
Curriculum Map:    AQA Food Preparation and Nutrition        Year 10 

 Half Term 1 Half Term 2 Half Term 3 Half Term 4 Half Term 5 Half Term 6 

Topic Higher Nutrition Best of British Broader specification Mock NEA 2- Street food Mock NEA 1- Caramelisation 

Intent To broaden students’ 

understanding and create a depth 

of knowledge of the main 

nutrients. To introduce them to 

new, and refine existing, practical 

cooking skills which can be utilised 

to create complex dishes. 

To broaden students’ 

understanding of how various 

factors influence food choice. To 

allow students to further develop 

complex cooking techniques and 

processes to enable them to utilise 

these skills independently. 

To develop students’ understanding of how food 

products affect people and are affected, through 

scientific processes, food processing and under 

various conditions. To allow students to further 

develop complex cooking techniques and processes 

to enable them to utilise these skills independently. 

To prepare students for their Year 11 

NEA 2 and allow them the 

opportunity to experiment with skills 

learned to produce creative dishes. 

To allow students the opportunity to 

work under timed conditions. 

To prepare students for their Year 11 

NEA 1 and allow them the opportunity 

to experiment with skills learned to 

produce creative dishes. To allow 

students the opportunity to work 

under timed conditions. 

Key 

Knowledge 

To know the following nutrients in 

depth and understand how they 

contribute to our health: 

Protein/HBV & LBV and alternative 

proteins; Carbohydrates/NSP; 

fats/chemical structure of fats and 

types of fats; vitamins and 

minerals/function and source. 

To know and understand where 

food comes from (Food 

provenance) and key points in 

British history which define the 

British cuisine. To know and 

understand how religion affects 

food choice. To know and 

understand elements of European 

and international cuisine. 

To know and understand the functional properties of 

ingredients in recipes and how this affects the 

quality of products. Coverage: elasticity, gluten and 

dextrinization; Raising agents/ process and 

effectiveness; food production/primary, secondary 

and tertiary; pathogenic bacteria/food poisoning 

symptoms; incubation times; the danger zone, and 

high-risk foods. Factors influencing food choice: food 

allergens; food labelling and marketing influences. 

To know and understand the 

requirements of the NEA task (street 

food). To know what a cuisine is and 

how to use inspiration from a cuisine 

to create a personal response. To 

understand why market research is 

essential. To plan for and cook dishes 

independently. 

To know and understand the 

requirements of the NEA task 1. To 

know how to investigate the scientific 

elements of food preparation. To 

undertake investigations as part of a 

wider group and be able to produce 

an outcome. 

Key Skills Recall key knowledge around 

nutrition. 

Portioning and marinading 

chicken/ handling raw meat. 

Making fresh pasta, sauce, 

caramel, a layered dessert, and 

meringue. 

Summarise key information for 

revision. 

Research and create a recipe. 

Making shortcrust pastry, blind-

baking, frangipane, layered dessert, 

2 x choice practical.  

Making a dough, proving, and knocking back; 

shaping, and glazing a dough; making a choux 

pastry; piping, and decorating choux pastry; cooking 

with rice; making, and rolling out pastry; making a 

fatless sponge; making, filling, and decorating a layer 

cake. 

Research a task; conduct market 

research and product testing; 

demonstrate competent technical 

skill; cook, and analyse 3-4 dishes; 

plan a final menu; make 2 final dishes 

in a timed environment, and analyse 

and evaluate dishes. 

Research a task; conduct market 

research and product testing; 

undertake an investigation using 

control measures; analyse the results 

of the investigations and come to a 

logical conclusion. Developing 

caramel, a set custard, a layered 

dessert. 

Key 

Vocabulary 

Protein, Alternative Proteins, Fatty 

acids, Carbohydrates, Starches, 

Non-Starch-Polysaccharide, 

Vitamins, Minerals, Excess, 

Deficiency diseases 

Provenance, Cultivation, Culture, 

Cuisine, Christianity, Sikhism, 

Judaism, Islam, Hinduism, Muslim, 

Buddhism 

Elasticity, Gluten formation, Dextrinisation, Biological, 

Chemical and Mechanical raising agents, Primary, 

Secondary and Tertiary food processing, Pathogens, 

Bacteria, Mould, yeast, Allergens, Intolerances 

Street food, Cuisine, ‘Plan, Prepare, 

Cook and Present’, Sensory analysis, 

Evaluation, specific vocabulary 

related to street food cuisine of 

choice 

Caramelisation, crystallisation, 

pyrolysis, sucrose, fructose, glucose, 

galactose, lactose, control measures 

Key Reading AQA GCSE Food Preparation and 

Nutrition p. 2-38, BBC GCSE 

Bitesize revision- Food 

AQA GCSE Food Preparation and 

Nutrition p. 211-217, 237, BBC 

GCSE Bitesize revision- Food 

AQA GCSE Food Preparation and Nutrition p.105-

140, 161, 211-220, 274, BBC GCSE Bitesize revision- 

Food 

AQA GCSE Food Preparation and 

Nutrition p.305-325, BBC GCSE 

Bitesize revision- Food 

AQA GCSE Food Preparation and 

Nutrition p.292, BBC GCSE Bitesize 

revision- Food 

End Point Thorough understanding of 

nutrients and some 

understanding of how nutrients 

work together to support health. 

Competent practical skills 

demonstrated in meat/ pasta/ 

caramel/ meringue. 

A clear understanding of how British 

cuisine has evolved over time. A 

clear understanding of at least 4 

different religions and their dietary 

needs. Competent practical skills in 

pastry/ desserts and choice 

practical. 

A thorough understanding of key concepts needed 

to access the subject at a higher level and support 

their progression through to Year 11. Competent 

practical skills in a wide range of practical skills which 

they can demonstrate individually and 

independently.  

A clear understanding of how cuisine 

can be used to inspire food 

outcomes. A clear understanding of 

the transferrable skills required to 

complete the NEA 2 in Year 11. 

Confident and competent practical 

skills demonstrated individually and 

independently. 

A clear understanding of how 

scientific principles can be identified 

in the cooking process. A clear 

understanding of the transferrable 

skills required to complete the NEA 1 

in Year 11. Confident and competent 

practical skills demonstrated as a 

group. 

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. 

Formative assessment: multiple choice questions, 

peer assessed questions, whole class feedback 

proforma. 

Formative assessment: whole class 

feedback proforma. 

Summative: assessed NEA 2 booklet, 

assessed timed practical. 

Formative assessment: whole class 

feedback proforma. 

Summative: assessed NEA 1 booklet, 

assessed conclusions. 



Summative: End of unit topic test 

on Nutrition. 

Summative: assessed extended 

question on Religion and food and 

choice practical. 

Summative: assessed question on raising agents and 

practical Chelsea buns. Mock examination paper. 

Resit questions. 

Enrichment 

opportunities 

Home learning project- Athlete of 

choice; skills workshop in P7 

around caramel/ presentation 

techniques.  

Apprentice style challenge- ‘Best of 

British’; skills workshop in P7 around 

desserts/ presentation techniques. 

Practical skills workshop in P7 around dough making 

and shaping/presentation techniques. 

Practical skills workshop in P7 to 

support the completion of the mock 

NEA 2. 

Practical skills workshop in P7 to 

support the completion of the mock 

NEA 1. 

Leadership 

opportunities 

Students can lead their own 

practical foci in selected practical 

sessions. 

Students design and undertake a 

recipe of their choice in selected 

practical sessions. 

Students design and undertake a recipe of their 

choice in selected practical sessions. 

Students lead their own response in 

the NEA. Students are able to utilise 

time outside of lessons to hone their 

practical skills. 

Students lead their own response in 

the NEA. Students are able to utilise 

time outside of lesson to hone their 

practical skills. 

 


