
Year 

9

Year 

10

Year 

11

NEA 2
Food preparation 
non-exam 
assessment 
(including 3 hour 
practical)

Component 
6. Cooking 
and food 
preparation
Factors 
affecting food 
choice and 
preparation 
for cooking

Start Component 4. The 
science of food
Developing a theoretical and 
practical understanding of how 
preparation and cooking affects 
sensory and nutritional 
properties

4.1
The effect of 
cooking on food -
sensory and 
nutritional properties

4.2
Food storage and 
learning how to 
keep food safe 
when buying, 
storing, preparing 
and cooking food

5.3
Food 
manufacturing -
primary and 
secondary 
processing

Start Component 1. Food commodities
Looking at the range of foods and ingredients to 
be studied over the course from the major 
commodity groups.

1.2
The value of 
commodities 
within diet.

Start component 2.
Macronutrients and 
micronutrients and their 
role in nutrition

2.1
Macronutrie
nts and their 
role in 
human 
nutrition

2.2
Micronutrients and their 
role in human nutrition

3.2
Planning 
balanced diets 
and calculating 
energy and 
nutritional values 
of recipes, meals 
and diets

1.1
Features/characteristics and 
working characteristics of each 
commodity.

1.3
The origins of 
each commodity.

Start component 5. 
Where food comes 
from
Looking at foods 
origins and 
environmental issues

5.1
Food provenance: 
Where food is 
grown, reared or 
raised

5.2
Impact of packaging 
and the sustainability 
of food

5.4
Technological 
developments in 
food

5.5
Food modification 
and its effects on 
the sensory 
properties of food

Exam
1 hour 45 minute exam 
covering the learned 
topics

NEA 1
Food investigation 
Non-exam 
assessment
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Start component 3.
Diet and good health -
the role of a balanced 
diet and energy balance

3.1
Understanding the energy 
requirements of individuals and 
specific dietary needs



Year 

7

Year 

8

Term Three 
Tomorrows World
Breakfast Muffins

Term three Tomorrows 
World Evaluation of 
sustainable food

Term One Tales 
of the Riverbank:
A Taste Testing 
Herbs

Term one Tales of 
the Riverbank:
Dough making

Term oneT ales of the Riverbank:
Pizza Bread

Term one Tales of 
the Riverbank :
Recipe Adaptations

Term One 
Belonging:
Tuna Pasta 

Term One 
Belonging:
Bruschetta

Term 2 Divide 
and Conquer:
Quesadilla

Term Three The 
Commonwealth Sag 
Aloo

Term 2 Divide and Conquer:
Ratatouille

Term Three The Commonwealth 
Nachos (Salsa & Sour Cream)

Term One 
Belonging:
Stir Fry

Term 2 
Divide and 
Conquer:
Cookies

Term 2  Exploration
Hot Dogs

Term one Tales of the 
Riverbank Calzone

Y9 Carousel
Food Preparation and 
Nutrition

Term Three 
Tomorrows 
World 
Brownies
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Term Three
The Commonwealth Falafel

Term One Belonging:
Chopping Skills

Term One 
Belonging:
Hygiene and 
Safety Skills

Term One Belonging:
Bruschetta Taste test and 
Evaluation

Term 2 
Divide and 
Conquer:
Introduction 
to the 
Eatwell 
Guide

Term 2 Divide and 
Conquer
Eatwell Guide 
Assessment

Term 2 Divide and Conquer:
Quesadilla Taste test and 
Evaluation

Term Three The 
Commonwealth 
Nachos Taste 
test and 
Evaluation

Term Three The 
Commonwealth Eatwell 
guide nutrients and 
Functions

Term 2  
Exploration
Analysing the 
Eatwell guide

Term Three 
Tomorrows World
Vegetarian Quiche 

Term 2  Exploration
Evaluation of top 3 favourite 
foods

*Practical lessons are subject to change


