Research 
(6)

C: Reasons 
for choice (8)

D: 3 hour 
practical 

exam (45)

E: Evaluation (8) Revise for and sit the Food 
exam paper (50%) 

Grown, caught and 
reared food

Genetically 
Modified Food

Food Security  
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