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	Ability MA
	



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

	Topic:  
	Ensuring food is safe to eat
How food can cause ill health
	How food safety is managed in different situations
	Planning and managing a research project
Experimenting to solve food production problems. 
	Analysing data and evaluating a research project.
Current issues in food science and nutrition. 
	Further exploration of current issues in food science and nutrition.

	Topic overview

Pupils will learn…

	How preservation methods prevent the growth of micro-organisms. 
Physiological basis and effects of food poisoning, food allergies and food intolerances. 
	Growth of micro-organisms in different environments. 
Control measure used to minimise food safety risks. 
	Exploring a learner assignment brief.
The properties of foods and how they are changed. 
Solving food production problems. 
	Exploring different issues in food science and nutrition. 
Analysing an issue to be researched.
Conduction a range of primary and secondary research tasks when exploring an identified issue.  
	Discussion and analysis of outcomes from primary research. 

	Components



	Students revisit the phases of microbial growth (reteach HT6 yr12) and can explain each phase in detail. 
Students recall knowledge of high-risk foods and how appropriate food storage and preparation measures can prevent microbiological growth. 
Students recall safe food handling procedures and can identify the implications on health. 
Students learn how a range of micro-organisms effect food quality and are considered to determine shelf life of a product. 
Students identify different preservation methods and how these prevent the growth of micro-organisms. 
Students identify different causes of bacterial food poisoning and duration. 
Students have greater awareness of the incidence, causes and control of food allergies and intolerances so they can apply this learning when developing their own menus. 
	Students identify the growth of micro-organisms in different environments to support them with planning and writing a risk assessment for a range of situations. 
Students learn how to minimise food safety risks during catering events so they can consider what measures need to take place to prevent potential cross-contamination. 

	Students compare differences in food production situations so they can plan production in a range of settings (domestic, industrial, commercial). 
Students conduct a series of experiments to see how physical, chemical and functional properties of foods are changed as a result of applying different variables. 
Students test the impact heat has on changing the properties of different ingredients including the thickening of sauces. 
Students explore how acid changes the properties of foods and contribute to changing flavour and texture attributes. 
Students test mechanical agitation so they can see the effects this has on the structure of protein molecules. 
Students identify factors that influence food production and apply learning to a range of situations. 

	Students learn different methods of planning and conducting a food science investigation so they can apply this when testing a range of ingredient and dishes. 
Students independently sequence a plan to investigate a chosen area of food science so they can analyse the results as part of a report. 
Students recall the purpose of sensory analysis and the impact this can have on product development. 
Students explore a range of sensory tests and identify when they are appropriate to gain results from a third party. 
Students develop awareness of current issues in food production including how food is sourced and the impact on the environment or food security.  

	Students set out a rationale and hypothesis for a personal research project. 
Students plan and propose the order of carrying out a research project. 
Students carry out a range of primary and secondary research tasks as part of their personal investigation. 

	What pupils should already know
(prior learning components)


	Micro-organisms are explored in Years 10, 11 and 12 and they should confidently name examples and potential causes. 
Food intolerances and allergies are introduced in year 9, explored in more detail during KS4 where students use this knowledge to modify recipes and make dishes aimed at different dietary needs. 
We also look at causes of allergies and intolerances in more depth during year 12 so students can apply this learning when preparing dishes in different catering environments. 
	Micro-organisms are explored in Years 10, 11 and 12 and they should confidently name examples and potential causes. 
Safe working practices are reinforced every time students cook in every key stage. 
Control measures were explored when students write detailed time plans (HACCP) in Years 11 and 12 NEA work. 
	Students have independently researched and analysed a catering situation so should be aware of how to explore a learner task. 
	How to analyse different recipes and dietary needs so they can develop a menu which caters for specific needs. 
How to write a basic hypothesis and identify areas how to prove or disprove it is part of NEA1 in year11. 
	Students will explore a variety of primary and secondary sources so they can complete their own food related research project.

	Transferrable knowledge (skills)



	Ability to identify causes of food poisoning and prevent ill health. Ability to identify potential allergens and modify recipes for different diets. 
Know how to avoid spreading micro-organisms. 
	Ability to identify potential health and safety risks and apply these in different situations. 
	How to conduct a series of experiments to test the properties of ingredients. 
How to draw out key information and focus on relevant facts and knowledge when reading through texts. 
	Ability to analyse recipes and identify dietary needs of different individuals. 
Be able to develop personalised menus for different occasions or dietary needs. 
	Be able to articulate and present their outcomes to an audience. 
Be able to pick out relevant points from text or range of research sources. 
The skill to peer review work and identify what information is valid. 

	Key vocabulary pupil will know and learn


	Pathogens, acute poisoning, micro-organisms
	HACCP, control measures, micro-organisms
	Denaturation, variables, coagulation, syneresis, collagen. 
	Dependent variables, investigation, testable, hypothesis. 
	Review, analysis, exploration

	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.
Resit students will do a practice assessment (30 mins) on following components of learning from Yr12: 
· 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.
Resit students will do a practice assessment (30 mins) on following components of learning from Yr12: 
· 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.
	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.
	Final assessment (external) to achieve the Diploma in this subject. 

	Resources available



	Anita Tull textbook- Diploma in Food science and nutrition
Resources on Design technology shared area
	Anita Tull textbook- Diploma in Food science and nutrition
	Anita Tull textbook- Diploma in Food science and nutrition
	Anita Tull textbook- Diploma in Food science and nutrition
	Anita Tull textbook- Diploma in Food science and nutrition

	Notes

Why this topic is important…

	We revisit how safe working practices in the school kitchen can be replicated in different situations including the home and an industrial kitchen. They will have a greater awareness of causes and prevention of microbial growth and how larger establishments put procedures in place to prevent food poisoning outbreaks. 
	 Food safety is embedded in this unit and students show awareness of this as they prepare a range of dishes during the course. 
	Knowledge of how ingredients can be modified using heat, moisture, acid or mechanical action means students can start to develop their own recipes as they apply this knowledge e.g. changing the viscosity of a sauce, preserving ingredients e.g. pickling. 
	They need to analyse the dishes they make or existing products and consider how food affects the senses. This enables them to identify strengths and weknesses in different ingredients or dishes and make suggestions on how to modify or improve their own dishes. This knowledge could also lead to future roles working in the food industry as food tasters or in quality assurance.  
Food provenance and food security are current issues ensuring students have a wider perspective of the challenges faced by a range of food producers (including farmers) and consumers. 
	Being able to articulate clearly their knowledge and opinions of different catering scenarios. Students should confidently recall how different diets can be affected by life stages, health issues and food availability and be able to suggest ways different consumers can be supported to make better choices and improve their lifestyles. They can apply knowledge gained from this diploma if they have part time work in food/ catering establishments or use it as a basis for further study in food related courses. 
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