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Our Vision/Intent 
 

Students at SNHS really enjoy studying Food Preparation and Nutrition, especially the practical element 

of the subject. As part of their work with food, pupils will be taught how to cook and apply the principles 

of nutrition and healthy eating. Instilling a love of cooking in pupils will also open a door to one of the 

great expressions of human creativity. Learning how to cook is a crucial life skill that enables pupils to 

feed themselves and their future families affordably and well.  

 

Pupils will be taught to understand and apply the principles of nutrition and health, focusing on the 

Eatwell Guide. They will be given the opportunity to cook a repertoire of predominantly savoury dishes, in 

a safe environment, so that they are able to feed themselves and others a healthy and varied diet. 

Students will  become competent in a range of cooking techniques, for example, selecting and preparing 

ingredients; using utensils and electrical equipment; applying heat in different ways; using awareness of 

taste, texture and smell to decide how to season dishes and combine ingredients; adapting and using 

their own recipes. 

 

By the end of KS3 pupils will understand why it is so important to eat a healthy varied diet and how to 

achieve this using the Eatwell Guide as a model. They will appreciate where food comes from and the 

impact this can have on the environment. This links with our whole school principle of the importance of 

locality. Students will gain an understanding of food safety and know how to apply the principles of food 

safety in their practice. They will also gain knowledge of a wide range of ingredients and culinary 

traditions from countries around the world. 

 

 

 

The Principles which Underpin our Curriculum 
 

Students learn in a variety of ways, one of which is ‘Think, Say, and Do’. A new concept is introduced; 

students are given tasks (questions, quizzes, etc.) to make them think more widely and deeply about the 

concept and link to existing schemas. The ‘say’ aspect comes from paired work and students explain 

what they think they know to their partner. Practical tasks help to embed knowledge and skills into the 

long-term memory. The start of every lesson involves revisiting what we learned last lesson, to help 

children remember, so knowledge is not forgotten and is easier to retrieve. Teacher demonstrations of 

practical tasks are very important for health and safety. Food teachers also use this time to make links 

back to the theory of Nutrition and Health as well as environmental issues which link to topics taught in 

Geography.  

 

In year 7 the foundations are laid, introducing the basic skills and knowledge needed to complete a wide 

variety of tasks. Knife skills and Food Safety are introduced right at the start of year 7 and repeated 

throughout KS3 and KS4. The Eatwell Guide is also revisited in several lessons throughout years 7 to 11. 

Preparation and cooking of raw meat is not introduced until year 8, by which time knife techniques will 

be second nature. In year 9 students build upon these basic skills to make more complicated recipes and 

learn new skills which are more challenging such as pastry. Topics which were introduced previously are 

revisited in year 9 such as Food provenance, Nutrition and Food safety. The more complex aspects of 

Food Science are not introduced until year 10 as these ideas are more difficult to grasp and link to 

knowledge from other subjects such as Science. 
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The Research behind our Rationale 
 

In order to create an effective curriculum I have consulted research on Rosenshine’s principles of 

instruction, Dylan Wiliam’s Formative Assessment Strategies and Arthur Shimamura’s model for 

memory and how our brains work as we learn. Shimamura’s ideas are expressed through the acronym 

MARGE (Motivate, Attend, Relate, Generate, Evaluate). Rosenshine teaches us that we need to let the 

students know where they are going, topic journeys will help with this as well as success criteria. I agree 

with his idea of providing scaffolds for difficult tasks to help students learn, so that in the future the 

“temporary supports” can be removed and the students still know how to reach the end point, with 

enough practice. 

 

Curriculum choices are based on National Curriculum and AQA Specification. Our student cohort is 

diverse so they can see why it is important to learn about food and beliefs from other cultures. Living in 

Huddersfield, which is diverse, provides a great opportunity to source ingredients and look at cooking 

methods which are specific to other countries and cultures. 

 

 

Key Stage Three 

 
Food at key stage three follows the National Curriculum and incorporates some additional work looking 

at Careers, Functions of ingredients and Food styling. Food Preparation and Nutrition (FPN) opens a door 

to so many careers, much more than simply becoming a chef. Food styling allows students to be really 

creative and imaginative. Learning about the functions of ingredients helps children to understand the 

“why” so they are able to modify and adapt existing recipes as well as build their own. The Kirklees Young 

Chef competition is an excellent opportunity for year 9 to test themselves and compete against other 

schools in Kirklees. 

  
By the end of KS3 students will have the necessary skills and knowledge to make informed decisions on 

what eat and how to cook so they are able to feed themselves and their own future families. They are 

also aware of diet related diseases, where food comes from and how food production affects the 

environment. They are given the opportunity to modify recipes to suit special diets. My vision is for all 

students to become confident in choosing what to eat, with the necessary skills needed to be able to 

cook healthy, nutritious meals from scratch, without the need to rely on fast-food, take-aways or ready-

meals. 

 

 

Year 7 

The Food classroom setting in Secondary School is new to students in transition. In order to bridge the 

gap, students in year 7 begin with a group work tasks, then paired tasks and finally move on to working 

more independently. We teach the basics from the start of year 7 including Health and Safety and knife 

skills so that all students start from the same place. If any students are repeating knife skills this won’t 

hold them back as practice makes perfect and the students are given a variety of tasks to demonstrate 

the same skill. During transition we find out what they have already learned and practiced at Primary 

school in terms of Food lessons. 

 

Topics covered in year 7 are delivered in the following order: Health and safety; An overview of the 

Eatwell Guide and top tips for healthy eating. These two topics lay the foundations for FPN and this 

knowledge is needed for progression throughout the next 5 years. Food safety and bacteria; Knife skills, 

Applying heat in different ways by using the grill, the hob and the oven (these are spread across 6 
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lessons so as not to overload the memory, as suggested by Rosenshine’s research); The rubbing-in 

method, gluten and shortening; High Risk foods which links back to food safety; Food Provenance; 

Celebrations. A review of the Eatwell Guide is half-way through the SOL to help embed knowledge by 

revisiting the previous 6 weeks of lessons. The penultimate weeks lessons involve a review of everything 

covered in year 7 and an assessment. The 5 sections of the Eatwell Guide are covered one section at a 

time spread over weeks 3 to 7, again so as not to overload and build deeper knowledge. Food 

Provenance is introduced lightly in year 7 in preparation for year 8 work which looks at this in more 

detail. 

 

Knowledge: Students will learn about healthy eating and Nutrition linked to each section of the Eatwell 

Guide. To begin with we cover information about bacteria, how to store and prepare food safely and how 

to avoid cross-contamination. Sensory analysis is introduced. Modifying recipes is mentioned for variation 

of individual needs, functions of ingredients, cake-making methods and Food Provenance are all covered 

in year 7. 

Skills: Knife techniques (bridge and claw), using the gill, the hob, the oven, boiling, combining 

ingredients, weighing and measuring, rubbing-in, shaping, manipulating sensory properties. 

 
 

 

 

Year 8 
 

The main topic running through year 8 Food Preparation and Nutrition is food from around the world 

(cultural capital). Each week introduces a new country with recipes, ingredients and methods linking to 

this country. Preparing meat is not introduced until year 8, building upon both cross-contamination and 

knife skills taught in year 7. Food provenance is revisited looking at where food comes from and how this 

affects the environment including food miles, seasonality and Fairtrade. The melting method is new to 

year 8 linking to the cake-making methods taught in year 7 (all-in-one and rubbing-in). Bread making is 

another new skill for year 8 and gives the opportunity to learn about gluten formation and introduce 

raising agents, yeast. 

 

Knowledge: Students will revisit the Eat-well guide and healthy eating in order to develop and strengthen 

their understanding of the need for a balanced diet and the potential long term effects of a poor diet. 

Diet-related diseases are new in year 8, not taught in year 7 but link back to healthy eating. Year 8 

students learn about different ingredients and foods from around the world. This links nicely to food 

choice and religion. Homework tasks include reading for interest, for example a news article suggesting 

that insects could provide protein for future generations or urbanised farming. Students will also become 

familiar with the wide range of careers linking to FPN (chillededucation.org and tastycareers.org.uk). 

  

Skills: Students will learn how to prepare meat, marinate, use fat based cooking methods, use the hob, 

make and shape a dough, how to make a reduction sauce and chocolate decorating techniques. Other 

skils previous learned in year 7 are revisited.  

 

 

Year 9 
 

In year 9 students revisit the topics of Food Nutrition and Health, Food Choice, Food provenance, Food 

safety including food poisoning and Sensory evaluation including ranking and rating tests. Food 

processing and production is taught towards the end of year 9 where students learn about Primary and 

Secondary processing as well as fortification. They need to understand the role of nutrients in the body 
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first before moving on to fortification. The reasons why food may be fortified are introduced earlier when 

they learn about food insecurity and special diets. Sensory evaluation knowledge in year 9 goes deeper 

than year 7/8 by looking into why and how this is used in the food industry, linking to careers. 

Deeper knowledge of macronutrients and micronutrients is delivered in year 9, linking to diet-related 

health/diseases, nutritional needs of different life-stages, making informed food choices and energy 

needs. This allows for the ability to plan meals for different groups. Other knowledge includes factors that 

influence food choice, special dietary needs including allergies and Intolerances, types of vegetarians, 

Farming methods and GM foods.  
 
Skills from previous years are revisited and some new skills are introduced: Preparation of high risk 

foods, piping, baking, weighing and measuring, use of raising agents, sauce-making methods (roux), 

making, shaping and finishing a dough, test for doneness and nutritional analysis. 

 

By the end of year 9 students will have studied the 5 core topics needed to progress into year 10; Food, 

nutrition and health; Food science (briefly); Food safety; Food choice and Food provenance. They will have 

mastered the basic skills and some of the more complex skills including bread and short-crust pastry. 

 

Key Stage Four 

 

The AQA KS4 Food Preparation and Nutrition course equips students with an array of culinary 

techniques, as well as knowledge of nutrition, food traditions and kitchen safety. This course is suitable 

for high prior attainers at KS2, therefore suitable for both the student profile and classroom facilities 

(domestic kitchen) at SNHS. It will inspire and motivate students, opening their eyes to a world of career 

opportunities and giving them the confidence to cook with ingredients from across the globe. It is an 

exciting and creative course which focuses on practical cooking skills to ensure students develop a 

thorough understanding of nutrition, food provenance and the working characteristics of food materials. 

At its heart, this qualification focuses on nurturing students' practical cookery skills to give them a strong 

understanding of nutrition. The skills are integrated into five core topics: Food, nutrition and health; Food 

science; Food safety; Food choice and Food provenance.  

 

Upon completion of this course, students will be qualified to go on to further study, or embark on an 

apprenticeship or full time career in the catering or food industries. They will become independent 

learners with the knowledge to feed both themselves and others a varied, balanced, healthy diet. They 

will have the ability to solve problems and develop into keen young cooks with skills for life. This 

specification has many cross-curriculum links including Science investigations, environmental issues in 

Geography, statistics and analysis in Maths as well as the human body in Biology and P.E.  
 

 

Year 10 
 

Transition to KS4 is effective because the basic knowledge and skills were embedded in KS3. Year 10 

builds on the skills learned earlier and introduces more complex skills, the skills needed to achieve high 

marks in year 11 NEA2, such as filleting a fish and jointing a chicken, choux pastry, decorating and 

finishing techniques. Products are made without the need for standard components, e.g. fresh pasta 

made from scratch with a filling and a sauce. 

 

Year 10 FPN exposes students to each of the 12 practical skills listed in the specification as well as skills 

needed to answer written exam questions. The topics covered include a deeper understanding of Food 

Safety and Food Science. Food science includes lots of complicated aspects linking to Chemistry and 
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Biology. Other topics which we revisit this year include Food Nutrition and Health, Food Choice, Food 

Provenance and preparation for the Non-Exam Assessments (NEAs) in year 11. Beyond the exam 

specification students are given the opportunity to enter Kirklees Young Chef Competition.  

 

The topics are ordered in a way that allows new topics to be taught in detail and more familiar topics to 

be revisited and built upon. For example, students need a good understanding of the topic Food Science 

(the functional and chemical properties of food) before they can attempt a Food investigation (practice 

NEA1). Another example is that students need to be familiar with macronutrients, micronutrients and 

nutritional needs before attempting a practice NEA2. They also need to have practiced all of the skills 

before they can perform well in a practical exam, which forms part of NEA2. 

 

 

Year 11 

In year 11 the exam board releases two Non Exam Assessment tasks, NEA 1 in 

September and NEA2 in November. By the end of year 10 students have covered all 5 of 

the core topics in the specification and completed practice NEA tasks including a mock 

practical exam. 

 

NEA1 is a science investigation, students cover Food science in great detail in year 10 to 

prepare them for this. Students have to write a report including research, a hypothesis, 

investigations, analysis and evaluations. NEA2 is a food preparation task released on the 

1st November. This includes research, practical tasks demonstrating skills, a time-plan, a 

three-hour practical exam and an evaluation. The practical exam is at the end of February 

to allow students enough time to evaluate their dishes. This in turn allows teachers 

enough time to mark and moderate the NEA tasks before the marks have to be submitted 

to the exam board. This defines the order of the FPN course in year 11. 

 

In and amongst the NEA tasks, we revisit and revise all 5 core topics from the 

specification. Year 11 students are also given the opportunity towards the end of the year 

to revise and practice exam techniques, ready for their written exam in June, worth 50%. 

 


