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FOOD | CURRICULUM SUMMARY | YEAR 7 

  

   

TOPICS 
Health and Safety 

Food Poisoning 
 

Cooking 
Techniques 

and heat 
transfer 

Principles of 
nutrition 

Seasonal & 
source of 

ingredients 

Sensory 
analysis 

Preparation 
and cooking 

Adapting 
recipes 

ASSESSMENT 

Quality of 
Outcome 

Work effort 
 

Quality of 
Outcome 

Work 
effort 

Quality of 
Outcome 

Work effort 
 

Quality of 
Outcome 

Work 
effort 

 

Quality of 
Outcome 

Work 
effort 

 

Quality of 
Outcome 

Work effort 
 

Quality of 
Outcome 

Work effort 
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  D&T Rotation – Projects undertaken on a carousel basis 
 

TOPICS Food safety 
Nutritional 

value of 
ingredients 

Food Science Planning 
Recipes 

Sensory 
analysis 

Combining 
skills 

Adapting 
recipes 

ASSESSMENT 

Quality of 
Outcome 

Work effort 
 

Quality of 
Outcome 

Work 
effort 

Quality of 
Outcome 

Work effort 
 

Quality of 
Outcome 

Work 
effort 

 

Quality of 
Outcome 

Work 
effort 

 

Quality of 
Outcome 

Work effort 
 

Quality of 
Outcome 

Work effort 
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   AUTUMN             SPRING                                                            SUMMER 

TOPICS Food Safety Food 
Spoilage Food & Nutrition 

Macronutrients 
& 

Micronutrients 

Water 
Emulsifiers 

NEA 1 
Practice 

Heat transfer 
Gelatinisation 

HOME LEARNING 
Weekly 
GCSE 

Questions 

Weekly 
GCSE 

Questions 
 

Weekly GCSE 
Questions 

 

Weekly GCSE 
Questions 

 

Weekly GCSE 
Questions 

 

Weekly 
GCSE 

Questions 
 

Weekly GCSE 
Questions 

 

ASSESSMENT 

Quality of 
Outcome 

Work effort 
 

Quality of 
Outcome 

Work 
effort 

Quality of 
Outcome 

Work effort 
 

   Year 9 
Assessment 

Quality of 
Outcome 

Work effort 
 

Quality of 
Outcome 

Work 
effort 

 

Quality of 
Outcome 

Work effort 
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  AUTUMN                                                                SPRING                                  SUMMER  

TOPICS Food Safety & 
personal Hygiene 

Bacterial 
contamination 

Informed 
food 

choices 

Food 
Labelling & 
Marketing 

Macronutrients 
Micronutrients 

Food 
Provenance 

NEA 1 
practice 

NEA 2  
practice 

HOME LEARNING Weekly GCSE 
Questions 

Weekly GCSE 
Questions 

 

Weekly 
GCSE 

Questions 
 

Weekly 
GCSE 

Questions 
 

Weekly GCSE 
Questions 

 

Weekly 
GCSE 

Questions 
 

Weekly 
GCSE 

Questions 
 

Weekly 
GCSE 

Questions 
 

ASSESSMENT 

Quality of 
Outcome 

Work effort 
 

Quality of 
Outcome 

Work effort 

Quality of 
Outcome 

Work 
effort 

 

Quality of 
Outcome 

Work 
effort 

 

Year 10 
Assessment 

 

Quality of 
Outcome 

Work effort 
 

Quality of 
Outcome 

Work 
effort 

 

Quality of 
Outcome 

Work 
effort 
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 AUTUMN SPRING SUMMER 

TOPICS NEA 1 Food Investigation NEA 2 Food Preparation Assessment 

Revision – Food Nutrition and Health, 
Food Science, 

Food Safety, Food Choice. Food 
Provenance 

HOME LEARNING Weekly GCSE Questions Weekly GCSE Questions Weekly GCSE Questions 

ASSESSMENT GCSE assessment criteria GCSE assessment criteria GCSE 

 

 

 

 

 

 

 

 

 


