KS3 FOOD CURRICULUM
FURTHER STURY CAREER PATHS
KS4 Food and Chef, Catering,

Nutrition Hospitality,
Dietitian

Assessment: practical
production — carrot cake, soda

bread .
Assessment: end of rotation

assessment on the knowledge

Design task ! ) ¢
covered in this rotation

Assessment: pastry
production

Pastry

Qdifferent pastry types
Qdoughs

Qpastry ingredients
Qraising agents
Qfood preparation
Qfood production

Assessment: practical

production - light lunch Assessment: end of rotation

assessment on the knowledge
covered in this rotation

Qfood types

YEAR

Qhealthy eating
Qsustainability

Assessment: end of rotation
assessment on the knowledge
covered in this rotation

for focaccia

Assessment: practical
assessments covering the
production of scones, bread rolls,
layered salad and burgers

Assessment: baseline test
establishing prior knowledge,
learning and experiences

MAP
SKILLS

Creative production
and design,
evaluation

Assessment: target group food
planning and design

Practical assessment:
chocolate mousse

Design

Oplan and design a
dish for a specific
purpose

Qtarget groups

Ofood preparation

Odecorative
techniques

Quse of flavours

Quniformity

Transition and Consolidation from Year 7

Qhygiene and safety

QFairtrade ingredients

Assessment: practical assessment

FOOD SKILL

Weighing and Measuring

FOOD SKILL

Nutrition Analysis

FOOD SKILL

Evaluation

FOOD SKILL

Preparation and
Production




KS4 FOOD CURRICULUM MAP
FURTHER STUDY  CAREER PATHS SKILLS

Level 3 Food Hygiene Chef,‘Ca?ering, Crt:la(tilve. production
Level 3 Food Safety Hospitality and design,
evaluation

Level 3 Food Science
and Nutrition

Assessment: Research investigation, analysis
and evaluation, researching the task,
demonstrating technical skills, planning for the
final menu, making the final dishes

analyse & evaluate

Assessment: Theory written assessments
on environmental impact and sustainability
of food, food production and processing

NEA COURSEWORK UNITS 1 AND 2 FOOD PROVENANCE
Revision Qfood investigation Qenvironmental impact
and Qfood preparation _ and sustainability of food
i i Qapply knowledge and understanding of Qfood production and
Examination nutrition, food, cooking and preparation processing
Practice QOplan, prepare, cook and present dishes, Qenvironmental issues
combining appropriate techniques associated with food -
Qanalyse and evaluate different aspects of seasonal, sustainability,
nutrition, food, cooking and preparation of food transportation, organic,
waste and carbon
footprint
Assessment: practical Uthe impact of food and
) food production food security on local
Assessment: theory written assessments on the and global markets and
principles of food safety, communities
food spoilage and contamination Qfood, population and

sustainability

FOOD CHOICE

QOfactors affecting food choice

QBritish and international cuisine

Osensory analysis

QOfood labelling and marketing

Ofood choices related to religion, culture,
ethical and moral beliefs and medical
conditions

Assessment: practical
food production

Assessment: Theory written assessments on factors
affecting food choice

British and international cuisine, sensory analysis, food
labelling and marketing

Assessment: practical
food production

Assessment: theory Assessment: practical Assessment: theory

written assessments on food production written assessments on

cooking of food and mlcrlo.nutnents

heat transfer, functional nutritional needs and

and chemical properties health

of food

FOOD SKILL FOOD SKILL FOOD SKILL FOOD SKILL

Weighing and Measuring Nutrition Analysis Evaluation Preparation and

Production
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