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Curriculum Planning Template

	Subject:
	Food Preparation & Nutrition
	Year
	10
	Ability 
	MA



	Term / Date(s)
	Half-term 6 (End of yr9) and HT1 
	Half-term 1 
	Half-term 2 
	Half-term 3
	Half-term 4 and 5
	Half-term 5 and 6

	Topic
	Food Nutrition and Health
	Dietary needs
	Factors Affecting Food Choice
Food Choices Labelling and Marketing.

	The Environmental impact and sustainability of Food.

	Food processing and sensory analysis of foods. 
	Food spoilage and food science. 

	Topic overview

Pupils will learn…

	Applying understanding of how nutritional properties of food contribute to a balanced diet. 
	Understand why we may have a range of dietary needs and how to modify recipes to meet these requirements. 
	Identify and explain what affects food choice. 
Learn how to read food labelling. 
	Learn where our food comes from and how we can reduce the impact we have on the environment (sustainable shopping and food production). 
	Discover how different ingredients are farmed, processed and prepared into usable ingredients or food products.
Learn how processing methods affect the sensory and nutritional properties of ingredients.
	Identify the causes of food spoilage and food poisoning and how it can be prevented.  
Understand the science behind preparing and cooking foods.  

	Components



	Students to name and be able to classify main nutrients (macro and micro) so that they can identify the contribution they make to a balanced diet. 

Students explain the role of protein in the diet, identify the structure, sources and effects of excess and deficiency so they can modify recipes to be rich in this nutrient.
Students learn the difference between a high biological value protein and a low biological value protein, foods associated with them so that they can modify recipes to meet different dietary needs (protein complementation and protein alternatives). 
Students practice a range of complex knife skills which develop from the basic bridge and claw technique used during previous lessons enabling students to prepare and present more complex dishes.  
Students learn how to read a food label so that they can identify the amount of sugar in a food product.
Students explain the role of carbohydrates in the diet, identify the structure, sources and effects of excess and deficiency so they can modify recipes to be rich in this nutrient.
Describe the difference between saturated and unsaturated fats and be able to identify them in a range of products.
Students learn how to identify visible and invisible fats in foods so that they can suggest ways to make dishes healthier (low fat).
Students make a modified cake product by reducing the sugar content increasing fibre and reducing the fat so that they can text how this changes the sensory attributes of the product. 
Students to be able to name a range of vitamins and minerals and explain how they contribute to a healthy, balanced diet. 
Students to explain the differences between fat soluble and water-soluble vitamins and how they are absorbed in the body, also identify how different cooking methods can affect vitamins. 
Students learn how to make an bechamel sauce so that they can develop this as part of more complex dishes. 
Explain the function in the body of different minerals including Calcium, Iron and Sodium in the body and be able to discuss the effects of deficiency and excess in the body.
Students to identify why water is essential for a healthy diet and how it links with other nutrient groups (Fibre and Vitamins). 
To explain the importance of dietary fibre (NSP) in the diet enabling students to modify recipes to have increased fibre content and improve general health. 
	Students to revisit the eat well plate and be able to identify how this can be used as guidance towards a healthier, balanced diet. 
To learn the skill of making a bechamel sauce (white sauce) so that students can incorporate these skills in future dishes. 
To be able to identify why and how recipes need to be modified when preparing meals for specific dietary needs. 
To understand the dietary needs of young children and adolescents including physiological changes during these life stages so that they can plan meals which meet these specific needs.  
Students watch a demonstration of how to prepare raw chicken skilfully and safely including removing the skin and bone so that they can model these skills when making chicken products. 
To identify the specific dietary needs of adults and the elderly so that they can plan appropriate meals for these groups of people.
Students to be able to identify the key dietary needs for different vegetarian and vegan diets including lacto, lacto-ovo, vegan enabling them to modify existing recipes for these specific requirements including consideration of protein alternatives or protein complementation. 
Students to be able to identify the causes of a range of food related health issues including Diabetes type 1 and type 2, Anaemia, Coeliac, Lactose intolerance to enable them to plan meals which meet the needs of a range of individuals with specific dietary needs. 
To understand how BMR/BMI/PAL is calculated and can support better awareness of a healthy diet/ lifestyle. 
To develop bread making skills through shaping of the dough and exploring different flavours and glazes enabling students to modify recipes and improve the appearance of a food product. 
Discuss Supermarket Brands and comparisons and explain the importance of advertising and promoting food products.

	Students learn about the range of factors which affect everyday food choices including cost, availability and personal beliefs so they begin to develop a greater understanding of how/ why different groups of people select different ingredients. 

To evaluate the constraints some people may have when making food choices including cooking skills, financial issues and availability of ingredients and reflect how this can impact on food choices.  

To consider how seasonality (availability, and food miles) of ingredients can affect food choices then use this information to make food products using seasonal ingredients. 

Learn how to modify recipes that show it is possible to eat healthy and nutritious meals in a short time enabling students to promote a healthier lifestyle through food choices.

Be able to identify the advantages and disadvantages of eating out and eating at home so that students can identify how this can have an impact on health and wellbeing.

Learn why it is important for people on low incomes/ large families to plan their meals and identify how food choices can provide nutritious meals on a reduced budget.

To learn what nutritional profiling is and create a nutrition label for an existing ready meal then be able to analyse this information and make informed choices on improving the nutritional content of this dish. 

To learn how religion can affect our food choices and identify and be able to apply this knowledge when modifying recipes for different religious beliefs.  

To understand the difference between a food allergen and food intolerance so that students can ensure the dishes they make are safe to eat. 

Students learn how to modify a recipe to make it gluten free and suitable for Coeliac so they demonstrate understanding of ingredients which can cause intolerances/allergies and adapt recipes for different needs.

To understand the importance of the traffic light labelling scheme used on food labelling so they can make informed choices when selecting ingredients/ dishes (identify foods which are high in fats, salt, sugar). 

	Students to identify the differences between intensive and organic farming enabling them to make informed decisions when buying ingredients in the future. 

To evaluate the positive and negative aspects of intensive and organic farming including the role of pesticides and fertilisers to increase the yield of crops. 

To understand how a range of foods are caught, reared and foraged and the impact this can have on sustainable food production.

Students consider the environmental impact of fishing and how they can reduce this impact by sourcing more sustainable ingredients for their own dishes. 

To learn about different types of fish including how to prepare and fillet a fish safely and skilfully. 

To develop a broad understanding of the environmental impact of food production and food waste so students can limit produce dishes which are more sustainable. 

Learn about recent food campaigns led by prominent chefs (Hugh-Fearnley Whittingstall, Jamie Oliver) so that students can relate gained knowledge to real life situations. 

To learn how to prepare different seafood skilfully and safely enabling students to demonstrate high level skills when making their own dishes. 

Students identify the benefits of fair-trade production and food security so they can assess the positive impact this can have on developing countries. 

To evaluate the positive and negative factors of GM Food production and how it could change the way food is produced.

Students learn different ways of preserving foods and demonstrate one part of this through jam making. 
	To learn how raw ingredients are processed and identify how this improves the palatability, texture and usefulness of ingredients (food processing). 

Students identify the differences between Primary and Secondary Processing so they can categorise ingredients and dishes by the number of times they have been processed.

Understand the cereal milling process and how wheat is processed into different types of flour so students can see how this changes the nutritional value of an ingredient (reduced fibre).

Students learn how milk is processed to extend the shelf life and how it is modified to reduce the fat content so they can apply this knowledge when modifying recipes. 

Students to compare the advantages and disadvantages of buying locally grown foods with supermarket produce so they can identify how they could shop more ethically or reduce food miles. 

To demonstrate understanding of environmental and sustainability issues around food production, processing and consumption enabling students to make informed choices when selecting ingredients for their own dishes.

To learn different sensory profiling methods and analyse how this information and help students improve the sensory attributes of foods.

	To understand what a micro- organism is and be able to discuss how these can spoil food, making it unsafe to eat.

Students identify the conditions micro-organisms need in order to live and multiply and how bacterial growth can be prevented/ slowed down.

Students identify what an enzyme is and how these effect the shelf life of different foods. 

Students to conduct a food science experiment on oxidation and enzymic browning so they can identify how this can be prevented when preparing different fruits and vegetables. 

To learn how moulds, yeasts and bacteria change the appearance, texture and flavour of foods.

To identify how micro-organisms are used in the production of different foods to develop texture, flavour and nutritional value including yoghurts and cheese.

To identify the causes of bacterial contamination and how this can lead to different types of food poisoning informing students how this can be prevented through safe food handling and cooking. 

Students identify ways to prevent cross contamination when storing, preparing and cooking a range of foods ensuring the dishes they make are safe to eat.

Students explain how different foods should be stored safely to ensure it has a good shelf life and will be able to identify what is mean by a high-risk food. 
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