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Food and Textiles Department
Key Stage 4:  GCSE Food Preparation and Nutrition
Curriculum Intent
We are committed to planning and developing a food and textiles curriculum which provides all students with the broadest possible range of opportunities and acquire the personal skills and aptitudes to thrive. At the heart of this is to deliver a curriculum which is creative and encourages students to take a risk and try new ways of looking at things by combining materials, techniques and ingredients. We want our learners to be:  reflective, independent, resourceful, innovative and resilient – problem solvers who are not afraid to fail. Through teaching and learning we will encourage evaluation, experimentation, investigation and questioning – why did things turn out as they did?  What if I……..?  The curriculum will be accessible to all allowing students to become self-motivated and confident learners, who can work independently and as part of a team and develop technical and practical competencies as well as the wider skills valued by employers.  Students will develop the life skills and knowledge associated with healthy living, food nutrition and cooking with a focus on sustainability with the materials and techniques we use in food. Cultural awareness will be embedded throughout the curriculum. 
We will encourage a caring, safe, inclusive, tolerant, disciplined and innovative environment which allows students to investigate and experiment in a safe, supportive and positive atmosphere, enabling all students to reach their full potential and feel proud of what they have achieved. 

Curriculum Aims: GCSE Food Preparation and Nutrition
[image: ]The intent of the GSCE Food Preparation and Nutrition curriculum is to develop students understanding of the breadth and depth of nutrition, inspiring students to think about where their food has come from as well as developing an understanding of what is required in a healthy diet. Studying Food Preparation and Nutrition provides students with knowledge and understanding which will prepare them for life in terms of understanding food for the future and provide life-long learning which will prepare them for a healthy future life. 
Students will have the experience of learning about food through a wide variety of topics, building on the learning from Key Stage 3. Nutrition and health plays an essential role in day to day modern life, with more people suffering from diet related diseases due to lack of nutritional understanding. Students will learn about macronutrients and micronutrients and understand their roles and importance in the body. Students will also look into the science behind food; why some cooking methods are better than others and study the functions and chemical properties of ingredients. The study of food choice explains about different dietary choices in terms of religion, culture, moral and ethical choices. This gives an insight into the diverse modern world that we live in. The course enables students to understand the environmental impact and sustainability of food examining: food sources, food and the environment, sustainability of food and the impact of food and food security.   Students will be taught how to prepare, cook and present their dishes. This element of the course not only produces excellent food products but reinforces learning, boosts self-confidence and self-esteem. The course is delivered through practical application to learn the key theoretical aspects.

	
	KS4 Sequenced Curriculum Map

	
	Year 10 – Key Concepts

	
	Autumn
	Spring
	Summer

	Food, nutrition and health
	· Macronutrient – Protein:   functions of protein in the diet, main food sources in the diet (plant and animal, HBV and LBV), effects of deficiency and excess, complementation of  proteins
· Protein alternatives e.g. TVP, soya, myco-protein and tofu.

· Macronutrient – Carbohydrates: functions of carbohydrates in the diet (starch, sugars and fibre),  main food sources in the diet, effects of deficiency and excess, energy intake and related dietary reference values, importance of fibre
	· Macronutrient: Fat:  a. functions of fat in the diet and the types of fat (saturated and unsaturated)  b. main food sources c. effects of deficiency and excess
· Use nutritional analysis to reduce the fat content of a recipe.
· Energy needs: BMR/PAL in determining energy requirements.
· Recommended percentage of energy from macro nutrients.
· Micronutrients – Vitamins: functions, sources, deficiency and excess for: fat and water soluble vitamins.
· How preparation and cooking methods affects the nutritional properties of food
· The role of the antioxidant vitamins A, C and E
· Micronutrients – Minerals:  functions, sources, effects of deficiency and excess for: minerals.
· The functions of water to eliminate waste from the body, cooling and for digestion, how water is lost from the body, how much water/fluid is needed each day, occasions when extra fluids are needed
	· Making informed choices for a varied and balanced diet.
· The current guidelines for a healthy diet e.g. Eatwell plate
· Nutritional needs for the following life stages: young children,
· teenagers, adults and the elderly
· How to plan a balanced meal for specific dietary groups: vegetarian, vegan, coeliac, lactose intolerant and high fibre diets.
· How to maintain a healthy body with throughout life.
· Diet, nutrition and health.
·  relationships between diet, nutrition and health
·  major diet related health risks e.g. obesity, cardiovascular health, bone health, dental health, iron deficiency anaemia, Type 2 diabetes.

	Food science
(Applied through practical dishes)
	· Function and chemical properties of protein: protein denaturation, protein coagulation, gluten formation,  foam formation
· Function and chemical properties to carbohydrates: gelatinisation, dextrinisation, caramelisation.
	· Function and chemical properties of fat: shortening, plasticity, aeration, emulsification.
· Function and chemical properties of raising agents: steam/biological/mechanical/chemical
· How different raising agents work in different recipes
	· Scientific principles related to fruits and vegetables: enzymic browning and oxidation.
· Develop and investigative approach to learning in preparation for NEA1 Food Investigation: Research and writing up an experiment
· Function and chemical properties of ingredients: denaturation, coagulation, foam formation, shortening, aeration, gelatinisation, caramelisation.

	Food Safety

	· Conditions microorganisms need to multiply: 
· Food safety terminology: high risk foods, cross contamination etc.
· Different sources of bacterial contamination
· Personal hygiene rules.
· Main types of pathogenic bacteria that cause food poisoning: Sources, symptoms and methods of control of different food poisoning bacteria 
· Food safety principles when buying and storing food: key temperatures.
· Food safety principles when preparing, cooking and serving food: key temperatures e.g. preventing cross contamination, use of a food probe.
· Microorganisms in food production.
	· Food safety principles when buying and storing food: key temperatures.
· Food safety principles when preparing, cooking and serving food: key temperatures.
· Preventing cross contamination

	· Food safety principles when buying and storing food: key temperatures.
· Food safety principles when preparing, cooking and serving food: key temperatures.
· The sign of food spoilage: enzymic action, mould growth, yeast action.


	Food Choice
	· Sensory testing methods and fair testing
· How taste receptors olfactory systems work when testing food.
	· British and International cuisines – features and characteristics of cooking, equipment and cooking methods.
	· British and International cuisines – features and characteristics of cooking, equipment and cooking methods.

	Food provenance
	· Primary and secondary stages of processing and production.
· Processing of milk: yogurt, cheese. The use of microorganisms in food production.
· Processing of wheat to make flour.

· Environmental impact and sustainability of food:
· Food sources – where and how ingredients are grown, reared and caught. To understand where and how ingredients are grown, reared and caught.

	
	· Environmental impact and sustainability of food:
· Food sources – where and how ingredients are grown, reared and caught. To understand where and how ingredients are grown, reared and caught.
· Food and the environment: Seasonal foods, sustainability, transportation, organic foods, the reasons for buying locally produced food, food waste in the home/food production/retailers, environment issues related to packaging, carbon footprint
· Sustainability of food: The challenges to provide the world’s growing population with a sustainable, secure, supply of safe, nutritious and affordable high quality food. Climate change, global warming, sustainability of food sources, insufficient land for growing food, availability of food, Fairtrade, problems of drought and flooding, Genetically Modified (GM) foods and food waste.

	Food Preparation skills
	Skill 1 – General practical skills, Skill 2 – Knife skills, Skill 3 – Preparing fruit and vegetables, Skill 4 – Use of the cooker, Skill 5 – Use of equipment, Skill 6 – Cooking methods, Skill 7 – Prepare, combine, shaping, Skill 8 – Sauce making, Skill 9 – Tenderise and marinade, Skill 10 – Dough, Skill 11 – Raising agents, Skill 12 – Setting mixtures

	Practical dishes
	Applying the learning to practical dishes: Omelette, Pasta salad, Sausage plait/jalouise (rough puff pastry), casserole, filleting fish, chilled lemon flan, Cajun spiced bread rolls, Swiss roll, Bean/meat cobbler, lasagne, Mediterranean flan/quiche
	Applying the learning to practical dishes: pasta, palmiers, cheesecake, cheese and vegetable pasties, mayonnaise, Victoria sandwich cake, Chelsea buns, gingerbread, profiteroles. Ratouille, fishcakes
	Applying the learning to practical dishes: jambalaya, lemon meringue pie, strawberry petal cake.




	

	KS4 Sequenced Curriculum Map

	
	Year 11 – Key Concepts

	
	Autumn
	Spring

	Non examined Assessment
	NEA 1: Food investigation (30 marks)
· Understanding of the working characteristics, functional and chemical properties of ingredients.
· Investigate the working characteristics and the functional and chemical properties of a particular ingredient through practical investigation e.g. 'how ingredients work and why'.
Research
· Conclude the research and use the findings to plan the practical investigation.  
· Establish a hypothesis/predict an outcome 
· Plan practical work.
Investigation
· Through practical experimentation investigate and evaluate how ingredients work and why. Each investigation should be: related to the research, have a clear aim and be concluded.
· The number of investigations will be determined by the time available and the complexity of the investigations.  Use a range of testing methods to record the results e.g. rating charts/sensory profiles etc.
· Record and evaluate the results of the investigation using: annotated photographs, charts, variety of sensory testing methods, images,  viscosity testing etc.
· Results of each investigation should be used to inform the next stage of the investigation with reasoning.
Analysis and evaluation
· Analyse and interpret the results of the investigative work.
· Link the results to the research explaining the working characteristics, functional and chemical properties of the ingredients
· Conclude the hypothesis/prediction with justification.
· Explain how the results can be applied in practical food preparation and cooking.
	NEA 2: Food preparation assessment (70 marks)
Students' knowledge, skills and understanding in relation to the planning, preparation, cooking, presentation of food and application of nutrition related to the chosen task. Students will prepare, cook and present a final menu of three dishes.
Researching the task
· Analyse the task e.g. through mind mapping/key words etc. Explain the research requirements.
· Relevant research and analysis: life stage, dietary group or the culinary tradition
Researching the task/Selecting dishes
· Identify a range of dishes – mind mapping/annotated images etc
· Select and justify a range of dishes to trial with explanation related to suitability and skills.
Demonstrating technical skills
· Make a variety of dishes to experiment/trial skills and processes.  e.g. choux pastry/sauce making/meat/fish preparation. (3/4 dishes should allow for a variety of skills to be showcased)
· An opportunity for students to showcase/practice their making skills.
· Identify  technical skills within each dish
· Evaluate the understanding of ingredients and processes e.g. working properties of ingredients.
Planning for the final menu
· Use the results of the skills trial to select 3 final dishes (the expectations is that all three dishes are not all remakes of the original dishes to allow students to demonstrate a wide variety of technical skills). 
· Justify the appropriateness of the final dishes (technical skills, nutrition, ingredients, cooking methods, food provenance, sensory properties, portion size, etc). 
· Produce a detailed time plan/flow chart for the production of the final 3 dishes. 
· Explain the food safety principles when preparing, cooking and presenting food.
Making the final dishes
· To prepare, cook and present the final dishes. Demonstrate:
-  use a range of skills/equipment and process
-  execute the technical skills with accuracy
-  knowledge and application of food safety principles
- organisation and good planning by using the time plan and dovetailing tasks
- present the final dishes 
Analyse and evaluate
· Record and evaluate the sensory properties (taste, texture, aroma and appearance) of the final practical dishes.
· Nutritional analysis of the 3 final dishes
· Cost the final dishes
· Explain improvements/further modifications to the final dishes.

	
	Summer – Coverage of the remaining specification and revision for the examination.

	Food science
	· Reasons for cooking food.
· Different methods of heat transference (conduction, convection and radiation)
· Selection of appropriate cooking methods: water based, fat based and dry methods.
· How different cooking methods affect food e.g. nutritional value.

	Food Choice
	· Factors that affect food choice e.g. Physical activity level (PAL), Celebration /occasion, cost of food, preferences, enjoyment, food availability, healthy eating, income, lifestyles, seasonality, time of day, time available to prepare/cook
· Food choice related to religion, culture, ethical and moral beliefs and medical conditions. 
· Labelling and marketing influences: Mandatory information included on food packaging in accordance with current European Union and Food Standards Agency (FSA) legislation,  Non-mandatory information.
· How to interpret nutritional labelling.
· How food marketing can influence food choice e.g. buy one get one free, special offers, meal deals, media influences, advertising, point of sales marketing

	Food provenance
	· Technological developments associated with better health and  food production: Cholesterol lowering spreads, health benefits of fortification,  Fortified foods: thiamine, niacin, calcium and iron added to white flour,  Folic acid and iron added to breakfast cereals,  vitamins A and D added to fats and low fat spreads, the positive and negative aspects of the use of additives: colourings, emulsifiers and stabilisers, flavourings, and preservatives, the positive and negative aspects of Genetically Modified (GM) foods

	Assessment and Feedback
	Learners will receive both verbal and written feedback throughout the year. 
1. Verbal feedback: Learners will receive verbal feedback based on test results, skills and outcomes.  Clear targets for development and improvement will be communicated.
2. Feedback via TEAMS: students will receive instant feedback on quizzes/MCQ questions – explanations of answers will be provided for each question.
3. GCSE Marking Criteria: Examination style questions will be set frequently.  Feedback will be stated related to examination mark schemes.
4. Grades:  On specific summative pieces of work a comparable GCSE grade will be awarded. Feedback will provide an explanation of the grade with clear development targets.
5. Learners will receive targeted (DIRT: Dedicated Improvement and Reflection Time) to read and implement the feedback comments
6. Non examination assessment: Work will be monitored at key points.  Feedback will identify strengths and will follow the JCQ regulations.
7. Maintenance and vocabulary feedback: Regular feedback will be based on vocabulary and quality of presentation and understanding of key subject terminology.
8. Significant sections of work will be produced as part of the NEA project. In line with exam board and JCQ regulations, individual feedback is not permitted. Student progress tracking and general class feedback will support student progress.
External assessment:
· Task 1: Food investigation (30 marks) 15 % of GCSE
Students' understanding of the working characteristics, functional and chemical properties of ingredients. Practical investigations are a compulsory element of this NEA task.
· Task 2: Food preparation assessment (70 marks) 35 % of GCSE
Students' knowledge, skills and understanding in relation to the planning, preparation, cooking, presentation of food and application of nutrition related to the chosen task. Students will prepare, cook and present a final menu of three dishes within a single period of no more than 3 hours, planning in advance how this will be achieved.
Exam: Theoretical knowledge of food preparation and nutrition from Sections 1 to 5. 
· Written exam: 1 hour 45 minutes50 % of GCSE
· 100 marks

	Homework
	Frequency: Homework tasks will be set on a weekly basis. Students are encouraged to attend extra support sessions to complete practical tasks and NEA folder work. Teachers will be available at dedicated times to support students.  Homework may be on TEAMS as appropriate based on the content covered during lessons.
Types of tasks:
· Reinforce and extend learning in class e.g. to practise examination questions.
· Research in preparation for future tasks e.g. research for NEA tasks.
· Embed key subject content in long term memory, e.g. the learning of properties of ingredients/nutrition.
· MCQ questions to test key threshold concepts and misconceptions.
· Plan and evaluate practical task.
· Completion of NEA tasks e.g. evaluations of practical work.
· Extension of learning e.g. comprehension questions related to key learning.
· Learning and revision for class tests and examinations e.g. mind maps, flash cards, concept maps.
· Use of DIRT to improve or develop set tasks

	How can I support my child?
	· Online textbook can be found on: www.illuminate.digital/aqafood  Student logon: http://www.illuminate.digital/aqafood/ Login: SHuntington3 Password: Student3.
· Discuss practical work and progress on a weekly basis
· Encourage students to make dishes at home recipes can be found at: Food & Textiles Technology – Huntington School
· Support with revision 

Useful Subject Links:
· BBC Bitesize: GCSE Food Technology Revision 
· BBC Bitesize: GCSE Textiles Technology Revision 
· www.illuminate.digital/aqafood/ 
· huntingtonschool.co.uk/students/extra-curricular/food-technology-recipes-shopping-lists/
· Nutritional analysis software 
· Ridgwell nutritional analysis software 
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