Subject Year Curriculum Overview- Food and Nutrition Yr10 AQA
	
	Autumn 
	Spring 
	Summer

	
	Learning Cycle 1
	Learning Cycle 2
	Learning Cycle  3
	Learning Cycle 4
	Learning Cycle 5
	Learning Cycle 6
	Learning Cycle 7

	Topic 

	Micro and macro nutrients
	Nutritional needs and health.
	Food Safety
	Food choice

	Critical Prior Knowledge 
	Students will have had some experience of Food lessons over KS3. They will have experienced some practical lessons making simple sweet and savoury products, but not the normal tasks set in year 9 due to COVID restrictions.
A basic knowledge of healthy eating, nutrition, food choice, food commodities and food provenance.
	Understanding of what a ‘healthy’ diet is and the components of the eat well guide. Understanding of the functions of different food groups.




	Basic food science taught at KS3. In depth knowledge of nutrition function.
	Basic food safety and hygiene from KS3 and through practical lessons in KS4. Ability to identify when foods have spoiled, best before and use by dates.
	Understanding of different diets, eat well guide from KS3. Awareness of different cultures and foods. Understanding of food labelling from KS3 and earlier in the KS4 course.

	Overall Intent
(Big ideas and key concepts)

	Understand the requirements of the GCSE course Understand the term micro and macro nutrients. Begin to develop a knowledge of protein in the diet

Make a main course dish that is a good source of high biological value protein
.
	Introduce the topic 2.3 Nutritional needs and health.
Preparing for the NEA 2 task relating to a life stage and a specific diet.

	Introduce topic 3 Food science. And NEA.
	Learn about food spoilage and contamination. Learn about the principles of food safety.
	Factors affecting food choice.
British and international cuisine.

	Essential
Knowledge milestones 
(What students must master)


	Understanding how to handle raw chicken hygienically, test for readiness.

 Prepare a marinade correctly.

Make a main course dish that is a good source of high biological value protein.

Understand how a source of HBV protein that illustrates coagulation.

Understand how to write a time plan.

Learn about the components of a meal, portion, size and costings.
	Learn complex skills from a professional chef Jointing a chicken, deboning a chicken thigh Filleting a round fish: a mackerel.

Learn about careers in the hospitality industry.

Develop knowledge of fats in the diet. Reinforce knowledge of pastry making linking theory to practical: key vocabulary relating to food science and links to nutrition and healthy eating.


Relate the functional and chemical properties of food to their practical work.

Learn about carbohydrate in the diet.
	Work independently following a time plan. Evidence of dovetailing.

Learn the importance of vitamins in the diet.

Sauce making – starch based roux sauce.

Learn the importance of minerals in the diet.

Understand the importance of water in the diet.

Extend knowledge of sensory evaluation techniques.
	Understanding of government guidelines for a healthy diet.

Understand how nutritional needs change at different stages of our lives.

Understand about food preparation and presentation skills in readiness for the NEA Task. To include extending knowledge of dough-different types of pastry and pasta dough.

Understand special dietary requirements and understand how diet can affect health.


	Understand about energy needs.

Heat transfer through cooking.

Understand protein denaturation, protein coagulation, gluten formation, foam formation.

Understand how diet can affect health, including obesity, bone health and strokes.
	Understand about the cooking of food and heat transfer.

Learn about the choice of appropriate cooking methods.

Learn about the chemical and functional properties of food.

Understand what a raising agent is and why it’s used in recipes.

Understand the key words: food spoilage/
contamination/yeasts/moulds/ bacteria/enzymes/ micro-organisms/preserving


	Understand the different factors that may influence food choice.

How to cost a recipe.

How to modify the cost of a recipe.

Understand how food choice is influenced by religion and culture/ethical reasons/medical conditions.

Traditional British cuisine.

International cuisine.


	Cultural Capital



	Home - British Nutrition Foundation 
Dynamic Learning-link via the school website
British recipes - BBC Food
https://www.gov.uk/government/publications/the-eatwell-guide 
[bookmark: _GoBack]https://www.bbc.co.uk/bitesize/guides/zkmpwty/revision/3 

	Mode of Retrieval 

	Practical-preparation pf poultry, fish and vegetables. Piping potatoes.

Class notes and written tasks.
	Practical assessment: pastry and breads.
Revision notes/class work

	Practical assessment
Revision notes/class work

	Practical assessment
Revision notes/class work
Exam questions.
	Practical assessment
Revision notes/class work
Exam questions.
NEA task 2
	Practical assessment
Revision notes/class work

	Practical assessment
Revision notes/class work


	ECC Student Characteristics


	Integrity: value your work, produce the best you can, take pride in your work/presentation and efforts.
Resilient Individuals: Give your best, be positive, take on board feedback and move forward. Ask questions, be inquisitive. 
Creativity: experiment with ingredients, adapt recipes for different dietary needs,
Embrace Challenge: Push yourself out of your comfort zone, work with others, use new and unfamiliar resources/tools and materials. Take part in competitions and challenges.
Reflective learners: Reflective on successes and areas of development through each module, especially at the end of a practical piece of work or assessment.

	Connection to future learning
(When is this developed / revisited)?


	Knowledge and skills link to the NEA task and final end of year exam. Students refine and develop practical skills and knowledge to develop independence for the NEA tasks where they have to demonstrate their understanding of food and nutrition through experimental, practical and theoretical tasks and assessments.




