Year 7–9 Scheme of Work
Our Key Stage 3 Food Preparation and Nutrition curriculum develops pupils’ knowledge, practical skills and confidence in preparing and evaluating food. Across Years 7–9, pupils progress from learning essential kitchen and nutritional knowledge to applying food science, making informed food choices and independently developing and evaluating food products. Key stage 3 is done on an 11-week carousel. 
	Year
	Curriculum Focus
	Key Learning
	Practical Skills
	Assessment & Progression

	Year 7
	Building the Foundations
	• Food safety and hygiene• Kitchen safety and equipment• Knife skills• The Eatwell Guide and balanced diets• Nutrients including carbohydrates and protein• Food labelling and allergens• Heat transfer and cooking methods• Functions of ingredients• Food provenance, sustainability and food miles
	• Safe use of knives and equipment• Weighing and measuring• Rubbing-in• Boiling and grilling• Preparation and presentation• Safe and hygienic working practices• Basic evaluation skills
	Pupils learn to know it → explain it → use it. Formative assessment takes place throughout lessons through questioning, retrieval activities, practical observation and written work. Baseline, mid-point and end-point assessments measure progress.

	Year 8
	Developing Knowledge and Independence
	• Food spoilage and preservation• Food commodities including meat, fish, alternatives and cereals• Factors affecting food choice• Religion and food choices• Nutrition through life stages• Food allergies and intolerances• Food waste and sustainability• Enzymic browning and food science• Scientific investigation and fair testing
	• Developing independence in practical work• Dough and pastry skills• Sauce making and gelatinisation• Safe use of the hob• Practical investigation• Recipe adaptation• Sensory evaluation• Time management and organisation
	Pupils progress to know it → explain it → apply it independently. Assessment increasingly requires pupils to apply knowledge to different foods, users and scenarios, alongside practical assessment and scientific investigation.

	Year 9
	Analysis, Evaluation and Preparation for GCSE
	• Advanced nutrition and dietary requirements• Food commodities and food choice• Food science and functional properties• Microbiology and food safety• Sustainability and food provenance• Food product development• Recipe modification and nutritional analysis• Scientific investigation• GCSE-style examination skills
	• More complex preparation and cooking techniques• Independent practical planning• Recipe adaptation• Product development• Nutritional analysis• Sensory testing• Evaluation and justification• Independent organisation and time management
	Pupils progress to know it → explain it → analyse it → evaluate it → justify it. Assessment develops towards GCSE expectations through retrieval, written assessments, practical assessments, investigations and extended responses.



Assessment
Assessment is an integral part of learning across KS3. Pupils complete formative and summative assessments, including retrieval activities, questioning, written tasks, practical observations, investigations, baseline assessments, mid-point assessments and end-point assessments. Feedback is used to identify misconceptions, address gaps in knowledge and support pupils in making progress.




