Subject: Food Preparation and Nutrition

Curriculum Map

Year Group: 10

Autumn 1/Autumn 2 Autumn 2 Autumn 2/Spring 1 Spring 2 Summer 1 Summer 2
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preparing, and Nutritional (Proteins, Food Provenance ingredients)
serving food) Analysis, Diet carbohydrates) | Environmental e Whatis food
Nutrition nutrition and ¢ Functions and impact and investigation
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Skills & 12 Key Skills




Processes,
food
preparation
&

cooking

e Knife Skills

e Use of equipment
e Use of cooker
e Cooking Methods

e Sauce making
e Setting mixtures
e Dough

e Raising agents

1. Convection
2. Conduction
3. Radiation

e General practical skills

e Preparing fruit and vegetables

e Prepare Combine and shape

e Tenderising & Marinate

Processes food preparation and cooking

Identify, use and adjust heat transfer methods...

Key
questions

Food Safety:

e What food safety
principles are applied
when.

e Buying and storing
food

e Preparing, cooking
and serving food

e What are the quality
controls/measures o
consider when
making a high-quality
product?

e What are the key
principles of Hygiene,
Personal hygiene &

Safety?

What are the key
functions of your
macronutrients?...

e Fats: Shortening,
Aeration, Plasticity
and Emulsification

e Proteins:
Denaturation,
coagulation,
foam, gluten
formation

e Carbohydrates:
Gelatinisation and
Dextrinization

e Enzymic Browning
prevention

Can you identify
and justify through
experiment what
processes have
the best outcomes
for quality
products?

STRETCH &
CHALLENGE:
Can you
recommend the
best products to
use

Can you identify
and link key
factors which may
influence food
choice?

What adaptations
can you make for
better food
choice?

Can you identify
the key factors of
food choice

What are the
environmental
issues linked with
food and the
environment?

Can you
recommend
positive
sustainability
initiatives or
consideration
matched to some
of the food items
that are staples
within your diet

Research -
Understanding a
brief




What are the
objectives of food
safety and hygiene
when making and
developing a high-
quality product?e

Nutrition:

e What are the specific
current guidelines for
a healthy diet?

e Can you identify
portion size and
costing per meal?

e Can you define the
different nutritional
needs for each life
stage?

e How do you maintain
a healthy
bodyweight
throughout lifee

e Can you identify and
make relationships
between diet,
nutrition and health?

e Can you link nutrition
to major diet related
health risks and
recommend how to
prevent health

What are the key
functions of your
micronutrients?.

e Vitamins:

Fat Soluble

Water Soluble

» Minerals: Trace
elements (e.g. iron
healthy blood
development)
Define and
categorise the
vitamins and
minerals, can you
clarify what each
one is for? (e.g.
Vitamin A also
known as keratin
found in carrots
and associated
with healthy
eyesight and skin)
STRETCH &
CHALLENGE:

Can you make
links to deficiency
of vitamins and
health implications

issues?
Assessment | Summative Topic assessment

First Aid Certification & Practical Skills Assessment
Literacy/ Literacy
Numeracy/ e Subject specific vocabulary




SMSC/ e Reading Comprehension
Character 4 Spelling and grammar
e Developing quality of written responses
e Student development of Glossary of terms
Numeracy
e Temperatures
¢ Weighing and measuring
e Portion sizes
e Cooking fimes
SMSC/Character
Confidence
Negotiation
Teamwork
Budgeting
Appreciation of cultures
Ethics
Social economic impacts
British Values
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