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Term Year 7  Year 8  Year 9  

1 Introduction to key skills in the Kitchen. 
Health and Safety.  
Food and personal hygiene. 
KSU 

Introduction to key skill in the kitchen  
Health and Safety. 
Food and Personal hygiene. 
Describe, show skill and evaluate on how to prepare 
yourself, the kitchen, the equipment and utensils for 
cooking. 
 
 
KSU 

Preparing to cook. Unit 1 
 
Describe safe and hygienic working practices to prepare 
self for cooking. 
 
Describe safe cleaning and storage of equipment and 
utensils. 
 
Describe the purpose of a recipe. 
 
Demonstrate safe and hygienic working practices to 
prepare self and environment for cooking. 
 
KSU 

2 
Preparing self and kitchen environment for cooking. 

Cross-contamination.  

Storing and chilling food. 

KSU 

Preparing self and kitchen environment for cooking. 

Cross-contamination.  

Storing and chilling food. 

Demonstrate and evaluate on the 4C’s when preparing 
and storing foods. 

 

KSU 

Plan and produce dishes in response to a design brief. 
Unit 4 

 

Assess the requirements of a set design brief. 

 

Demonstrate how to prepare themselves and 
environment for cooking. 

 

Assess the strengths and weaknesses of the dish. 

KSU 

3 
Healthy Eating and a balanced diet.  

The Eatwell Plate. 

Nutrition. 

A balanced diet. 

KSU 

Preparing self and kitchen environment for cooking. 

Cross-contamination.  

Storing and chilling food. 

Describe the main food groups, the sources of the food 
and the nutrients they provide. Identify the key 
nutritional groups and the food groups linked to them. 

Understanding food. Unit 2 

 

Describe the main food groups. 

 

Describe sources of foods from each main food group. 

 



 

KSU 

Describe how cost factors affect food choices. 

Describe how sensory factors affect food choices. 

KSU 

4 Introduction to nutrients, what it is and where it is found.  
Macronutrients  
Carbohydrates 
Proteins  
Fats 
 
Micronutrients 
Dairy  
Fruit 
Vegetables 
 
KSU  

Describe and demonstrate what why food is cooked. 
Evaluate the different methods of heat transfer. 
Demonstrate understanding of how conduction and 
convection work in the cooking process. 
 
KSU 

Exploring balanced diets. Unit 3 
 
Explain what is meant by a balanced diet. 
 
Describe the nutrients that make up a balanced diet. 
 
Assess a food diary and make recommendations.  
 
KSU 

5 Summer 1 Fats 
 
Explain how nutritional information on food labels 
can inform healthy eating.  
Describe how cost factors affect food choices. 
Describe how social factors affect food choices. 

Summer 1 Fats 
 
Explain nutrition advice for different groups of 
people.  
Explain how nutritional information on food labels 
can inform healthy eating.  
Describe how cost factors affect food choices. 
Describe how social factors affect food choices. 

Exploring balanced diets. Unit 3 
- Assess a recipe in terms of its contribution to 

healthy eating.  
-  
- KSU 

6 Summer 2 Fats 
 
Identify the stages of a recipe. 
Describe the purpose of a recipe. 
Describe how social factors affect food choices. 

Summer 2 Fats  
 
Identify the stages of a recipe. 
Describe the purpose of a recipe. 
Describe cooking skills. 
Describe how environmental factors affect food 
choices 
 
KSU  

KSU 
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Term Year 9 Year 10 Year 11 

1 Recall knowledge and show understanding  
AO1  
 
The emphasis here is for learners to recall 
and communicate the fundamental 
elements of knowledge and understanding. 
 
LO1: Understand health and safety  
relating to food and cookery 
LO1: Understand preparation and cooking 
skills 

LO2: Understand recipe development  
LO3: Understand how to plan and produce  
dishes in response to a brief  
Test 

 

Recall knowledge and show understanding  
AO1  
 
The emphasis here is for learners to recall and 
communicate the fundamental elements of 
knowledge and understanding. 
 
LO1: Understand health and safety  
relating to food and cookery 
 
Nandos Trip 
 
Report and Test 

Recall knowledge and show understanding  
AO1  
 
The emphasis here is for learners to recall and 
communicate the fundamental elements of 
knowledge and understanding. 
 
LO1: Understand health and safety  
relating to food and cookery 
 
Report 

2 Apply knowledge and understanding 
 
AO2  
The emphasis here is for learners to apply 
their knowledge and understanding to real-
world contexts and novel situations, 
including finding creative solutions. 
 
LO2: Understand food and nutrition 
LO1: Understand preparation and cooking 
skills 

LO2: Understand recipe development  
LO3: Understand how to plan and produce  
dishes in response to a brief  
Test 

 

Apply knowledge and understanding 
 
AO2  
The emphasis here is for learners to apply their 
knowledge and understanding to real-world 
contexts and novel situations, including finding 
creative solutions. 
 
LO2: Understand food and nutrition 
 
Report and Test 

Apply knowledge and understanding 
AO2  

The emphasis here is for learners to apply their 
knowledge and understanding to real-world 
contexts and novel situations, including finding 
creative solutions. 

LO2: Understand food and nutrition 

Report  

Written exam 

3 Analyse and evaluate knowledge and 
understanding  
 
AO3 

Analyse and evaluate knowledge and 
understanding  
 
AO3 

Analyse and evaluate knowledge and 
understanding  
 
AO3 



The emphasis here is for learners to 
develop analytical thinking skills to make 
reasoned judgements and reach 
conclusions. 
 
LO3: Understand factors that affect food 
choice 
LO1: Understand preparation and cooking 
skills 

LO2: Understand recipe development  
LO3: Understand how to plan and produce  
dishes in response to a brief  
Test 

 

The emphasis here is for learners to develop 
analytical thinking skills to make reasoned 
judgements and reach conclusions. 
 
LO3: Understand factors that affect food choice 
 
Pizza Express Trip 
 
Report and Test 

The emphasis here is for learners to develop 
analytical thinking skills to make reasoned 
judgements and reach conclusions. 
 
LO3: Understand factors that affect food choice 
 
Synoptic project  22hrs 

4 Demonstrate and apply technical skills and 
processes  
 
AO4  
The emphasis here is for learners to 
demonstrate the essential technical skills 
relevant to the vocational sector, by 
applying the appropriate processes, tools 
and techniques. 
 
Test 

Demonstrate and apply technical skills and 
processes  
 
AO4  
The emphasis here is for learners to demonstrate 
the essential technical skills relevant to the 
vocational sector, by applying the appropriate 
processes, tools and techniques. 
 
LO1: Understand preparation and cooking skills 

LO2: Understand recipe development  
LO3: Understand how to plan and produce  
dishes in response to a brief  
 
Written exam 

 

Demonstrate and apply technical skills and 
processes  
 
AO4  
The emphasis here is for learners to demonstrate 
the essential technical skills relevant to the 
vocational sector, by applying the appropriate 
processes, tools and techniques. 
 
LO1: Understand preparation and cooking skills 

LO2: Understand recipe development  
LO3: Understand how to plan and produce dishes  
in response to a brief  
 

Synoptic project  22hrs Deadline May 2020 

5 Manage and evaluate the project 
 
AO5  
The emphasis here is for learners to 
develop the necessary skills of forethought, 
time management, self-reliance and self-
reflection. 
 
Test 
 

Manage and evaluate the project 
 
AO5  
The emphasis here is for learners to develop the 
necessary skills of forethought, time management, 
self-reliance and self-reflection. 
 
LO1: Understand preparation and cooking skills 

LO2: Understand recipe development  
LO3: Understand how to plan and produce  

Manage and evaluate the project 
 
AO5  
The emphasis here is for learners to develop the 
necessary skills of forethought, time management, 
self-reliance and self-reflection. 
 
LO1: Understand preparation and cooking skills 

LO2: Understand recipe development  
LO3: Understand how to plan and produce  



dishes in response to a brief  
 
Mock Synoptic project   

 

dishes in response to a brief  
 

6 Manage and evaluate the project 
 
AO5  
The emphasis here is for learners to 
develop the necessary skills of forethought, 
time management, self-reliance and self-
reflection. 
 

Test 
 
 
 

 
 
 
 
 

 
 

Manage and evaluate the project 
 
AO5  
The emphasis here is for learners to develop the 
necessary skills of forethought, time management, 
self-reliance and self-reflection. 
 
LO1: Understand preparation and cooking skills 

LO2: Understand recipe development  
LO3: Understand how to plan and produce  
dishes in response to a brief  

 
Mock Synoptic project   

Manage and evaluate the project 
 
AO5  
The emphasis here is for learners to develop the 
necessary skills of forethought, time management, 
self-reliance and self-reflection. 
 
LO1: Understand preparation and cooking skills 

LO2: Understand recipe development  
LO3: Understand how to plan and produce  
dishes in response to a brief  

 

Deadline May 2020 

 


