
Curriculum Map:    Food Preparation and Nutrition        FOOD     KS3 

 Half Term 1- Year 7 Half Term 2- Year 7 Half Term 1- Year 8 Half Term 2- Year 8 Half Term 1- Year 9 Half Term 2- Year 9 

Topic Year 7 Food Year 7 Food Year 8 Food Year 8 Food Year 9 Food Year 9 Food 

Intent To inspire students’ enthusiasm 

in the subject. To provide 

students with a ground of 

nutritional knowledge. To 

introduce them to new practical 

cooking skills/ recipes which 

they can use at home and in 

the future. 

To inspire students’ enthusiasm in the 

subject. To link learning to real-life 

contexts so that students can relate to 

the content. To introduce them to 

recipes which they can use at home 

and in the future. To refine practical 

skills so that they can become better 

at them. 

To inspire and foster students’ 

enthusiasm in the subject. To 

provide students with key 

nutritional knowledge. To 

introduce to and refine existing, 

practical cooking skills/ recipes 

which they can use at home and 

in the future to feed themselves 

and others. 

To inspire and foster students’ 

enthusiasm in the subject. To link 

learning to real-life contexts so that 

students can relate in more depth to 

the content. To introduce and refine 

existing, practical cooking skills/ 

recipes which they can use at home 

and in the future to feed themselves 

and others. 

To inspire and foster students’ 

enthusiasm in the subject and 

prepare them for life after KS3 

Food. To introduce, refine and 

embed existing, practical 

cooking skills/recipes which 

they can use at home and in 

the future to feed themselves 

and others. 

To inspire and foster students’ enthusiasm 

in the subject and prepare them for life after 

KS3 Food. To link learning to real-life 

contexts so that students can relate in more 

depth to the content. To introduce, refine 

and embed existing, practical cooking skills/ 

recipes which they can use at home and in 

the future to feed themselves and others. 

Key 

Knowledge 

To know and understand a 

cuisine (British); the 5 main 

nutrients (function and 

examples of foods); what the 

term ‘energy balance’ means 

and how to apply it in everyday 

life; the calorie value of food 

and health conditions caused 

by an unhealthy diet. 

To know and understand food safety 

principles including preparing, storing, 

and cooking food safely; how to plan 

recipes on a budget (including case 

study on Marcus Rashford); how food 

impacts the environment including 

food miles, and the link between food 

and religion during celebrations. 

To know and understand a 

cuisine (European- Italian); the 

main nutrients categorised into 

macro and micronutrients and 

the differences (including excess 

and deficiency); case study on 

Anthony Joshua; BMR (what this 

means) and Type 2 Diabetes 

(case study- cause and effect). 

To know and understand 

microorganisms and how they affect 

food (pathogens and bacteria used in 

food production); how to plan recipes 

on a budget (including case study on 

Jack Monroe); how food impacts the 

environment including climate change 

and the carbon footprint of food, and 

the link between food and celebratory 

rites of passage. 

To know and understand a 

cuisine (International- 

Mexican) and the similarities/ 

differences compared to 

European/ British cuisine; the 

nutrients with emphasis on 

vitamins and minerals 

(including deficiency diseases: 

Rickets and Iron Deficient 

Anaemia); the main types of 

food poisoning (Salmonella, 

Campylobacter, Listeria, E-Coli) 

and contaminants (case study- 

The Food Inspectors). 

To know and understand how to plan for 

various diets (including babies, children, 

teenagers, adults, pregnancy); how to make 

better food choices (including organic foods/ 

free-range/ MSC certified), and the link 

between food and celebratory rites of 

passage. 

Key Skills Recall key knowledge around 

the food groups (KS2 

knowledge). 

Peeling, knife skills (bridge and 

claw); weigh out; rubbing-in; use 

of the oven; handling chicken; 

washing up. 

Creaming method; test for readiness; 

use of correct chopping boards; dicing 

and large dice; using sausage meat; 

use of hob and grill; cooking individual 

portions (muffins); wet-to-dry method; 

cooking a traybake. 

Recall key knowledge around 

nutrition. 

Seasoning, moulding, and 

shaping meat; making a sauce; 

cooking a loaf cake; soaking 

sponge; making a drizzle; 

marinating chicken; sealing, and 

frying meat; making a salsa. 

Rolling out puff pastry; cooking with 

mincemeat; making a filling; shaping 

and glazing a pastry product; boiling 

pasta; using a tomato sauce as a base; 

making a yeasted dough; proving, 

shaping and baking. 

Recall key knowledge around 

nutrition. 

Making bulk recipes and 

knowing how to add bulk to 

cheapen cost; using 

mincemeat; making mashed 

potato; frying chicken; making 

a tomato sauce; making a 

curry. 

Making individual yeasted dough; making 

choux pastry; piping; enrobing; 2 x dish of 

choice to use the skills of handling meat, 

dough/sauce. 

Key 

Vocabulary 

Protein, Alternative Proteins, 

Fatty acids, Carbohydrates, 

Starches, Non-Starch-

Polysaccharide, Vitamins, 

Minerals, Excess, Deficiency 

diseases 

Danger-zone, Micro-Organism, 

Bacteria, Pathogen, Mould, Yeast, 

Budget, Food miles, Sustainability 

Macro, Micro-Nutrients, Protein, 

Alternative Proteins, Fatty acids, 

Carbohydrates, Starches, Non-

Starch-Polysaccharide, Vitamins, 

Minerals, Excess, Deficiency, 

Energy Balance, BMR, Diabetes 

Micro-organisms, Pathogens, Gut 

bacteria, dovetailed recipe, climate 

change, global warming, carbon 

footprint, seasonal foods, food miles, 

celebratory food 

HBV/LBV/Alternative proteins, 

Fatty acids, Carbohydrates, 

Sugars and Starches, Non-

Starch-Polysaccharide, Fat and 

Water soluble vitamins, 

Minerals, Excess and 

Deficiency diseases, Rickets, 

Anaemia, Salmonella, 

Campylobacter, Listeria, E-Coli 

Dietary needs, Lactation and Pregnancy, 

organic foods, free-range, MSC, Red Tractor 

symbol, intensive farming 

Key Reading Exploring Food and Nutrition 

for KS3- p.14-17 

Exploring Food and Nutrition for KS3- 

p.50-52, 74-79 

Exploring Food and Nutrition for 

KS3- p.10-17, 20 

Exploring Food and Nutrition for KS3- 

p.64, 74-78, 116 

AQA GCSE Food preparation 

and Nutrition p.2-16, 22-30, 

72, 158-171 

AQA GCSE Food preparation and Nutrition 

p.44-49, 255-269 



End Point Thorough understanding of the 

5 main nutrients and some 

understanding of how nutrients 

work together to support 

health. Competent practical 

skills demonstrated in knife 

skills and using the hob and 

oven. 

Clear understanding of how to 

prepare, cook and store food safely 

and how to minimise risk of food 

poisoning. Competent practical skills 

demonstrated in more complex knife 

skills and a variety of baked goods. 

Thorough understanding of the 

nutrients and how they are 

categorised. Knowledge of 

deficiency diseases and how they 

can be presented. Competent 

practical skills demonstrated in 

handling and cooking raw meat 

safely and hygienically. 

Clear understanding of how bacteria 

can be used to make food products 

(cheese, yoghurt) and how it can be 

harmful to health. Clear 

understanding of how food 

production impacts the environment. 

Competent practical skills 

demonstrated in making and shaping 

dough and pastry. 

Thorough understanding of 

the nutrients with emphasis 

on the vitamins and minerals 

and their functions as well as 

deficiency. Competent 

practical skills demonstrated 

in creating layered main meals 

with various components. 

Clear understanding of how various life 

stages require different nutrition. Clear 

understanding of how our food choices 

affect the wider world. Competent practical 

skills in choux pastry, piping, and working 

independently to produce a viable outcome. 

Form of 

Assessment 

Formative assessment: multiple 

choice questions, peer 

assessed questions, whole class 

feedback proforma. 

Formative assessment: multiple choice 

questions, peer assessed questions, 

whole class feedback proforma. 

Summative- Sicilian Pasta bake 

practical. 

Formative assessment: multiple 

choice questions, peer assessed 

questions, whole class feedback 

proforma. 

Formative assessment: multiple choice 

questions, peer assessed questions, 

whole class feedback proforma. 

Summative- Chicken Fajitas 

Formative assessment: 

multiple choice questions, 

peer assessed questions, 

whole class feedback 

proforma. 

Formative assessment: multiple choice 

questions, peer assessed questions, whole 

class feedback proforma. 

Summative- Independent practical 

Enrichment 

opportunities 

Opportunity to cook in cooking 

club.  

Case study on Marcus Rashford 

developed in home learning. 

Opportunity to cook in cooking club.  

Opportunity to cook in cooking 

club. 

Opportunity to cook in cooking club. 

Case study on Jack Monroe developed 

in home learning. 

Opportunity to cook in 

cooking club. 

Opportunity to cook in cooking club. 

Leadership 

opportunities 

Students can lead their team in 

a practical setting. 

Students can lead their team in a 

practical setting. 

Students can lead their team in a 

practical setting. 

Students can lead their team in a 

practical setting. 

Students can lead their team 

in a practical setting. 

Students can lead their team in a practical 

setting. 

 


