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Share Multi Academy Trust
	Subject: Food Science and Nutrition
	
	Year 12
	
	Ability MA
	



	Term / Date(s)
	Half-term 1 
	Half-term 2 
	Half-term 3 
	Half-term 4
	Half Term 5
	Half Term 6

	Topic: 
	Unit 1 Food Safety section 1
Nutritional Needs of Humans – Unsatisfactory nutritional intake.
	Unit 1: L02 Nutrition section 2
Classification of Nutrients
	Food Production methods and their effects on nutrients AC2. The nutritional needs of Humans
Unit 1 Internal assessment
	Nutritional Needs of Humans – Unsatisfactory nutritional intake.
Unit 1 Internal assessment
	Diets and the Analysis of Diets AC4.1
Unit 1 External assessment preparation 
	Preparation and Cooking techniques
Introduction to the Diploma in Food Science

	Topic overview

Pupils will learn…

	Core skills for Level 3 practical sessions.  Looking at different cooking methods and the function of ingredients. To understand the relationship between nutrients and the human body.
Micro-organisms and food safety.  Understanding food safety and hygiene. Learning about the causes of food spoilage and food poisoning, the foods which are most likely to cause food Poisoning and the implications it has for consumers and businesses.
You will learn about the characteristics of nutritional excesses and deficiencies and what these mean for individuals and society.

	You will need to know the main and secondary sources of all nutrients and how they are classified.  You will need to have general knowledge of the composition of food and this will be built on from studying GCSE Food and Nutrition.
You will also need to know the different types of resources and methods to classify nutrients in foods. 
The structure of Nutrients – AC2.2
Nutritional needs of specific groups.

	You will learn about the stability of nutrients under different conditions of storage, processing, preservation and cooking
AC2.3
The function of nutrients in the human body AC3.1
Students will learn about the function of ingredients in the human body
Growth and development
Energy Production
Regulating Metabolism
	AC3.2
AC3.3, 3.4 4.2
You will learn about the function of nutrients in the body and how they are involved in growth and development, energy production and metabolism.

	You will learn about a range of Diets and analyse them to see if they are fit for purpose.  Diets do not only apply to the state of health of people. With increasing concerns of industrialisation and globalisation of the human food system.
AC5.1 Menu Planning
	Exploring different dietary needs and applying this to a range of catering scenarios. 
Students explore the effects of environmental conditions on microbial growth and reproduction.
Students explore how food safety is managed in different situations, this is mainly in a food production setting


	Components



	Chapt 1: Micro-organisms and food safety
Chapt 3: Food safety in practice
Chapt 8: Unsatisfactory nutritional intake
Chapt 16: Advanced cooking skills

Students become familiar with exam technique and effective planning for structured and free response questions preparing them for the final written exam.

Students revisit safe and hygienic working practices and demonstrate this knowledge every practical lesson. 

Students understand what is a food contamination and the effects of food poisoning caused by different micro-organisms. 
Students recognise different causes of food spoilage and how this can be prevented or slowed due to correct food storage. 

Students explore food safety in practice, the importance of legislation (food safety act) and how businesses become compliant (HACCP). 
Students have awareness of different dietary issues related to poor food choices but will apply this when exploring the aetiology of common health conditions including obesity, cancer, diabetes and digestive disorders. 

L05/6 To be able to plan production of complex dishes and be able to cook complex dishes
Recipes: 

· Puff pastry – Tarte Tatin
· Strudel pastry – seafood/fruit strudel
· Filo pastry – filo tartlet canapes, filo pie
· Choux pastry – cheese aigrettes (deep fried) choux buns
· Hot water crust pastry – Pork Pie
· Enriched short pastry – Tarte au citron, Glazed fruit flan, fruit pie
· Enriched short pastry savoury – individual savoury quiches, canapes, pasties
Student learn how to make a range of different pastry skills so they can use these when developing a final menu for the internal assessment.
· Puff pastry
· Strudel pastry
· Filo pastry
· Choux pastry
· Hot water crust pastry
· Enriched short pastry
· Enriched short pastry (savoury)
	Chapt 9: Nutritional needs of specific groups
Chapt 2: Food safety- allergenics and food-borne illnesses
Chapt 4: Classification of nutrients
Chapt 16: Advanced cooking skills


Students become familiar with exam technique and effective planning for case study questions preparing them for the final written exam.
Students revisit safe and hygienic working practices and demonstrate this knowledge every practical lesson.

Students recall the difference between an intolerance and allergy and can identify the physical causes of both. 

Students investigate a range of ingredients which can cause ‘food sensitivity’ using this knowledge to modify recipes for different dietary needs. 

Students understand the implications of food allergies and intolerances for business and apply this knowledge to a range of scenarios. 

Students recall what a balanced diet looks like and how diet, nutrition and exercise contributes to this. 

Students learn about the role of phytochemicals and their known benefits to body health. 

Students learn how nutrients complement each other and interact in the body. 

Students consider how food environments can affect nutritional needs and dietary choices made. 

Students research how the role and quantity of nutrients required changes through life stages and apply this knowledge to case study questions. 

L05/06 To be able to plan and make a range of complex dishes:

Recipes:
· Chicken Korma
· A main meal for the elderly – student led
· Individual cheesecake using gelatine.
· Enriched yeast dough with olive oil
· Lasagne
· Croissants 
· Christmas product – looking at advanced presentation techniques.

	Chapt 7: The function of nutrients in the body
Chapt 5: The structure of nutrients 
Chapt 13 and14: Use of tools in the preparation of commodities; Advanced techniques in commodity preparation
Chapt 16: Advanced cooking skills

Students become more proficient with exam technique and effective planning for case study questions preparing them for the final written exam.
Students revisit safe and hygienic working practices and demonstrate this knowledge every practical lesson.

Students work independently to investigate a learner assignment brief and produce a detailed written report. 

Students learn about the chemical structure of nutrients and how chemical and working properties of different foods are affected by food preparation and cooking processes. 

Students consider the importance of staying hydrated, water balance and effects of dehydration. 

Students learn about the function of nutrients in growth and development within numerous body systems. 

Students explore the function of nutrients in energy production. 

Students understand how to measure metabolic rate and the factors that affect it. 

Students revisit the term ‘energy balance’ and explain how this can contribute to weight gain or loss. 

To be able to produce the following dishes:
Chicken Kiev
Chocolate Tart
Fresh Ravioli
Scotch Eggs/Arancini
Terrine
Pate


	Chapt 6: Food production methods and their effects on nutrients
Chapt 10: Analysis of diets
Chapt 12: Planning production of menus
Chapt 17: Advanced presentation skills (internal assessment)

Students work independently to investigate a learner assignment brief and produce a detailed written report, producing a specialist menu in preparation for the final practical exam. 
Students revisit safe and hygienic working practices and demonstrate this knowledge every practical lesson.

Students explore the effects of processing and cooking on nutrient stability. 

Students deepen knowledge of changes which occur to the structure of macronutrients as a result of different heat, acid or mechanical action. 

Students summarise the effects of cooking methods on nutrients. 

Students explore food preservation methods and consider how these extend shelf-life of foods and provide nutrient stability. 

Students revisit the eatwell plate and government dietary guidelines applying this information when suggesting specialist diets for different consumers.  
Recipes
Tray bake chicken
Dutch apple cake
Salmon en croute
Chocolate orange shortcake
Chicken portioning (free recipe)
Sauces velouté, hollandaise,
Mayonnaise
	Students revisit exam technique and effective planning for free response and case study length questions preparing them for the final written exam (every theory lesson).  
Students produce a detailed time plan outlining the menu they will produce in the final practical exam. 

Students prepare and conduct an interview summarising what they have evidenced in the written report as part of the internal assessment.

Students revisit safe and hygienic working practices and demonstrate this knowledge every practical lesson.


Students independently select a menu to prepare and present at the 3.5 hr practical exam. 
Coursework to be finished and updated
 
· Eating Patterns
· Dietary guidelines
· Sustainable Diets
· Fitness for purpose of different diets
· Whole foods plant based
· Lacto ovo vegetarian
· Low carb diets
Menu Planning
· Interpreting recipes for complex menus
· Analysing a menu

Chapter 1 How micro –organisms affect food safety
	Students revisit safe and hygienic working practices and demonstrate this knowledge every practical lesson.

Chapter 2 
How food can cause ill health.
Chapter 3 
How food safety is managed in different situations.

Preparation for external assessment task.
Use LAB chapter 4 as an example, use the bakery example in the page 39, 40 and page 41.

Food trends, zero waste, cooking for a family on a budget, healthy snacks.
Students produce a report on one of the above. (Practice unit 4), year 13


	What pupils should already know
(prior learning components)


	This specification closely relates to the GCSE Food Preparation and Nutrition specification.  The NEA follows a similar format, devising menus and developing time plan.  The level 3 course has a greater focus on the dietary needs of individuals and further developing skills in cookery.
Some students successfully complete GCSE Food Preparation and Nutrition which builds on skills and knowledge from KS3 and KS4, however students do not have to take GCSE Food and Nutrition to take the course.  Tasks covered in this unit revisit theory covered at GCSE and supports students new to the course to grasp basic understanding of nutrients, practical skills and key skills.
	This specification closely relates to the GCSE Food Preparation and Nutrition specification.  The NEA follows a similar format, devising menus and developing time plan.  The level 3 course has a greater focus on the dietary needs of individuals and further developing skills in cookery.
Some students successfully complete GCSE Food Preparation and Nutrition which builds on skills and knowledge from KS3 and KS4, however students do not have to take GCSE Food and Nutrition to take the course.  Tasks covered in this unit revisit theory covered at GCSE and supports students new to the course to grasp basic understanding of nutrients, practical skills and key skills.
	Students will have some knowledge of Food production methods if they have done GCSE Food. 
Students have explored micro and macro nutrients since year 9, building knowledge gradually through each key stage. 
	Students have practiced a range of food preparation and cooking skills since year 10. They should be confident with a range of cooking terminology and be able to follow a method Independently. 
Students can complete a number of complex cooking skills as a result of practicing skills earlier in the course. 
	Students demonstrate knowledge gained from the course to date to plan and prepare a three-course menu as part of the final assessment. This will rely on recall of safe working practices, how to prepare a range of ingredients and effective use of time. 
They will also revisit knowledge of dietary needs, nutrition in the diet and food production processes as part of writing a detailed report. 
	Students will have an overview of the structure of the Diploma and how this builds on knowledge gained from the Certificate.


	Transferrable knowledge (skills)



	Being able to identify the five main nutrients which could be implemented through meal planning.
	Develop practical skills building on GCSE knowledge and using the 5 main ingredients in the dishes.
	GCSE Food Production Methods
	Ability to skilfully and independently make a wide range of dishes. Can cater for different dietary requirements and consider portion control. 
	Be able to time and plan effectively a complex menu. Can prepare a meal for a special event or confidently cook for friends and family. 
	Ability to identify potential hazards in the kitchen or from unsafe food storage or preparation. 

	Key vocabulary pupil will know and learn


	Fats, Carbohydrates, Protein, Vitamins and minerals, Macro nutrients micro nutrients, diabetes, anaemia, intolerance, lactose, coeliac, hypercholesterolemia.
	Lipids, vitamin A , D, E, K, B1, B2, B3, B5, B6, B7, B9, B12, Vitamin C. Calcium, Magnesium, Potassium,
	Cholesterol, pasteurisation, canning, Antioxidants, ultra heat treated, Aseptic processing, vacuum packaging.
	Risk assessment, HACCP, dietary needs, nutritional analysis, portion control, 
	Time planning, food styling, presentation, skill. 
	Micro-organisms, food safety, environmental conditions for growth. 

	Assessment activities



	Topic assessment questions are part of theory lessons to demonstrate what knowledge students have gained and identify gaps which teachers will revisit during the next theory lesson. Highlighted feedback is provided identifying to students gaps in knowledge or misconceptions to be addressed. This also informs the teacher of topics to reteach as part of a theory lesson.

Practice assessment (30 mins) on following components of learning from HT1: 
· Structured/ short answered questions
· Free response questions
Following the assessment all marks will be placed in a CLA tracker which gives the teacher an overview of strengths and areas of reteach for the whole group, identifying which components to deliver in a reteach lesson. Each student will be provided with a personalised grid and will then complete a second set of questions which the teacher will check to see if students have made progress with these areas of reteach.  

	Topic assessment questions are part of theory lessons to demonstrate what knowledge students have gained and identify gaps which teachers will revisit during the next theory lesson. Highlighted feedback is provided identifying to students gaps in knowledge or misconceptions to be addressed. This also informs the teacher of topics to reteach as part of a theory lesson.

Practice assessment (60 mins) on following components of learning from HT1: 
· Case study (linked to knowledge HT1/HT2)
Following the assessment all marks will be placed in a CLA tracker which gives the teacher an overview of strengths and areas of reteach for the whole group, identifying which components to deliver in a reteach lesson. Each student will be provided with a personalised grid and will then complete a second set of questions which the teacher will check to see if students have made progress with these areas of reteach.

	General verbal feedback for internally assessed unit delivered through regular cycle of tutorials prompting students to look at how the final internal assessment will be marked. Internal deadlines for completing internal assessment work will be agreed between the teacher and student with the work reviewed at the next tutorial.

Topic assessment questions are part of theory lessons to demonstrate what knowledge students have gained and identify gaps which teachers will revisit during the next theory lesson. Highlighted feedback is provided identifying to students gaps in knowledge or misconceptions to be addressed. This also informs the teacher of topics to reteach as part of a theory lesson.

	General verbal feedback for internally assessed unit delivered through regular cycle of tutorials prompting students to look at how the final internal assessment will be marked. Internal deadlines for completing internal assessment work will be agreed between the teacher and student with the work reviewed at the next tutorial.

Topic assessment questions are part of theory lessons to demonstrate what knowledge students have gained and identify gaps which teachers will revisit during the next theory lesson. Highlighted feedback is provided identifying to students gaps in knowledge or misconceptions to be addressed. This also informs the teacher of topics to reteach as part of a theory lesson.
Practice assessment (60 mins) on following components of learning from HT1: 
· Case study (linked to knowledge from HT1)
Following the assessment all marks will be placed in a CLA tracker which gives the teacher an overview of strengths and areas of reteach for the whole group, identifying which components to deliver in a reteach lesson. Each student will be provided with a personalised grid and will then complete a second set of questions which the teacher will check to see if students have made progress with these areas of reteach.
	Topic assessment questions are part of theory lessons to demonstrate what knowledge students have gained and identify gaps which teachers will revisit during the next theory lesson. Highlighted feedback is provided identifying to students gaps in knowledge or misconceptions to be addressed. This also informs the teacher of topics to reteach as part of a theory lesson.
Live marking of exam question responses to identify misconceptions and inform reteach components. 

	Formal assessment in June- External written paper. 
Topic assessment questions are part of theory lessons to demonstrate what knowledge students have gained and identify gaps which teachers will revisit during the next theory lesson. Highlighted feedback is provided identifying to students gaps in knowledge or misconceptions to be addressed. This also informs the teacher of topics to reteach as part of a theory lesson.
Live marking of exam question responses to identify misconceptions and inform reteach components leading up to the external exam.


	Resources available



	S:\Design & Technology\2022-23\A Level\Food
	S:\Design & Technology\2022-23\A Level\Food
	S:\Design & Technology\2022-23\A Level\Food
	S:\Design & Technology\2022-23\A Level\Food
	S:\Design & Technology\2022-23\A Level\Food
	S:\Design & Technology\2022-23\A Level\Food

	Notes

Why this topic is important…

	It is essential to have a sound awareness of how diet can cause a number of health issues. This unit goes into greater depth exploring how poor diet and lifestyle can be detrimental and how providing guidance and support can prevent or lessen the impact for different consumers. Being able to identify these health issues may empower students to support friends or family to make healthier choices or improve awareness of the benefits of having a balanced diet. 
	Students can identify how allergens can be easily identified and removed from foods. The role a catering establishment has in ensuring all food is safe to eat and that rigorous records are kept, potential allergens shared with consumers. They also identify how our nutritional needs change and develop as we get older (life stages) and the differences we have by gender. They apply this knowledge when advising different consumers on how to improve health or have a balanced diet. 
	Identifying the chemical structure of different foods enables students to see how heat, acid or mechanical action can change the texture and flavour of these foods. They deepen their understanding of how different ingredients interact with each other and how preparation and cooking can change their structure. As part of the written assessment they complete they use this knowledge to identify which nutrients are essential for different life stages. 
	Developing an understanding of preserving nutrients to improve health will help students consider how to cook different ingredients while still holding onto essential nutrients. They can use knowledge of why different nutrients are required in the body when preparing different dishes so they can identify how they can influence dietary improvements.  
	Planning the sequence of preparing, cooking and presenting a three-course menu to more than one person will give students the skills they need to feed groups of people or to cater for special events in the future. it will also give them an insight into how to present food to a hight standard, making them employable in catering environments. Previously they have gained knowledge about safety and hygiene procedures and why they are necessary in a kitchen but this activity enables them to apply this learning as they produce their own menu. 
	Students begin to apply knowledge gained from personal experiences when preparing a range of ingredients to a commercial catering scenario. This makes them more employable in the food sector as they can identify how to prevent potential food safety and hygiene risks in larger settings. 
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