
Autumn term
1st half

Practical
• Chi l led lemon flan
• Jambalaya
• Al l  in one chocolate orange cake
• Roasted vegetable flan / quiche

Nutri tion and Health
• Protein
• Fats
• Carbohydrates
• Vitamins
• Minerals
• Water

Practical
• Cheese and vegetable pasties
• Puff pastry cheese twists
• Gingerbread cake
• Swiss roll / Yule Log

Food Science
• Why food is cooked  / heat transfer
• Selecting appropriate cooking methods
• Functional / chemical properties of food
• Proteins

Autumn term
2nd half

Food Safety
• Micro-organisms and enzymes
• The signs of food spoilage
• Micro-organisms in food production
• Bacterial contamination
• Buying and storing food
• Preparing, cooking and serving food

Practical
• Irish soda bread
• Fishcakes
• Cottage pie
• Chelsea Buns

Spring term
1st half
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Practical
• Spring time chicken
• Chicken Kiev
• Pasta Making
• Lasagna

Spring term
2nd half

Food Provenance
• Food sources
• Food and environment
• Sustainability of food
• Food production
• Technological developments associated with better health and food 

production

Practical
• Choux Pastry
• Pavlova 
• Chocolate fondant (Lava cakes)

Summer term
1st half

Non-Exam Assessment Mock
Food investigation Task

Non-Exam Assessment Mock
Food preparation task

Summer term
2nd half

• Resilience
• Team work
• Tolerance
• Independence 

• Valuable life skills
• Importance of 

health

• Resilience
• Team work
• Tolerance
• Independence 

• Resilience
• Team work
• Tolerance
• Independence 

• Valuable life skills
• Importance of 

health

NEA (practice)

Practical

Theory

Capital and 
Careers

RSE

Enrichment

Character

End of 
term 
test

Y10 mock 
exam

• Resilience
• Team work
• Tolerance
• Independence 

• Valuable life skills
• Importance of 

health

• Resilience
• Team work
• Tolerance
• Independence 

• Valuable life skills
• Importance of 

health

Food choice
• Factors that influence food choice
• Food choices
• Food labelling and marketing influences
• Traditional cuisines
• Sensory evaluation

• Valuable life skills
• Importance of 

health

Possible enrichment 
opportunities 
including trips to 
restaurant, EHO visit

• Personal safety in 
relation to diet

• Lifestyle choices 
in relation to diet 
and budget

• Making informed choices
• Energy needs
• Nutri tional analysis
• Diet, nutrition, health

• Carbohydrates
• Fats and oils
• Raising agents



Autumn term
1st half

Food preparation task NEA 2
• Section A
• Section B

MOCK EXAM !

Autumn term
2nd half

Food preparation task
• Section C
• Section D
• Section E

Spring term
1st half
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MOCK EXAM 2
Revision 
• Food nutrition and health
• Food Science 

Spring term
2nd half

Revision
• Food Safety
• Food choice

Summer term
1st half

EXAMFood Preparation and Nutrition FINAL

Summer term
2nd half

• Intro to NEA 1 Food Investigation
• Section A
• Section B
• Section C

• Determination 
• Resilience
• Diligence
• Enthusiasm
• Independence 

NEA course work encourages Character including: Resilience, Consistent, Expressive, problem solver, Independence, 
accountability, Creative thinking, problem solving, Empathy, time management, communication skills, to be adaptable. 

• Determination 
• Resilience
• Diligence
• Enthusiasm
• Independence 

• Determination 
• Resilience
• Diligence
• Enthusiasm
• Independence 

• Determination 
• Resilience
• Diligence
• Enthusiasm
• Independence 

Revision on NEA 1 Topics – find out tasks on 1st 
September
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