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Curriculum Intent 

‘First we eat, then we do everything else.’ M.F.K Fisher 

 

Food Preparation and Nutrition at St Cuthbert’s equips learners with the knowledge, understanding, and 
skills required to cook and apply the principles of nutrition and healthy eating.  We aim to inspire in the 
students a passion to prepare and create a variety of foods with confidence and independence, 
encouraging awareness of food choices and the resulting effects on our health now and later in life. High 
quality food education makes an essential contribution to the moral, cultural, health and well-being of the 
nation. The subject is compulsory in years 7-9. GCSE Food Preparation and Nutrition is then studied in 
Year 10 and 11 as a GCSE option. This course is 50% non-exam assessment and 50% written exam 
paper. Our non-exam assessment is split into two tasks that both have a written and a practical element.  
By studying this subject, students will improve their cooking skills, develop skills in time management, 
teamwork and organisation.  Theory and practical elements can be applied to a variety of careers and the 
curriculum takes into account the improving local economy and labour market. 

 

Sequencing narrative - KS3 Food 

Cooking and nutrition (NC)  

As part of their work with food, pupils should be taught how to cook and apply the principles of nutrition and 
healthy eating. Instilling a love of cooking in pupils will also open a door to one of the great expressions of 
human creativity. Learning how to cook is a crucial life skill that enables pupils to feed themselves and 
others affordably and well, now and in later life. 

In years 7, 8, and 9 we offer a broad and balanced, knowledge-rich curriculum that gives our pupils a 
strong academic and practical grounding in preparation for GCSE or equivalent study. Throughout the 
order of work students’ performance will be measured for competence, accuracy, independence and 
confidence throughout the following points: This will enable them to move forward onto the Food 
Preparation and Nutrition GCSE course as they will have learnt, developed and mastered the knowledge 
and built up skills required and which cover the five strands of theory within the specification (Food, 
Nutrition and Health/Food science/Food safety/Food choice/Food provenance). 

By end of KS3 students will have gained the following knowledge and skills.  

Pupils should be taught to: Key stage 3 

• understand and apply the principles of nutrition and health 

• cook a repertoire of predominantly savoury dishes so that they are able to feed themselves and 

others a healthy and varied diet 

• become competent in a range of cooking techniques [for example, selecting and preparing 

ingredients; using utensils and electrical equipment; applying heat in different ways; using 

awareness of taste, texture and smell to decide how to season dishes and combine ingredients; 

adapting and using their own recipes] 

• understand the source, seasonality and characteristics of a broad range of ingredients 
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Year 7 

Term 1a/2b 

The year begins with the students gaining a basic knowledge of food safety and hygiene (4C’s), looking at 
important temperatures for food storage and cooking. They will practice and deveop basic knife skills and 
be introduced to the safe use of an electric blender, oven and hob. They will learn about heat transfer and 
how this relates to cooking. The recipes they will follow are basic step by step, using fruit and vegetables  
and cover a range of skills/techniques which they will develop over the course, e.g. the rubbing in technique 
which they will use in more complicated recipes as they move through KS3, safe use of paring knife moving 
on in year 9 to use a chef’s knife. The food science elements of oxidation and enzymic browning will be 
built upon futher through KS3 to enable them to access the Food Preparation and Nutrition course at year 
10 .Students will consider the main reason why we eat food, looking at key nutrients and functions/foods 
found in and five a day.The Eatwell Guide is integral to the course and students will learn about its reason 
for being and start to consider what it means to their food choices/diet/nutrient intake. They will also 
consider the main reasons for choosing to be Vegetarian/Vegan, they will look at further details in this area 
in year 8 & 9 linking this with food choice.    

Term 1b/3a  

The 2nd half term focuses on food provenance and meat. The will consider safe meat handling building on 
the food safety/hygiene skills covered in the 1st half term. They will look again at nutrition in particular 
protein and also develop their understanding further of its chemical structure, how this is affected during 
cooking and linking this with the importance of testing for readiness. Students will consider where their food 
comes from and can look at locally sourced ingredients/food providers when considering food miles, food 
sources. They will research Fairtrade and gain a basic understanding of what it is moving on in year 8 to 
consider environment and ethical reasons in year 9. They will be able to provide their own views and 
explanations when writing about this topic.   

Term 2a/3b  

The new term focuses on cereals and carbohydrates. Students will revist nutrition this time with more focus 
on carbohydrates and the role in their diet, this will also build upon food choice leading into meal planning. 
The importance of breakfast will be discussed and this will link into the variety of cereals and cereal 
processing that occurs to provide us with such a wide range of cereals to choose from. They will develop 
their practical skills further by preparing and cooking, fluffy pancakes, pizza and cookies, using the oven 
and hob, practice accurate weighing and measuring, kneading, mechanical raising agents and shaping and 
follow a time plan which is the next step up from a basic recipe used in term 1a/1b. Students will be 
expected to work more independently during practical work having gained a working knowledge of kitchen 
layout and use of equipment in the previous units of work. Students will also look at the different uses of 
cereals within our diet and uses for cooking products. Science behind the food will expand students 
knowledge further with the role of gluten in our diet and its properties when cooking. Following on from the 
work already covered about the Eatwell Guide students will consider portion control and its impact on diet 
overall.  

Year 8 

Term 1a/2b 

The year begins with a recap of basic food hygiene and safety (4C’s) then builds upon this knowledge 
looking in more detail how microrganisms impact food safety, storage and spoilage.  These themes will be 
revisted each time students are doing practical work so that this is a working knowledge and is embedded 
throughout the course.  Nutrition is recalled with a more in depth look at sugar and fat and their role within 
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the diet and cooking. This knowledge helps form the basis for a clearer understanding of food properties 
which will be vital for KS4. The students will prepare and cook a range of sweet and savoury products using 
these key ingredients and build on basic skills learnt in year 7. They will be working with dough and pastry 
aiming to develop shaping, rolling and finishing in this year as they will have mastered the rubbing in 
technique in year 7 which will be used throughout KS3 as the foundation to many products. Building on 
knowledge using the Eatwell Guide students will look at the importance of labelling linking this in with 
portion control covered in year 7. The science behind food will look at effects of eggs in cooking and 
finishing techiques, again students will use these during practicals eg, egg as a binder, glazing so that 
students gain a working knowledge which is revisted in many future practicals.  

Term 1b/3a 

This unit will cover food choice in detail building on food preferences in year 7. They will consider, lifestyle, 
medical, allergies, availability, ethics, religion, culture, food preferences providing students with a much 
more comprehensive knowledge and understanding of why we eat food which they covered at the start of 
year 7. The theme ‘ Little Italy’ will be used to look at some of these themes and also to develop more 
complex making skills, e.g. making pasta which will enable students to gain higher marks in KS4. Students 
will go on to use sauce making skills, which will be further developed in year 9. They will incorporate 
previous knowledge on safe handling of meat when making a bolognaise sauce. Whilst cooking with meat 
they will reacp knowledge on denaturation of protein further helping students to master this content which 
again they will need when embarking on the FPN course at KS4. Students will be using the hob more 
during this unit which will help build confidence and safe practice as well as managing accurate heat control 
and a good sauce consistency. The Eatwell Guide will be recapped with specific consideration to the role of 
salt in the diet and linking this with labelling in the previous unit with the aim to raise awareness of ready 
made sauces and their salt/sugar content.  

Term 2a/3b 

This unit explores seasonality and students will recap food miles/Fairtrade covered in year 7 and build upon 
this knowledge by looking at the impact of food waste, food security and what it means to them and the 
local area and the world. Practical skills and techniques will build upon weighing and measuring but with 
more accuracy and using electrical equipment e.g. whisk to incorporate air. Students will look at the 
science behind this – aeration/foam formation and the effect it has on the products they will cook, i.e. Swiss 
roll. They will conduct an experiment to look at dextrinsation which help the theory and practical knowledge 
needed for experments at KS4. They will use the melting method for the first time which together with the 
other methods covered in year 7 & 8 will have provided students with a good range of pratical skills which 
they will build upon in more complex products during year 9.  

Year 9  

Term 1a/2b 

The year begins with a recap and consolidation of food safety and hygiene with more emphasis now on 
micro-organisms and the indepth link to food poisoning at its effects. Students will look at science behind 
food, building on knowledge of gelatinastion, denaturation of protein and coagulation when cooking a 
variety of products e.g. quiche. Their use of pastry will be developed and they will incorporate the method 
of baking blind and the properties of fat in shortening the pastry, they have previously shaped pastry in year 
8 but gain a clear understanding of the properties of pastry in this unit.  In making Mac n cheese they will 
master sauce making and developing a basic roux sauce previously covered in year 8 . They will be 
introduced to the method of using a biscuit base and develop their combining and whisking skills further 
improving their confidence using electrical equipment. Using the project ‘Little Italy’ as a starting point in 
year 8, in year 9 students will look further into multicultural foods which explores and builds on their 
knowledge of food choice. They will recap safe handling of meat and now poultry will be introduced and 
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students will link safe handling with microorganisms and food poisioning linked to poultry not just meat. 
Using their knowledge of the Eatwell Guide gained in year 7 & 8, students will look at the consequences of 
too many takeaways and produce their own ‘ Fakeaway’ curry which will enable them to build on their 
knowledge of labelling in year 8 and see the benefits of making your own curry sauce. 

Term 1b/3a  

By this half term it is expected that students have gained a wide range of low/middle food prepararion and 
cooking skills and the aim now is to prepare and make more complex dishes, which will enable them to 
produce high level skilled products at KS4. They will be introduced to fish and recap nutrition looking in 
detail at High (HBV) and Low biological value (LBV) protein and its impact on their diet linking with their  
knowledge of the Eatwell guide that they have built from year 7 & 8. In this unit processing food will be 
introduced for the second time as they covered cereal processing in year 7. This will enable students to 
clearly understand the concept of how the raw ingredients are made into the food you have on your plate. 
The will master their knowledge of denaturation of protein from a different source, fish, previously learning 
about protein in meat in year 7 & 8. They will practice filleting, portioning, and coating fish and use safe 
handling/food hygiene practices that they have learnt throughout each unit, and be introduced to the food 
poisoning linked to fish (Scombroid & Ciguatera). This unt will introduce sensory attributes used in industry 
which have only been covered basically in student self and peer evaluations of their finished products. 
Testing methods including preference, discriminatory and food tasting panels, and controls will be 
discussed and practiced to enable students to fully understand the need and value in food production this 
will benefit students moving into KS4.  

Term 2a/3b 

Students will combine methods used previously in year 8 and develop their skills to make high level skilled 
products in this term.They will make choux pastry which will combine previous use of the electic whisk, 
along with the hob and oven so incorporating a range of actions to produce good quality profiteroles. By 
making profiteroles they will be introduced to the use of steam, setting and piping again giving students a 
wider and higher level practical skill base which will benefit them at KS4. To extend their knowledge on 
food choice previously covered in year 7 & 8 vegetarianism will be looked at again but in more depth along 
with Lacto vegetarian and Lacto – Ovo vegetarian. Students will complete this unit by producing a savoury 
food product suitable for a vegetarian of their choice. They will be introduced to meat alternatives, soya, 
tofu, beans, seeds and using the Eatwell Guide to help them understand the benefits of a meat free diet/ 
increase of vegetables in the diet. They will also look at micro nutrients (vitamins/minerals) in detail as only 
covered on a basic level in year 7 & 8 this will help students fully understand the requirements of a  
vegetarian diet and the alternatives to protein they can use.  

 

KS4 Hospitality and Catering  

Year 11 

The following areas form the basis of the KS4 curriculum: 

Students will have covered all the theory required for unit 1 – the exam during year 10 along with building 
upon practical skills from  KS3 and year 10. They will focus in year 11 on recapping and consolidating  
knowledge which will enable them to retain knowledge for the exam as well as utilise knowledge for the 
Unit 2 written task. Regular exam practice questions will be set for homework as well as in class activity.  

The WJEC Level 1/2 Vocational Award in Hospitality and Catering is made up of two mandatory units: 
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Unit 1 The Hospitality and Catering Industry 

Unit 2 Hospitality and Catering in Action 

Term 1 

Preparation for the controlled Unit 2, L01 LO2 & LO3 in the form of a mini assignment where students will 
practice the format for their exam piece .This unit will build upon knowledge learnt in KS3 on food choice, 
nutrition, the Eatwell, Guide, and food provenance. In year 11 students will use this knowledge to explain 
how dishes meet customer needs, plan menus taking into consideration macro and micro nutrients and 
considering the persons individual nutritional needs and consider environmental issues and be able to write 
a time plan including hygiene/safe practices/special consideration points which they will have covered in 
detail during year 10 and more basically throughout KS3. They will practice recipe modification for a 
particular group of people and write reports from own research on nutritional needs of adults, elderly and 
children. It is in this unit they will also build upon extended writing pieces that they will have covered in year 
10 as they will need to write in detail, providing full explanations for their choices and give accurate 
reasonings behind their chosen products in their controlled task. It is here that they will develop a clear link 
in their writing ensuring they justify each area. Students will be collating information that they will need to 
use for the controlled task.  Students will also cover LO3 – practical work. They will build upon the skills and 
techniques used in KS3 and the finishing/presentation techniques covered in year 10 to enable them to 
prepare and cook a good quality two course high level skilled dish. They will develop confidence in piping 
skills, different types of pastry making, and products that require a variety of techniques to be used eg, 
chicken kiev where students will reacp and recall safe meat handling practices from throughout KS3 and 
year 10. Students will continue with exam practice for homework alongside in class activities based on 
different syle/knowledge questions.  

Term 2 

In this term students will further develop practical skills, and have the opportunity for mock practical 
sessions where they can practice time plans and high level skills which will enable them to achieve the 
higher Merit/Distinction grades. They will finish any content not covered and complete the internal 
assessments for this course under time limits. Students will be provided with the mark scheme as they 
were in term 1 with the mini assignment, this ensures students are completely clear and confident on how 
to achieve the higher mark bands. From their mock practicals they will be able to assess where they need 
to improve in order to achieve the higher grades.  

Students will also be practicing examination papers in class and at home. Questions will be grouped so 
knowledge can be mastered and complete papers sat under exam conditions. Practice will ensure studenrs 
have good knowledge and good exam literacy skills.  

Term 3 

Students will continue building on knowledge gained and work in small groups, pairs and individual work on 
key areas of knowledge identified through assessment that may need improving.  

Year 7 overview 

Theory topics National Curriculum for Design Technology 
Food safety • become competent in a range of cooking techniques [for 

example, selecting and preparing ingredients; using utensils 
and electrical equipment; applying heat in different ways; 
using awareness of taste, texture and smell to decide how to 

Equipment small/large  

Methods of cooking/Heat transfer conduction/convection 

The Eatwell Guide 

Nutrition 

Five a day 
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Cooking/preparation techniques season dishes and combine ingredients; adapting and using 
their own recipes] 

• understand and apply the principles of nutrition and health 

• cook a repertoire of predominantly savoury dishes so that 
they are able to feed themselves and others a healthy and 
varied diet 

•understand the source, seasonality and characteristics of a 
broad range of ingredients. 

Science behind the food 

Food Choice - Why do we eat food? 

Meal planning 

Portion Control 

Vegetarians/vegan 

Food Provenance- Food miles/ carbon footprint etc. 

Cereals- processing 

Raising agents 
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Year 8 overview 

Theory topics National Curriculum for Design Technology 

Food safety, storage, spoilage • become competent in a range of cooking techniques 
[for example, selecting and preparing ingredients; 
using utensils and electrical equipment; applying heat 
in different ways; using awareness of taste, texture and 
smell to decide how to season dishes and combine 
ingredients; adapting and using their own recipes] 

• cook a repertoire of predominantly savoury dishes so 
that they are able to feed themselves and others a 
healthy and varied diet 

• understand and apply the principles of nutrition and 
health 

•understand the source, seasonality and 
characteristics of a broad range of ingredients. 

Wider use/knowledge of kitchen equipment small/large 

Finishing techniques 

More complex cooking techniques- pastry/dough making 

Science behind the food 

Nutrition 

Eat well Guide 

Food Choice – Lifestyle/medical/allergies/religion/culture 

Portion Control 

Safe meat handing 

Food Provenance- seasonality, food waste, food security 

Year 9 overview 

Theory topics National Curriculum for Design Technology 

Food science and microbiology • understand and apply the principles of nutrition and 
health 

• cook a repertoire of predominantly savoury dishes so 
that they are able to feed themselves and others a healthy 
and varied diet 

• become competent in a range of cooking techniques [for 
example, selecting and preparing ingredients; using 
utensils and electrical equipment; applying heat in 
different ways; using awareness of taste, texture and 
smell to decide how to season dishes and combine 
ingredients; adapting and using their own recipes] 

•understand the source, seasonality and characteristics of 
a broad range of ingredients. 

 

Heat transfer 

Food choice 

Food provenance and processing 

Multicultural food  

Meat handling  

Higher level food skills 

Sensory analysis 

Food investigations and testing 

Specialised diets 

Environment impact of food  

Level 1 / 2 Hospitality and Catering 

Unit 1: The Hospitality and Catering Industry    
Learners apply their learning by considering all aspects of the vocational sector. They should acquire knowledge of all 
aspects of the industry and be able to propose new hospitality and catering provision for specific locations. Learners 
will be able to use their learning of different types of establishment and job roles to determine the best option. They 
will then apply their learning in relation to front of house and kitchen operations to determine how the proposed 
hospitality and catering provision will operate efficiently legally and financially viably whilst meeting the needs of their 
potential market. This unit provides a broad introduction to the vocational sector in away that is purposeful and 
develops a range of transferable skills. 
 
Unit 2: Hospitality and Catering in Action       
Learners apply their learning to safely prepare, cook and present nutritional dishes.They will draw on their learning of 
different types of provision and kitchen and front of house operations in Unit 1, as well as personal safety in their 
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preparations. The content is relevant not only to employees within food production, but also those with a responsibility 
for food safety in the industry, nutritionists and managers and owners. 

This extends the learners appreciation of the whole vocational area beyond the kitchen environment. 

Progression in key words/skills and concepts 

Year 7 Year 8 Year 9 Year 10 
 

Year 11 
 

Allergies 

Appearance 

Aroma 

Balanced diet 

Bacteria 

Bridge 

Carbohydrate 

Claw 

Cross contamination 

Eatwell Plate 

Enzymic browning 

Equipment 

Evaluation 

Flavour 

Health 

Hygiene 

Measuring 

Minerals 

Nutrition 

Protein 

Recipe 

Salmonella 

Safety 

Sensory descriptor 

Skills 

Taste 

Texture 

Vitamins 

Weighing 

 

Bake 

Balanced diet 

BMI 

Calcium 

Carbon dioxide 

E-coli 

EHO 

Fermentation 

Gelatinisation 

Gluten 

Healthy eating 

Iron 

Knead 

Macronutrient 

Malnutrition 

Micronutrient 

Nutritional 

Portion control 

Sodium 

Yeast 

 

 

 

Adapting 

Bacillus Cerus 

Boiling 

Choux Pastry 

Costing 

Commodities 

Decoration 

Garnishes 

Hazards 

Intolerances 

Listeria 

Menu 

Organoleptic 

Sautéing 

Scaling 

Shortcrust Pastry 

Simmering 

Staphylococcus 

Aureus 

 

 

 

Commercial 

Cultural 

Economy 

Environmental Health 

Emerging Cooking 

Techniques 

Establishment 

Estimate 

HACCP 

Goujons 

Legislation 

Mould 

Presentation 

Profit 

Provision 

Responsibilities 

Risk 

Roux 

Trends 

 

 

 

Attributes 

Braising 

COSHH 

Cooking Processes 

Deficiencies 

Demographics 

Environmental 

Excesses 

Front of house 

HASAWA 

Industry 

Media 

MHOR 

Modification 

PPE 

Stock Control 

Sustainable 

Trends 

Workflow 

 

 

 

 

 


