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Food and Textiles Department
Key Stage 5:  WJEC Level 3 Certificate and Diploma Food Science 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. 


	
	Year 12: Certificate
	Year 13: Diploma

	Curriculum
Overview
	Unit 1
The purpose of this unit is for learners to develop an understanding of the nutritional needs of specific target groups and plan and cook complex dishes to meet their nutritional needs
	Unit 2
Students will develop an understanding of hazards and risks in relation to the storage, preparation and cooking of food in different environments and the control measures needed to minimise these risks. From this understanding, learners will be able to recommend the control measures that need to be in place, in different environments, to ensure that food is safe to eat.
	Unit 3
The aim of this unit is for learners to use their understanding of the properties of food in order to plan and carry out experiments. The results of the experiments would be used to propose options to solve food production problems.

	Nutrition
	· AC2 understand properties of nutrients
· AC2 application of the properties of nutrients
· AC2.1 explain how nutrients are structured
· AC2.2 classify nutrients in foods
· AC2.3 assess the impact of food production methods on nutritional value
· AC3 understand the relationship between nutrients and the human body
· AC3 Application of the relationship between nutrients and the human body
· AC3.1 describe functions of nutrients in the human body
· AC3.2 explain characteristics of unsatisfactory nutritional intake
· AC3.3 analyse nutritional needs of specific groups
· AC3.4 assess how different situations affect nutritional needs
· AC4 understand the planning of nutritional requirements
	
	

	Food Science
	
	· AC1 Knowledge and understanding of Micro-organisms
· AC1.1 properties of micro-organisms
· AC1.2 changing conditions and effect on growth of microorganisms in different environments
· AC1.3 how microorganisms affect food quality
· AC1.4 how preservation methods prevent the growth of micro-organisms
· AC2 Knowledge and understanding of food induced ill health
	· AC1. Understand the scientific properties of food
· AC1.1 explain how food properties can be changed
· AC1.2 explain variables that affect physical properties of food
· AC2 be able to scientifically investigate changes to food
· AC2.1 set success criteria for scientific investigations
· AC2.2 obtain outcomes from scientific investigations
· AC2.3 record outcomes of investigative work
· AC2.4 process data
· AC2.5 review suitability of investigative methods
· AC3 be able to solve food production problems
· AC3.1 analyse food production situations
· AC3.2 propose practical options to solve food production problems
· AC3.3 scientifically justify proposed options

	Planning
	· AC4 be able to plan nutritional requirements. Analysis of nutritional needs, calculation of nutritional requirements for specific groups/ individuals
· AC4.1 evaluate fitness for purpose of diets
· AC4.2 calculate nutritional requirements for given individuals
· AC5 be able to plan production of complex dishes. Interpretation and planning of menus/ food production (select appropriate dishes and produce a detailed plan)
· AC5.1 interpret recipes for complex menus
· AC5.2 plan production of dishes
· AC5 understand the planning food production/ menus
· Understand the monitoring of food production
	
	· 

	Advanced food preparation techniques
	· AC6 Knowledge of advanced food preparation, production and presentation techniques
·  AC6 be able to cook complex dishes
· AC6.1 use tools in preparation of commodities
· AC6.2 use advanced techniques in preparation of commodities
· AC6.3 assure quality of materials to be used in food preparation
· AC6.4 use advanced techniques in cooking of commodities
· AC6.5. present cooked complex dishes using advanced presentation techniques
· AC6.7 monitor food production 
	
	· 

	Food Safety
	· AC1 understand the importance of food safety.
· AC1 Food safety - analysis of food safety risks
· AC1.1 Explain how individuals can take responsibility for food safety
· AC1.2 explain methods used by food handlers to keep themselves clean and hygienic
· AC1.3 explain methods used to keep work areas clean and hygienic
· AC1.4 analyse risks associated with food safety 
Food safety practices
· AC6.6 use of food safety practices

	· AC1 Application of knowledge of Micro-organisms
· AC1.1 describe properties of micro-organisms
· AC1.2 assess how changing conditions affect growth of microorganisms in different environments
· AC1.3 explain how microorganisms affect food quality
· AC1.4 assess how preservation methods prevent the growth of micro-organisms
· AC2 Food induced ill health
· AC2.1 the physiology of food intolerances
· AC2.2 the physiological basis of food allergies
· AC2.3 the physiological basis of food poisoning
· AC2.4 the symptoms of food induced ill health
· AC2 Application of knowledge of food induced ill health
· AC2.1 explain the physiology of food intolerances
· AC2.2 explain the physiological basis of food allergies
· AC2.3 explain the physiological basis of food poisoning
· AC2.4 describe the symptoms of food induced ill health
· AC3 Food safety risks and control
· AC3.1 food safety hazards in different environments
· AC3.3 control measures used to minimise food safety risks
· AC3 Production of Hazard Analysis and Critical Control Point (HACCP) chart - Identification of food safety risks and suggestions of controls
· AC3.1 describe food safety hazards in different environments
· AC3.2 assess risk to food safety in different environments
· AC3.3 explain control measures used to minimise food safety risks
AC3.4 justify proposals for control measures in different environments
	· 

	Evaluate
	· Evaluation of diets – (how well do they meet nutritional needs)
· Evaluation of own performance, skills and outcomes

	· Evaluation of Food Safety control measures
· Assessing risks to food safety
· Identify control measures to minimise the risks
· Evaluating the effectiveness of the control measures
· Using the evaluation to select and justify control measures to minimise the risks to food safety.
	· 

	Assessment.
Pupils will be assessed using a range of methods.
	Unit 1: Meeting Nutritional Needs of Specific Groups will be both internally and externally assessed. 
Details of the external assessment are as follows: 
• 90 minute examination; plus 15 minutes reading time
• Total of 90 marks • Three sections on each paper
 • Section A is short answer questions 
• Section B is extended answer questions 
• Section C relates to a case study
The coursework unit is internally assessed and externally moderated. All assessment are conducted under controlled assessment conditions and controls have been determined for each stage of the assessment process: task setting, task taking and task marking.
	· Unit 2 Ensuring Food is Safe to Eat is externally assessed
· An assignment will be produced each academic year 
· It is an eight hour timed, supervised assessment
	· Unit 3 is internally assessed and externally moderated. All assessment must be conducted under controlled assessment conditions and controls have been determined for each stage of the assessment process: task setting, task taking and task marking.

	Feedback
	· Verbal feedback: Learners will receive verbal feedback based on test results, skills and outcomes.  Clear targets for development and improvement will be communicated.
· Examination question/tests: Examination style questions/tests will be set frequently.  Feedback will be stated related to examination mark schemes.
· Self-assessment: students will assess their own work against mark schemes to support DIRT feedback.  
· Extended questions: Detailed feedback will identify the strengths and areas for improvement. Feedback will relate to examination mark schemes. 
· Coursework: Work will be frequently monitored.   Work will be monitored at key points.  Feedback will identify strengths and will follow the JCQ regulations.
· Feedback via TEAMS: students will receive instant feedback on quizzes/MCQ questions – explanations of answers will be provided for each question.

	Homework
	Frequency: Homework tasks will be set on a weekly basis. Students will spend 1 hour per lesson on extended learning tasks.  Extended learning may be on TEAMS as appropriate based on the content covered during lessons.
Types of tasks:
· To embed key subject content in long term memory.
· Learning and revision for class tests and examinations e.g. cue cards.
· To prepare and answer questions based on subject content.
· MCQ questions to test key threshold concepts and misconceptions.
· Extend learning and reinforce key terminology in class e.g. to practise examination questions.
· Research in preparation for future tasks.
· Plan and evaluate practical task.
· Answer examination questions.
· Completion of coursework tasks e.g. research skills, evaluation of practical tasks etc.
· Extension of learning from the lesson e.g. questions related to key learning.
· Write exam based essays.

	How can I support my child?
	· Discuss practical work and progress on a weekly basis
· Encourage students to make dishes at home.
· Attend parents’ evening and contact school if any problems arise
· Support with revision
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