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Subject: Food and Nutrition 
These are the objectives a student on each Pathway needs to achieve by the end of year 9, to ensure they are making expected progress: 

 

 Food Preparation and Cooking Nutrition and Health Food Science Food Safety Food Choice and Provenance 

Exceptional 
performance  

Students show competence with a 
range of tools, equipment and 
cooking techniques and can use 
these accurately to prepare food 
safely and independently. 
Students can independently use a 
range of different preparation and 
cooking methods.  Students show 
some independence when following 
a recipe and demonstrate that some 
thought has been made to the 
presentation of dishes.   

Students can identify which food and 
drink fit into which section of the 
Eatwell Guide and identify which 
nutrients they provide. 
Students are aware of some of the 
major health issues linked to poor 
diet. 
Students can make a range of 
recommendations on how to improve 
diet. 

Students can describe a wide range 
of signs of bacteria growing on food. 
Students can explain how to 
prevent enzymic browning of fruit 
and demonstrate it in a practical 
lesson. 
Students can identify ingredients 
which make food rise. 

 

Students explain a wide range of 
food hygiene rules.  Students know 
that different food and drink need to 
be stored in different places and can 
recall the specific temperatures. 
Students can thoroughly explain why 
different coloured chopping boards 
are used to help demonstrate their 
knowledge of cross contamination. 

 

Students can give a detailed 
explanation of seasonal foods 
with a range of examples for 
each season in the UK.  Students 
can explain detailed reasons for 
choosing different foods.    
Students have a sound 
understanding of food miles. 

Pathway 1 

 

Students can use the bridge or claw 
method to cut food safely and 
independently. 
Students can independently use and 
identify a range of different 
preparation and cooking methods.  
Students show independence when 
following a recipe.   

Students understand that a healthy 
diet is made up of a variety of 
different food and drink as shown by 
the Eatwell guide.  Students can 
identify foods which fit into all the 
different sections of the Eatwell 
Guide. Students can make some 
simple recommendations on how to 
improve diet. 

Students can describe a range of 
signs of bacteria growing on food. 
Students can explain how to 
prevent enzymic browning of fruit 
and demonstrate it in a practical 
lesson. 
Students can identify an ingredient 
which makes food rise. 
 

Students understand that they need 
to thoroughly wash their hands 
before handling food and can give a 
detailed explanation of why making 
links to food poisoning. 
Students identify a wide range of 
food hygiene rules and know that 
different food and drink need to be 
stored in different places. 
 

Students understand what is 
meant by seasonal food. 
Students identify different fruits 
and vegetables grown in each 
season in the UK. Students can 
explain a variety reasons for 
choosing different foods.    
Students have a basic 
understanding of food miles. 

Pathway 2 

 

Students can use the bridge or claw 
method to cut food safely.  Students 
can use a range of techniques, e.g. 
peeling, chopping, slicing, grating 
with guidance.   
Students can identify some of the 
different preparation and cooking 
methods used.  Students can 
prepare some simple dishes using 
existing recipes. 

Students can explain in simple terms 
what is meant by a healthy, 
balanced diet. 
Students can identify some foods 
which fit into different sections of the 
Eatwell Guide. 

 

Students can describe some signs 
of bacteria growing on food. 
Students understand that some 
fruits go brown when they are 
peeled and can explain how to 
prevent enzymic browning of fruit. 
 

Students understand that they need 
to thoroughly wash their hands 
before handling food and can give a 
detailed explanation of why. 
Students identify a range of ways of 
being hygienic and safe when using 
food. 

Students understand that the 
food we eat has to be grown, 
reared or caught. Students can 
identify suitable ingredients for 
both sweet and savoury dishes 
and explain the difference. 
Students can explain simple 
reasons for choosing different 
foods.    

Pathway 3 Students can cut food safely with 
help.  Students can weigh food 
accurately with help. Students can 
use some basic preparation methods 
with help. Students can prepare 
some simple dishes hygienically 
using the hob or oven with help. 
 

Students understand that food is 
needed to provide the body with 
energy. Students know that eating 
fruit and vegetables is a healthy 
choice and that everyone should eat 
at least 5 portions of fruit and 
vegetables a day. 

Students understand that food can 
sometimes be unsafe to eat and 
can give a simple explanation of 
why. 
Students understand that bacteria 
grow on food. 
Students understand that some 
fruits go brown when they are 
peeled. 

Students understand that they need 
to wash their hands before handling 
food and can give a simple 
explanation of why. 
Students identify some other ways of 
being hygienic and safe when using 
food. 

Students understand that all 
foods come from plants or 
animals.  Students understand 
the difference between sweet 
and savoury dishes.   
Students understand that a 
recipe can be adapted for taste 
by adding or changing one or 
more ingredient.  


