
FOOD 
NUTRITION

Year 
9

Year 
8

Unit Six
Food Science
Functions of 

ingredients in 
cakes

Unit Five
Nutritional 
Needs and 

Health
Life stages and 
dietary needs

Year 
7

Key Stage Three Food Preparation and Nutrition 
Learning Journey 

Year 
10

Unit Four
Food Provenance  

Organic, 
intensive, free 

range, food 
miles

Unit Three
Food Science 
Functions of 

eggs

Unit Two
Energy needs, 
and varied and 
balanced diets
Carbohydrates

Unit One
Food 

Preparation & 
Cooking skills, 

food safety 
Eatwell guide

Learning 
Challenge
Explain how
each role differs 
for the main 
ingredients in 
cakes 

Key Vocabulary
Year 7
Enzymic browning, Oxidation, Enzymes, 
Denatures, Personal hygiene, Cross 
contamination, Balanced diet, Starchy 
carbohydrates, Protein, Fat, Vitamins and 
minerals, Sedentary, Sugar, Starch, Fibre, Type-
2 diabetes, Blood sugar, Obesity, Tooth decay, 
Enamel, Insulin, Pancreas, Modify, Analyse, 
Evaluate
Year 8 
Coagulation, Denaturation, Amino acids, 
Chemical bonds, Proteins, Physical and 
chemical functions, Salmonella, Hypothesis, 
Thickens, Binding, Setting, Aeration, Danger 
zone, High risk foods, Intensive, Organic, Free 
range, Animal welfare, Carbon footprint, Food 
miles, Sustainability, Ethical and moral beliefs, 
Greenhouse gas, Greenhouse effect, Climate 
change, Food security 
Year 9
Basal metabolic rate (BMR), 
Physical activity level (PAL), Energy dense, 
Energy balance, Traffic light labelling, Saturated 
fat, Carbohydrates, Sugars, Julienne, Sauté, 
Stir-fry, Al-dente, Macro-nutrient, Micro-
nutrient, Gluten, Dextrinization, Gelatinisation, 
Setting, Acids, Alkalis, Function, Raising agents, 
Chemical, Biological, Mechanical, Bulk, 
Structure, Carbon dioxide gas, Steam

Learning 
Challenge
Explain the 
importance 
of fibre in 
the diet

Learning 
Challenge
Explain how
different farming 
methods can 
impact the cost 
and nutritive 
value of eggs

We are studying 
the basics of 
nutrition and 
food preparation 
skills

We will be 
assessed on our 
practical skills 
and knowledge 
of the Eatwell 
guide

We are studying 
carbohydrates: fibre, 
sugar and starch

We will be assessed on 
our ability to modify a 
recipe to make it 
healthier

We are studying 
the functional 
properties of 
ingredients as 
well as 
preparing for 
our practical 
assessment 

We will be 
assessed on our 
practical 
assessment

We are studying the different 
egg farming methods and 
planning our own pasta dish 

We will be assessed on our 
time plan and practical skills

We are studying food 
science; coagulation 
and denaturation

We will be assessed on 
our ability to carry out 
an investigation, 
record and analyse 
the results

We are studying how to 
plan meals for teenagers

We will be assessed on 
our time plan

Curriculum  Question 1
This half term we are 
studying…because….

Curriculum  Question  2
This Unit of Learning builds on last half 
term’s skills/ knowledge by…

Curriculum  Question 3
What key skills have you used in 
this Unit of Learning?

Graphics/
Product 

Food  
Nutrition 

Resistant 
Materials 

Design and 
Technology Rotation 



FOOD 
NUTRITION

Unit Six
Food Provenance  

Environmental 
impact and Food 

Production 
Half term 6

Unit Five
NEA2 Practice 

Plan, cook, 
prepare and 

present 3 dishes
Half term 5

Year 
9

Year 10 Food Nutrition 
Learning Journey 

Year 
11

Curriculum  Question 1
This half term we are 
studying…because….

Curriculum  Question  2
This Unit of Learning builds on last half 
term’s skills/ knowledge by…

Curriculum  Question 3
What key skills have you used in 
this Unit of Learning?

Unit Four
Food Science 

and Safety
Properties of 

Food
Half term 4

Unit Three
Food Choices

Factors such as 
religion, culture, 

cost, labelling 
Half term 3

Unit Two
Nutritional needs 

and Health
Dietary needs, 

related diseases 
and  life stages 

Half term 2

Unit One
Nutritional needs 

and Health
Macro and 

Micronutrients
Half term 1

Learning Challenge
Articulate how the 
food industry effects 
climate change and 
vice versa

Key Vocabulary
Amino acids, Protein 
complementation, Fatty 
acids, Saturated fatty acids, 
Unsaturated fatty acids, 
Visible fats, Invisible fats, 
Monosaccharides, Free 
sugars, Disaccharides, 
Polysaccharides, Fat 
soluble, Water soluble, 
Antioxidants, Heat transfer, 
Conduction, Convection, 
Radiation, Coagulation, 
Denaturation, Gluten, 
Gelatinisation, 
Dextrinization, 
Caramelisation, Plasticity, 
Shortening, Aeration, 
Emulsification, Raising 
agents, Hypothesis, Control, 
Fair test

Learning 
Challenge
Explain how 
to modify a 
dish to make 
it suitable for 
people with 
high 
cholesterol 

Learning 
Challenge
Discuss how we 
can use food 
science to 
strengthen our 
practical 
skills/knowledge 

We are studying 
the functions, 
sources, 
deficiency and 
excess of Macro 
and Micro 
nutrients 

We will be 
assessed on our 
end of unit test

We are studying 
how to make 
informed choices 
to meet the 
needs of a 
specific group of 
people.  

We will be 
assessed on our 
end of unit test 
and evaluation

We are studying where 
our food comes from 
and technological 
developments in food 
production 

We will be assessed on 
our end of unit test

We are studying 
the functional 
and chemical 
properties of 
foods

We will be 
assessed on our-
NEA1 practice
and food safety 
end of unit test.

We are studying 
which factors 
influence food choice 
as well as 
international and 
British foods 

We will be assessed 
on our practical skills 
and end of unit test

We are studying how to research a 
task and plan 3 dishes suitable for the 
task

We will be assessed on our practice 
coursework and 3 hour mock 
practical 



FOOD 
NUTRITION

Unit Six
Public 

Examinations
Half term 6

Unit Five
NEA2 
Food 

Preparation 
Task 

Half term 5

Year 
10

Year 11 Food Nutrition 
Learning Journey 

16+

Curriculum  Question 1
This half term we are 
studying…because….

Curriculum  Question  2
This Unit of Learning builds on last half 
term’s skills/ knowledge by…

Curriculum  Question 3
What key skills have you used in 
this Unit of Learning?

Unit Four
NEA2 
Food 

Preparation 
Task 

Half term 4

Unit Three
NEA2 
Food 

Preparation 
Task 

Half term 3

Unit Two
NEA1 

Food Science 
Investigation 

task
Half term 2

Unit One
NEA1 

Food Science 
Investigation 

task
Half term 1

Learning 
Challenge
Create a revision 
guide to support 
your recall of key 
terms

Key Vocabulary
Time plan, Dove tail, 
Quality control,
Mise–en-place, 
Processes, Technical 
skills, Justify, Review, 
Finishes and garnishes, 
Portion size, Nutritional 
analysis, Dietary 
Reference Values (DRV’s),
Food provenance, Life 
stage, Culinary tradition, 
Analysis, Sensory testing, 
Summarising

Learning 
Challenge
Explain how
to conduct a 
fair test

Learning Challenge
Discuss how to set up 
a controlled sensory 
testing panel 

We will plan and 
research our 
chosen NEA1 
investigation 
task

We will be 
assessed on our 
NEA1 coursework

We will record 
and analyse our 
results of our 
investigation 

We will be 
assessed on our 
NEA1 coursework

We are revising 
key knowledge 
from prior 
learning 

We will be 
assessed our 
final written 
examination 
paper 

We will produce a 
time plan and 
cook  our final 3 
dishes

We will be 
assessed on our 
time plan and 
final 3 dishes

We will carry out a 
task analysis and 
research our task

We will be assessed 
on our food trials, 
coursework and 
written mock paper

We will evaluate the nutritional value, sensory 
attributes and costing of our final 3 dishes

We will be assessed on our final NEA2 coursework


