Year 10 Food Preparation & Nutrition – Curriculum Overview
Year 10 focuses on developing the knowledge, scientific understanding and practical skills required for GCSE Food Preparation and Nutrition. Pupils build on their KS3 learning and begin to apply their knowledge to more complex food science, nutrition and practical contexts.
	Term
	Curriculum Area
	What Pupils Learn
	Practical Skills
	Key Assessments

	Autumn
	GCSE Introduction, Food Safety & Practical Skills
	GCSE course structure, food safety, hygiene, cross-contamination and safe working practices.
	Knife skills, weighing and measuring, equipment use and safe food preparation.
	Baseline assessment; practical skills observations.

	
	Nutrition
	Macronutrients, micronutrients, energy balance, healthy eating and nutritional requirements.
	Preparing balanced dishes and applying nutritional knowledge.
	Knowledge checks; GCSE-style questions; nutritional analysis.

	
	Food Commodities
	Cereals, fruit and vegetables, meat, fish, poultry, eggs, milk, cheese and dairy products, including their nutritional and functional properties.
	A range of preparation and cooking techniques using different food commodities.
	Written assessment; practical observation; product evaluation.

	
	Revision & Assessment
	Consolidation of autumn-term knowledge and practical skills.
	Timed practical work demonstrating a range of techniques.
	End-of-term written and practical assessment.

	Spring
	Food Science
	Functional and chemical properties of proteins, carbohydrates and fats, including gelatinisation, coagulation, dextrinisation, caramelisation, aeration and emulsification.
	Applying food science principles through practical investigation and cooking.
	Food science investigations; GCSE-style questions.

	
	Nutrition Through Life Stages & Special Diets
	Nutritional requirements across life stages and dietary needs including vegetarian, vegan, coeliac and lactose-free diets.
	Recipe adaptation and preparation for different nutritional and dietary requirements.
	Application questions; dietary planning tasks; practical assessment.

	
	Fats, Oils & Sugar
	Types, functions and health implications of fats and sugars, including saturated and unsaturated fats.
	Applying knowledge of ingredients and their functions in practical dishes.
	Written assessment; food science questions; practical evaluation.

	
	Food Choice & International Cuisine
	Cultural, religious, ethical, environmental and economic factors affecting food choice.
	Preparing dishes influenced by different cuisines and cultures.
	Food choice task; practical assessment; GCSE-style questions.

	Summer
	Food Provenance & Sustainability
	Food miles, sustainability, food production, organic farming, Fairtrade, food security, packaging and food waste.
	Selecting and using seasonal and sustainable ingredients.
	Research and evaluation tasks; written assessment.

	
	Food Investigation & Scientific Skills
	Planning investigations, identifying variables, collecting results and drawing evidence-based conclusions.
	Controlled food experiments and accurate recording of results.
	Food investigation assessment.

	
	Sensory Analysis & Evaluation
	Sensory testing methods and evaluation using appearance, aroma, flavour and texture.
	Conducting sensory tests and evaluating products using appropriate terminology.
	Sensory evaluation; analysis of results.

	
	Practical Development & GCSE Preparation
	Applying nutrition, food science, food commodities and provenance knowledge to unfamiliar contexts.
	Independent practical work, time planning, organisation and product development.
	Practical assessment; GCSE-style examination questions; end-of-year assessment.



Assessment
Assessment is formative and summative throughout the year. Pupils complete retrieval activities, questioning, knowledge checks, GCSE-style examination questions, practical observations, investigations and product evaluations. Key summative assessments take place at the end of major curriculum phases, including written and practical assessments and an end-of-year assessment.











Year 11 Food Preparation & Nutrition – Curriculum Overview
Year 11 focuses on independent application of knowledge, practical skills and examination preparation. Pupils complete their GCSE Non-Examined Assessments (NEAs), develop their ability to investigate and evaluate food scientifically, and consolidate the knowledge required for the Eduqas written examination.
	Term
	Curriculum Area
	What Pupils Learn
	Practical Skills
	Key Assessments

	Autumn
	GCSE Knowledge Retrieval & Assessment
	Consolidation of key knowledge from Years 10 and 11, including nutrition, food science, food safety, food commodities, food choice and sustainability.
	Applying practical knowledge independently and accurately.
	Baseline/retrieval assessment; GCSE-style examination questions.

	
	NEA 1: Food Investigation
	Investigate the working characteristics, functional and chemical properties of ingredients through scientific investigation.
	Planning and carrying out investigations, controlling variables, collecting results and drawing evidence-based conclusions.
	NEA 1 assessment and teacher feedback.

	
	Scientific Investigation & Evaluation
	Analyse investigation results and use scientific knowledge to explain findings.
	Accurate practical testing, recording results, analysing evidence and evaluating reliability.
	Investigation write-up; analysis and evaluation.

	
	GCSE Examination Practice
	Develop examination technique and apply knowledge to unfamiliar food-related contexts.
	Using technical vocabulary, interpreting data and constructing extended responses.
	GCSE-style examination questions; retrieval assessments.

	Spring
	NEA 2: Food Preparation Task
	Apply knowledge of nutrition, food science, food commodities and food choice to a given design brief.
	Research, planning, designing, developing and producing food products independently.
	NEA 2 research, planning and development evidence.

	
	Product Development
	Develop and refine food products to meet a design brief, target consumer and nutritional requirements.
	Recipe modification, ingredient selection, experimentation, sensory testing and refinement.
	Product development evidence; teacher assessment and feedback.

	
	Practical Production & Evaluation
	Produce a range of final products and evaluate their success against a specification.
	Organisation, time management, accurate preparation, presentation and independent practical work.
	Final practical assessment; sensory evaluation; NEA 2 evidence.

	
	GCSE Examination Revision
	Consolidate knowledge across the GCSE specification and identify areas requiring further development.
	Applying knowledge to examination questions and extended responses.
	GCSE-style examination practice; targeted revision assessments.

	Summer
	GCSE Examination Preparation
	Consolidate the full GCSE curriculum, including nutrition, food science, food safety, food commodities, food choice, provenance and sustainability.
	Applying scientific and practical knowledge to unfamiliar scenarios.
	Retrieval assessments; topic tests; GCSE examination questions.

	
	Exam Technique & Extended Responses
	Develop responses using appropriate command words, technical vocabulary, evidence and justification.
	Analysing information, interpreting data and constructing detailed written responses.
	Timed examination questions; mock examination.

	
	Synoptic Revision
	Make connections between different areas of the specification and apply knowledge to complex food-related contexts.
	Independent problem-solving and application of food science and nutritional knowledge.
	Mock examination; targeted intervention and revision.

	
	GCSE Examination
	Demonstrate knowledge, understanding and application of Food Preparation and Nutrition through the written examination.
	Applying knowledge independently under examination conditions.
	Eduqas GCSE written examination.



Assessment
Assessment throughout Year 11 combines formative and summative assessment. Pupils receive ongoing feedback through teacher questioning, retrieval activities, practical observation, examination practice and NEA feedback. Major assessment points include NEA 1, NEA 2, mock examination and the Eduqas GCSE written examination.

