	By the end of year 9, pupils in Food will be able to … 

	Interpret Key questions which frame the learning process. Deepen their understanding of knowledge and skills in relation to health and well-being, food safety, food science and the creation of quality product outcomes. Develop an understanding of the functional and chemical properties of food with a focus on shortening, aeration, denaturation, coagulation and caramelisation. Carry out practical activities evaluating and explaining outcomes. Demonstrate the principles of food hygiene and safety when preparing and cooking ingredients and manage their implementation independently. Develop and demonstrate a wider range of practical skills and techniques using a variety of ingredients and equipment to prepare and cook a range of food products including shortcrust pastry tartlets, flaky pastry savoury twists and a cake product. Also investigate the different methods of cooking food, and making pasta. Describe the energy balance, the consequences of an imbalance and the importance of hydration. Describe nutritional needs required through different life stages and develop the ability to analyse the nutritional value of food products.  Explain the factors that affect individuals’ food choice and explore British and international cuisine.  Independently, plan and create food products to meet a specific context. Evaluate the planning, making, sensory profile and outcomes of food products and recommend any modifications. Apply and consolidate their literacy and numeracy skills by using them purposefully in real-life scenarios. Enjoy and achieve!


	By the end of year 7, pupils in Food will be able to … 

	Interpret Key questions which frame the learning process. Show an understanding of the need to make quality food products with a good sensory profile which contribute to a healthy diet and are safe to eat. Explain and apply the principles of a balanced diet and the eat well guide to their own health and wellbeing. Acquire and demonstrate the principles of food hygiene and safety. Develop a range of food skills, processes and creative techniques. Weigh and measure accurately. Demonstrate the safe use of knives, electric hand equipment and the cooker. They will have the opportunity to prepare and make a range of products including Fruit Salad, Pizza Toast, Cheese and Potato Pie, Pasta Salad, Savoury/Sweet Muffins, Fruit Smoothie, Vegetable Soup and Banana Cake. Plan the process of making. Evaluate practical outcomes and suggest changes to the process of making and the sensory profile of the food product. Apply and consolidate their literacy and numeracy skills by using them purposefully in real-life scenarios. Enjoy and achieve!



	By the end of year 8, pupils in Food will be able to … 

	Interpret Key questions which frame the learning process. Show clear development in their understanding of knowledge and skills developed in year 7 in relation to health and well-being, food safety and the creation of quality product outcomes. Explain the principles of The Eatwell Guide and relate it to the diet. Name the main nutrients and their functions provided by The Eatwell Guide food groups. They can explain how and why food should be handled, the importance of temperature control, demonstrate the use of a food probe and apply critical control checks to the making of food products. They will develop and apply their knowledge and understanding of food science for example they are able to describe and demonstrate the functional properties of raising agents and gelatinisation of starch. They will develop and demonstrate a wider range of practical skills and techniques using a variety of ingredients and equipment to prepare and cook a range of food products. They will have the opportunity to prepare and make Skewers, Cheesecake, Pasta Bake, Scones, Swiss Roll, Bread Pinwheels and select own choice of a nutrient rich food product. Plan the process of making. Evaluate practical outcomes and suggest changes to the process of making and the sensory profile of the food product. Apply and consolidate their literacy and numeracy skills by using them purposefully in real-life scenarios. Enjoy and achieve!







	By the end of year 10, pupils in Food Preparation and Nutrition will be able to … 

	Develop a deeper understanding of food, nutrition and health, food science, food safety, food choice, and food provenance. Understand and apply the principles of nutrition and health; energy needs, eat well plate, balanced diet, current guidelines. Explain the functions and sources of macro and micro nutrients. Apply their knowledge of the dietary needs of individuals through the life stage, specific diets, diet related disorders and their causes when making informed choices for a varied and balanced diet. Analyse the nutritional value of food and drink products using ICT software. Assess the economic, environmental, ethical and socio-cultural influences on food availability, production processes and diet and health choices. Describe the source, seasonality and characteristics of a broad range of food commodities such as cereals, fruits and vegetables, milk, cheese and yoghurt, meat, fish, eggs, soya, tofu, beans, nuts and seeds, butter, oil, margarine, sugar and syrup.  Explain the functional and chemical properties of fats, carbohydrates and protein. Carry out investigation and practical activities and evaluate the outcomes. Explain the principles of food safety including temperature control, handling of food, food spoilage and bacterial contamination. Apply to all practical food activities. Develop competency in a wide range of preparation and 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 recipes. Demonstrate good food hygiene and safety practices when storing, preparing and cooking food for safe consumption. Investigate the working characteristics and the functional and chemical properties of a particular ingredient through practical investigation. Explain how ingredients work and why. Prepare, cook and present food products to meet the needs of a specific context. Adapt and use their own recipes to meet a range of dietary needs, life stages and culinary traditions. Apply and consolidate their literacy and numeracy skills by using them purposefully in real-life scenarios. Enjoy and achieve!


	By the end of year 11, pupils in Food preparation and nutrition will be able to … 

	Demonstrate accurate and appropriate knowledge and understanding of the concepts, principles and properties of food science, cooking and nutrition. Safely and effectively apply competent technical skills to a range of equipment and ingredients to plan, prepare and present dishes with some degree of complexity. Analyse and evaluate, to draw coherent conclusions with issues relating to food choices, provenance and production. Also food products made by themselves and others.
Fulfil the requirements of NEA1, food investigation task. Conduct primary and secondary research, carry out investigations, record results, analyse and evaluate results. Fulfil requirements of NEA2, food preparation task. Research the task, demonstrate technical skills, time plan, make 3 skilful food products, analyse and evaluate. Prepare for the mock written examination. Understand how the written exam is organised, use of command words, types of questions. Review and revise each key area, complete an audit of the specification and prioritise any topics where a weakness is revealed. Food, nutrition and health, food science, food safety, food choice and food provenance.











	Investigation –Popcorn
Shortcrust pastry
Tartlets
Flaky Pastry
Filling and shaped product
Cake product
Cookies/Viennese fingers

	Investigation – making pasta





	By the end of year 9, pupils in Food will be able to … 

	Interpret Key questions which frame the learning process. Deepen their understanding of knowledge and skills in relation to health and well-being, food safety and the creation of quality product outcomes. Describe the energy balance, the consequences of an imbalance and the importance of hydration. Describe nutritional needs required through different life stages and develop the ability to analyse the nutritional value of food products.  Explain the factors that affect individuals’ food choice and explore British and international cuisine. Demonstrate a knowledge of the source and seasonality of food commodities such as fruit and cereals. Further develop an understanding of the functional and chemical properties of food with a focus on shortening, aeration, denaturation, coagulation and caramelisation. Carry out practical activities evaluating and explaining outcomes. Demonstrate the principles of food hygiene and safety when preparing and cooking ingredients and manage their implementation independently. Develop and demonstrate a wider range of practical skills and techniques using a variety of ingredients and equipment to prepare and cook a range of food products including shortcrust pastry tartlets, flaky pastry pasty, a cake and cookie product, preparing their own choice of food products to meet the dietary needs of teenagers and a context of British and International cuisine. Also investigate the different methods of cooking food, preserving seasonal fruit and making pasta. Independently, plan and create food products to meet a specific context. Evaluate the planning, making, sensory profile and outcomes of food products and recommend any modifications. Apply and consolidate their literacy and numeracy skills by using them purposefully in real-life scenarios. Enjoy and achieve!





	Investigation –Popcorn
Shortcrust pastry
Tartlets
Flaky Pastry
Filling and shaped product
Cake product
Cookies/Viennese fingers

	Investigation – making pasta



Students will investigate the working characteristics and the functional and chemical properties of a particular ingredient through practical investigation. They will produce a report which will include research into 'how ingredients work and why'.
