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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 a high level of 
competency with a wide range of 
tools, equipment and cooking 
techniques and can use these 
accurately and with a high level of 
skill. Students can select, adapt and 
use a wide range of ingredients. 
Students can prepare and cook a 
wide range of dishes and achieve 
consistently successful results, using 
a range of different skills. Students 
demonstrate excellent time 
management.   

Students understand the importance 
of energy balance and explain the 
implications of dietary excess or 
deficiencies. 
Students can explain in detail the 
function and sources of different 
nutrients in foods. 
Students can suggest how to change 
ingredients to increase the nutritional 
value of a dish and link accurately to 
health issues. 

Students can thoroughly, with 
examples, explain the changes that 
occur when cooking food. 
Students can explain the term 
raising agent and identify which 
ones are most suitable for which 
recipes. 
Students can explain the term 
aeration and identify a range of 
different methods. 

 

Students have a secure 
understanding of food hygiene, food 
storage and prevention of food 
spoilage and can explain the 
advanced principles of food safety.  
Students can explain the use of date 
marks and specific storage 
instructions for different food and 
drinks. Students can explain in detail 
why specific foods are classed as 
high risk and how to work with them 
correctly. Students demonstrate safe 
use of all ingredients and equipment.    

Students have a secure 
understanding of environmental 
issues associated with food 
including food miles, carbon 
footprint, food waste. Students 
can apply their knowledge of how 
different foods are produced 
through primary and secondary 
processing. Students can explain 
the differences between diets 
from other cultures and identify a 
wide range of special diets. 

Pathway 1 

 

Students show competence with a 
range of tools, equipment and 
cooking techniques and can use 
these accurately and with a high 
level of skill. Students can select, 
adapt and use a wide range of 
ingredients. Students can prepare 
and cook a wide range of dishes and 
achieve consistently successful 
results. Students demonstrate very 
good time management.   

Students can explain the functions in 
the body of the key nutrients 
(protein, carbohydrates, fat, vitamins 
and minerals). 
Students can make a wide range of 
recommendations on how to improve 
diet. 
Students can suggest how to change 
ingredients to increase the nutritional 
value of a dish and link accurately to 
health issues. 

Students can explain the changes 
that occur when cooking food, 
including some examples. 
Students understand the term 
aeration and can identify some 
different ways. 

Students can identify a wide range of 
raising agents and which are 
suitable for different recipes. 
 
 

Students have a secure 
understanding of food hygiene, food 
storage and prevention of food 
spoilage (advanced principles of 
food safety).  Students can explain 
the use of date marks and specific 
storage instructions for different food 
and drinks. 
Students can identify high risk foods. 
Students demonstrate safe use of all 
ingredients and equipment.   

Students can explain 
environmental issues associated 
with food including food miles, 
carbon footprint, food waste. 
Students can explain how 
different foods are produced 
through primary and secondary 
processing. Students can apply 
their knowledge of customer 
wants/needs and reasons for 
choosing foods.  

Pathway 2 

 

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 demonstrate some 
good time management.   

Students can explain the function in 
the body of the key nutrients 
(protein, carbohydrates, fat, vitamins 
and minerals). Students can make a 
range of recommendations on how 
to improve diet. Students can 
suggest how to change ingredients 
to increase the nutritional value of a 
dish. 

Students can explain the changes 
that occur when cooking food. 
Students can explain fully how to 
prevent enzymic browning of fruit 
and successfully demonstrate it in a 
practical lesson. 
Students can identify a range of 
raising agents. 

 

Students have a very good 
understanding of food hygiene.  
Students know that different food 
and drink need to be stored in 
different places, can recall the 
specific temperatures and relate to 
the growth of bacteria. 
Students can thoroughly explain the 
term cross contamination. 

Students can give a detailed 
explanation of seasonal foods 
and use them in a range of 
different recipes. Students 
understand that food is produced 
and processed in different ways 
(conventional or organic farming, 
Fairtrade). Students can justify 
more complex reasons for 
choosing ingredients against 
customer needs, wants and 
values. 

Pathway 3 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 
different preparation and cooking 
methods used.  Students can 
prepare some simple dishes using 
existing recipes. 

Students can identify which food and 
drink fit into which section of the 
Eatwell Guide and identify 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 can 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 good 
understanding of food miles. 


