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Years 7 to 9 a range of  
dishes and skills will be 

practised alongside 
theory

In Year 7 
learners  will  

develop basic 
understanding 

of nutrition 
and culinary 

skills. 

KS3 – Food Preparation and Nutrition

Equipment and cooking safety

Bacteria and Hygiene

Food Safety

Cross Contamination 
and the 4C's

The Eatwell Guide

Eat Well guide
Food Groups

Macronutrients
Micronutrients

Balanced diet

Bacteria

Danger 
zone

Binary fission

Conditions for bacteria to grow

In Year 8 learners 
will develop 
confidence in  
cooking a range 
of dishes and will 
make informed 
decisions about 
food choice. 

Special diets and religion

•Cleaning & Sanitising 
•Personal Hygiene 
•Food Storage 
•Temperature Control 
•Food Handling

Sensory 
Analysis

Nutrients & Energy Balance

Food Journey

Protein

Fats

Carbohydrates

Enzymic 
browning

Non enzymic browning
- Caramelisation
- - Dextrinization

- Maillard reaction

Organic 
farming

Seasonal 
Foods

Fairtrade 
ethics

Primary 
processing

Primary & 
Secondary
processing

3.4

Fats and 
Sugars

Food labels

Food poisoning

Cooking methods & Food Science

Proteins:
- Denaturation
-Coagulation

Food Science

KS4 – Food Preparation and Nutrition

Fats
Shortening

Gelatinise –
sauces

Raising 
agents

Healthy Eating 
– Recap eat 

well guide and 
nutrition

Vitamins & 
Minerals

Water

1.4 Food Safety

1.1 The structure of the 
hospitality and catering industry

1.2.1. The operation of front 
and back of house

1.4.1 Food 
related causes of 

ill health

1.4.3. Food 
Safety 

legislation
1.4.2 

Symptoms 
of food 

induced ill 
health

Common 
types of food 

poisoning
1.4.4. The role and 

responsibilities of the 
environmental health 

officer (EHO)

Unit 1
1.2.2.

How hospitality and catering provision 
meets customer requirements

1.2.3.
Recommend options for 

hospitality provision

3.4 Unit 1

June

Year 10 a range of 
dishes and skills will be 

practised alongside 
theory in preparation 

for GCSE exam

3.4Unit 2

February 

1.3.1
Personal safety risks 

and control measures 
in hospitality and 
catering provision

1.3.2.
Food Safety

HACCP

1.2 Understand how hospitality 
and catering provisions operate

1.1.1 Hospitality and Catering 
providers

1.1.2. Working in the Hospitality 
and Catering Industry

1.1.3 Working conditions in the 
Hospitality and Catering industry

1.1.4 Contributing factors to the success of 
Hospitality and Catering Provision

Unit 2

May 

3.4Unit 2

September Unit 2

Macro nutrients
Micro nutrients

Production plan

Factors affecting menu choice
M
O
C
K

In Year 9 
learners  will  

explore the 
science 
behind 

cooking and 
will gain 

understanding 
of 

commodities 
and 

sustainability

Cost
Portion control
Time of day
Customer needs
Equipment
Skills
Time available
Environment
Waste

Decision making
Time management
Organisation
Planning


