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Lunches

Year 9
Students develop 

further 
knowledge of the 

importance of 
having a healthy 

balanced diet 
alongside 

practical skills

KS3 – Food and Nutrition

Completio
n of 

Learner 
Portfolios

KS4 – Home Cooking skills

Hygiene and 
safety

Food Presentation 
Skills

Evaluations

Learner assignment: Plan a nutritional 
meal

KS4 – Home Cooking Skills

Microorganisms 
and enzymes

Year 10 - 11 a range of 
savoury and sweet 

dish will be produced  
alongside theory

Food SafetyCulinary Skills

Food 
Science

Commodities Weighing and 
Measuring

D
ig

es
ti

o
n

Culinary skills

Health and Safety 
within the 

kitchen and food.

Personal Hygiene in the 
kitchen

Enzyme 
Browning

Rubbing in 
method

Convection

Sensory 
Analysis

Using the 
hob

Cooking 
terms

Conduction

Organic 
Farming

Raising 
agents

Gluten

Food 
Miles

Gelatinise – 
sauces

Seasonal 
Foods

Special 
Diets and 
religion

Year 7 - 8 a range of 
savoury and sweet 

dish will be produced  
alongside theory

In Year 7 
learners  will  

  develop basic 
understanding 

of hygiene, 
safety and  

culinary skills. 

In Year 8 learners will 
develop confidence 
of  cooking a range of 
dishes and make 
informed decisions 
about food choice. 

Practical 
routine
(recap)

Macronutrients Food poisoningFood 
BacteriaFats and 

Sugars Food 
Labelling

Fairtrade : ethics

Accident 
Prevention

Diet and lifestyle
Vegetarians

Food choice (diet analysis)

Food and 
Temperature Seasonal 

foods/food miles
(recap)

Healthy Eating 
– Eat well 
guide and 
nutrition

Food safety in 
the kitchen

(recap)
Food 

choice

KS3 – Food and Nutrition

KS3 – Food and Nutrition

3.4

My Food Learning Journey 

Food SpoilageEnergy Balance

3.4

Vitamins
Minerals

Water

Carbohydrates

Fats

ProteinsDiet nutrition 
and health

Macro/micro 
nutrients

Energy 
needs

Balance 
diet

Nutritional needs 
and heath

Microorganisms 
in food 

production
The signs of food 

poisoning

Buying and 
storing food

Preparing, 
cooking 

and 
serving 

food
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H
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Food 
Science

Gluten 
Formation

Coagulation

Hazards in the 
kitchen,

Mechanical
Steam

Eggs 

Breakfasts 

 Dinners 
Rice, Pasta, 
Vegetables

Selecting 
appropriate 
cooking 
methods

Why food is cooked 
and how heat is 

transferred

Foam 
Formation

Gelatinisation

Caramelisation

Shortening

Aeration

Plasticity

Emulsification

Enzymic 
browning
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Pr

ov
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an
ce

Presentation of dishes

Visit to 
supermarket

Costings

Sensory
Evaluation

Sensory 
Testing

British

Marketing, 
menus

Cultural and 
Moral

Food 
labelling

Taste receptors

Food
sources

Food and the 
environment 

Technological 
developments

Explain ways to 
economise when 
cooking at home

DessertsSeasonal 
dishes

C – Analysis and 
evaluate

Researching  Learner Assignment:      
Plan a nutritious two-course 

meal

Sensory
analysis

Making the final 
dishes

B – Demonstrate 
technical skills

C – 
Planning for 

the menu

Analysis and 
evaluation

Post 16
Destinations

Post 1
6 

Colle
ge

 

H & C Routes 

ProfessionalCatering

Apprentic
eship 

Food 
commodities

Seasonal/
festive 
Cooking

Instil a love 
of cooking

How to
 pass a 

recipe on

Healthy Eating
Food safety

Food Labelling
Bread Making

Salads, 
Dressings

Culinary 
skills
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