Subject Year Curriculum Overview- Food and Nutrition Yr11 AQA
	
	Autumn 
	Spring 
	Summer

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

	Topic 

	Food Provenance
	Food production
	NEA task
	Revision

	

	Critical Prior Knowledge 
	To have a basic understanding of where food comes from and an understanding of the terms sustainability and responsibly sourced.
	Understand basic food production and the concept field to fork.

	The ability to research, plan and prepare a range of dishes independently. To manage a variety of practical tasks to a time plan.
	Prior knowledge from previous units of work and NEA tasks.
	

	Overall Intent
(Big ideas and key concepts)

	Learn about the environmental issues associated with food.


	Learn about home and commercial food production.
	Assessment of food preparation 35% of total GCSE. Ability to independently demonstrate understanding of the course and developed practical skills. To plan, prepare and present three dishes.
	Revision for the final paper.
Exam practice.
Looking at mark schemes and model answers.
	

	Essential
Knowledge milestones 
(What students must master)


	Seasonal foods.

Sustainability and sustainable methods of farming.

Transportation of food and food miles.

Organic foods.

Why buy local.

Food waste.

Environmental issues relating to food packaging.
	Understand the terms primary and secondary processing.

Milling of wheat.

Heat treatment of milk.

Secondary processing of flour into bread and pasta, milk into cheese and yoghurt and fruit into jams.
	Choose a task from the selection from the exam board.

Research the task.

Choose 3-4 dishes that demonstrate a wide range of technical skills.

Demonstrate these skills, such as filleting a fish.

Complete evaluations of the dishes.

Refine and plan a final menu of different dishes demonstrating the same skills.

Make the final menu under exam conditions.
	Key topics:
Food nutrition and health.
Food science.
Food safety.
Food choice.
Food provenance.

Demonstrate knowledge and understanding of nutrition, food, cooking and preparation.

Apply knowledge and understanding of nutrition, food, cooking and preparation.

Analyse and evaluate different aspects of nutrition, food, cooking and preparation including food made by self an others.
	

	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 
https://www.bbc.co.uk/bitesize/guides/zkmpwty/revision/3 

	Mode of Retrieval 

	Class notes and mini written assessments.

Practical tasks.
	Class notes and mini written assessments.

Practical tasks.
	NEA assessment task. Internally moderated.
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	ECC Student Characteristics


	
	
	
	
	
	

	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.




