
Nutrition, Skills, Planning and Evaluating                          

GCSE Exam
50%

Advanced Skills and Scientific Principles of Food

LEARNING JOURNEY - FOOD

NEA
2

35%

Year 
7

Attitude to 
learning

Apply knowledge 
and understanding

Brief and 
specification

Planning and 
making

Analyse, test 
and evaluate

Demonstrate knowledge 
and understanding

Assessment Criteria

Research and 
investigation

CROSS-CURRICULAR LINKS
Food choice, ethics and 

provenance
Geography/History/RPE

Extended Writing English

Product development 
and packaging Design and Technology

Food styling and 
presentation Art

Food production, spoilage, 

nutrition and metabolism.
Biology

Weighing, measuring 
and recipe adaptation Mathematics 

Research and menu 
design

ICT

Food preparation Chemistry

Revision

Basic Skills, Nutrition, Safety and Hygiene

NEA1
15%

Year 11 
Mock 
Exam

Safety rules and
expectations

Using the
cooker safely

Washing upKnife skills

Food storageEatwell guide

Provenance and
seasonality

First aid

Food Science
investigation

Research skills

Sensory Analysis

Reasons for choice 
of dishes

Time Planning

Evaluation
Research

Design development

Safe use of small
electrical equipment 

Weekly skill-focussed 
practical lessons

Final assessed
practical

Food Presentation

2 Final assessed practicals
(high order skills)

Multiple choice 
end of rotation test

Multiple choice 
End of rotation test

Chicken Jointing 
and De-boning

Healthy EatingPastry Making and
Blind Baking

Food Science 
Predictions and Hypothesis

Meat Handling

Factors affecting 
Food Choices

Food Commodities

Principles of
Nutrition

Diet and
Good Health

The Science of Food

Where food comes from

Cooking and Food 
Preparation Theory Skills for Science 

Investigation

Research 
and Planning

Practical 
Investigation

Predictions and
Hypothesis setting

Analysis and 
Evaluation

Research Topic
and Planning 

Prepare, Cook and
Present Final Dishes

Evaluation Trial Dishes and 
Modifications  

Reasons for Choice
of dishes

Year 10 
Exam

GCSE

Nutrition

Functional Properties and
Working Characteristics

of ingredients 

Pasta MakingReligious Beliefs affecting 
Food Choices

Final assessed practical 
(High order skills)

Weekly skill-focussed
practical lessons

Year 
9

Year 
8

Design of Food Science
Investigation

Weekly Food Practical
(to develop skills and support theory)

NEA1 Skills

Revision
Food Preparation 

Assessment

and Practical Skills


