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FOOD PREP AND NUTRITION

Mastery in Year 11

• Produce a scientific food 

investigation.


• Independently and 
successfully plan, prepare and 
cook a range of high skilled 
dishes successfully.


• Understand the examination 
content and have confidence 
in external set written exam.

Mastery in Year 10


• Apply understanding of food 
safety, nutrition, food science, 
food provenance and food 
choice.


• Cook with confidence and 
creativity.

Mastery in Year 9


• To confidently describe food 
science principles.


• Understand and explain how 
to reduce food waste.


• Articulate how to make 
healthier choices.

Mastery in Year 8


• Independently and confidently 
select and use equipment 
correctly to produce high-
quality skilled products.

Mastery in Year 7


• Be able to critically analyse 
and evaluate strengths and 
weaknesses.


• Completed sensory testing 
and explain creative ideas for 
improvement.

Y7

Skills

Y11

Y10

Y9

Knowledge

Y8

Introduction to health and 
safety

Eatwell guide healthy 
eating

Sensory testing Suggesting improvements

Producing a range 
of products

Food hygiene and 

Adapting recipes Nutritional analysis

Planning an 
international dish
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Revision

Analysing nutritional 
content

Evaluating 
strengths and 
weaknesses

Food science 
gelatinisation

Nutrition

Practical skills

Food choice

Functions of key nutrients

Producing a range 
of products

Conduct sensory analysis, 
explain strengths and 

weaknesses

Food poisoning
Yeast and Gluten

Food wastage Understand the reasons 
why ingredients are used in 

products

Cost analysis 

Eatwell guide

Making healthier 
choices

Produce a range of 
products

Micro organisms and 
enzymes, bacterial 

contamination

Functions, sources, 
deficiencies, excesses

Current guidelines, 
nutritional needs, planning 

for different groups

Why food is cooked 
Functional and chemical 

properties of food

Search sources 

Production and 

environmental issues

Factors influencing 
food choice 


Labelling and 
marketing

Plan, prepare and 
cook a range of 

recipes

Follow a brief and carry out 
scientific experiments in 

food

Follow a brief to research, plan, prepare and 
cook a range of dishes suitable for the brief

Recap on knowledge learned during Year 10 
ready for external written exam




