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 FOOD PREPARATION AND NUTRITION– Curriculum vision and Intent   
Our curriculum plans on giving students knowledge about Food in its widest sense and build a wide range of food preparation skills. It focuses on making informed choices, planning for different nutritional and dietary needs, celebrating British and 
world cuisines. This course unpicks the story of food from “farm to fork” and everything in between. It explores how food is processed. By the end of Year 11, Food preparation and Nutrition students will have a deep understanding of the global 
environment and its natural resources and how to become informed and thoughtful consumers of food. They will have a clear understanding of how ingredients work and how to prepare and enjoy food without damaging the planet. Students will 
learn about the factors that affect food choices and their impact on people’s health and wellbeing. At the end of their time at Magna Carta, students will be able to use a wide range of tools and equipment safely and efficiently. Food and nutrition is 
an integral part of life, so our students will be equipped with a wide range of practical lifelong skills.  
 
Our hope is that students will take our subject at post 16 and beyond or use the skills developed to complete apprenticeships in a related field. Food Preparation and Nutrition is a subject where the skills developed impact on everyday lives, so 
students should be able to cook delicious meals that fit in with their dietary and nutritional needs. They should have an awareness of food from different parts of the world and have deep respect for the planet that provides food. They must be 
rigorous protectors of the planet 
 

 

 

 OUR Y11 
INTENT 

  
Year 11 is about cementing the knowledge learned from years 7 – 10 and putting this into practice. Students have learned what food is, why we need it and how it affects our health. They will showcase and develop highly 
technical practical skills and explain the science behind ingredients used. Students will have detailed knowledge of how food is produced and sold and how to implement the best meal choices for different dietary and 
nutritional needs. In this final year of the course, student will complete two Non Examination Assessment tasks on food science and practical making skills. Student will become close critics of their own work and evaluate 
and suggest ways of developing their work even further. They will also seat their final written exam.  
 

 

 

 OUR Y10 
INTENT 

 
Year 10 marks the beginning of the GCSE course in Food Preparation and Nutrition. Students consolidate all that they have learnt from Year 7.They complete all  GCSE content on  Food Science, Nutrition and Health, Food 
Safety, Food  Choice, Food Provenance and complex food preparation skills. By the end of year 10, students will be confident in their knowledge enough to take a GCSE full paper and NEA practice tasks. This year the 
students will build on knowledge taught in previous years to be confident in themselves and in their deep rooted knowledge ready for their future learning and progress. By the end of year 10, the students will have 
developed their problem solving skills and be able to confidently create products based on consumer wants and needs. Students in year 10 will also be able to evaluate their own work objectively and identify how to improve 
and develop their products. They should be confident with shopping, costing meals, nutrition analysis and make sustainable choices. By this stage, some students will have decided on pursuing courses in Food and Nutrition 
at college and an opportunity will be availed to visit a post 16 college for a taster day. 
 

 

 

 OUR Y9 
INTENT 

 
In Year 9, Food Prep student will be confident cooks who are able to and make skilled dishes and use all kitchen equipment safely. They should take risks and design their own dishes based on their knowledge on the 
functioning properties of ingredients. Student should be able plan an event in detail, including costing, portion control and nutrition analysis using computer software. By Year 9, some students will decide on taking Food 
Prep as a GCSE option and will build on their practical skills even more. Students will explore food provenance in detail and analyse both primary and secondary processing of food. Student will carry out food science 
experiments, for example “enzymic browning” in fruit and vegetables- how and why it happens and how to prevent it. 

 

 

 OUR Y8 
INTENT 

 

 
In year 8 Students will recap hygiene and safety in the kitchen and build on it more by exploring pathogenic bacteria and how to prevent food poisoning when preparing and handling different foods. Students will learn how 
ingredients combine and work together scientifically to produce new products, for example, how flour and fat are combined through shortening to make pastry. In Year 8, Food Prep students should be able to use equipment 
such as food processors and temperature probes confidently and safely. Students explore food from around the world and focus on a country of their choice and research the culture, ingredients used and culinary practices 
from that country. Students will learn about dietary needs for different ages and health requirement. They must be able to plan and make a meal that is suited for a specific dietary requirement. Students should be able to 
make informed food choices based on their knowledge of the Eat well Guide and the ability to read and follow food labels accurately. 
 

 

 OUR Y7 
INTENT 

In Year 7, students are introduced to the Food Room and are taught about identifying and controlling hazards and basic food hygiene. They should be able to use basic kitchen tools and equipment safely, 
including weighing and measuring accurately using both manual and digital scales and use of the hob, grill and oven independently. Students will analyse the Eat Well guide and apply it in real life situations 
and be able to explain the dangers of unhealthy food choices. By the end of the rotation, Food Preparation and Nutrition students must be able to prepare most fruit and vegetables and make a meal that is 
balanced and test food for readiness. They should be able to handle and prepare both low and high risk food safely. 

 


