
Year Group 10 Food 10 10
Term 1 2 3 4 5 6

Topic Title:The Theory topic is highlighted in 
blue text, Practical topics are in italics * the 
areas of content in practical lessons will vary 
each term dependent upon the the recipes/ 
dishes/meals chosen but will encompass 

some of each area stated

 Component 1:Principles of Food Preparation and Nutrition                                 
Areas of Content:                  4. The science of food: Food Spoilage                 

*The following areas are implemented  throughout the practical lessons                      
4. The science of food (practical elements of The effects of cooking on 

food)                                      5. Where food comes from (practical 
elements of Food Provenance)                                      6. Cooking and 

food Preparation:          preparation and cooking techniques, Developing 
recipes and meals                   

 Component 1:Principles of Food Preparation and Nutrition                          Areas of 
Content:              1 Food Commodities      The following areas are implemented  

through the practical lessons                 4. The science of food  (practical elements of 
The effects of cooking on food)                                      5. Where food comes from 

(practical elements of Food Provenance)                                      6. Cooking and food 
Preparation:        preparation and cooking techniques, Developing recipes and meals 

 Component 1:Principles of Food Preparation and Nutrition                                   
Areas of Content:              2. Principles of Nutrition: Macronutrients 
and Micronutrients                   The following areas are implemented  
through the practical lessons                      4. The science of food 

(practical elements of The effects of cooking on food)                                      
5. Where food comes from (practical elements of Food Provenance)                                      

6. Cooking and food Preparation:        preparation and cooking 
techniques, Developing recipes and meals

 Component 1:Principles of Food Preparation and Nutrition                           Areas of Content:               3. Diet 
and Good Health: Energy requirements of individuals, Plan balanced diets, Calculate energy and nutritional 

values of recipes, meals and diets  The following areas are implemented  through the practical lessons                                    
4. The science of food (practical elements of The effects of cooking on food)                                      5. Where 

food comes from (practical elements of Food Provenance)                                      6. Cooking and food 
preparation:         preparation and cooking techniques, Developing recipes and meals

 Component 1:Principles of Food Preparation and Nutrition                        Areas of Content:           
4. Science and Food: The effect of cooking on Food                               The following areas 
are implemented  through the practical lessons                      4. The science of food  (practical 

elements of The effects of cooking on food)                                      5. Where food comes 
from (practical elements of Food Provenance)                                      6. Cooking and food 

preparation:      Preparation and cooking techniques, Developing recipes nad meals 

 Component 1:Principles of Food Preparation and Nutrition                       Areas of 
Content: 5.Where Food comes from:                           Food provenance   Food 

manufacturing    6. Cooking and Food Preparation: Factors affecting food choice 
The following areas are implemented  through the practical lessons                      4. 

The science of food  (practical elements of The effects of cooking on food)                                      
5. Where food comes  from  (practical elements of Food Provenance)                                      

6.  Cooking and food preparation:   Preparation and cooking techniques , Developing 
recipe and meals 

Rationale

I start teaching from Component 4 Food Spoilage as this a good 
introduction to working hygieneically and safely, safe food handling 

knowledge needs to be gained so that practical work can be carried out 
safely and the principles can be applied throughout the course. The 

WJEC Eduqas GCSE in Food Preparation and Nutrition equips learners 
with the knowledge, understanding and skills required to cook and apply 
the principles of food science, nutrition and healthy eating. It encourages 
learners to cook, enables them to make informed decisions about food 

and nutrition and allows them to acquire knowledge in order to be able to 
feed themselves and others affordably and nutritiously, now and later in 

life.

 I start teaching Component 2 : Food Commodities in this term  because pupils need to 
know where food/ ingredients come from and the theory work on say Cereals for 

example can be linked into practical work when  making bread. I teach this before we 
look at ingredients more closely in terms of  macronutrients and micronutrients in term 

3. . 

I teach them the principles of nutrition in term 3 in order for pupils  to 
be able to apply this knowledge in Term 4 where they analyse dietary 

requirements and also carry out nutritional analysis on dishes/ recipes. 
.

I teach this area of content in Term 4 because pupils need to learn how to plan balanced diets and analyse the 
nutritional content of meals in order to prepare for the coursework element in year 11. 

Pupils learn about the effects of cooking on Food  in Term 5  in order to help prepare them for 
the final examination and the coursework in year 11. It helps them to select a range of 

appropriate methods to use for their practical exam.

This unit is taught at the end of the year as it requires them to have  a greater experience 
and understanding about the world as a supplier of food which they have been gaining 

experience and knowledge of  as the year has progressed.

Prior knowledge

This specification builds on subject content which is typically taught at 
Key Stage 3. There are no previous learning requirements for this 

specification. Any requirements set for entry to a course based on this 
specification are at the school/college’s discretion

This specification builds on subject content which is typically taught at Key Stage 3. 
There are no previous learning requirements for this specification. Any requirements set 
for entry to a course based on this specification are at the school/college’s discretion.. 

This specification builds on subject content which is typically taught at 
Key Stage 3. There are no previous learning requirements for this 

specification. Any requirements set for entry to a course based on this 
specification are at the school/college’s discretion

This specification builds on subject content which is typically taught at Key Stage 3. There are no previous 
learning requirements for this specification. Any requirements set for entry to a course based on this 

specification are at the school/college’s discretion

This specification builds on subject content which is typically taught at Key Stage 3. There are 
no previous learning requirements for this specification. Any requirements set for entry to a 

course based on this specification are at the school/college’s discretion

This specification builds on subject content which is typically taught at Key Stage 3. 
There are no previous learning requirements for this specification. Any requirements set 

for entry to a course based on this specification are at the school/college’s discretion

Key knowledge/Practical skills development  
inntegrated througout year 10 

4. The science of food Food spoilage  Learners should have a 
theoretical and practical working knowledge and understanding of sound 
microbiological food safety principles when buying, storing, preparing 

and cooking food.Learners should know and understand the signs, 
symptoms, risks and consequences of inadequate/unacceptable food 

hygiene practices Learners should know and understand the 
consequences of  mishandling of food                          Practical skills:                     

4. The science of food  Learners need to undertake experimental 
work and produce dishes by followin g or modifying recipes to 
develop and apply knowledge and understanding                        5 

Where food comes from   Learners should have a theoretical and 
practical working knowledge and understanding  of the development 

of culinary traditions in British and international cuisine.            6. 
Cooking and food   Preparation and cooking techniques  : Learners 

must be able to  plan, prepare cook and serve a number of 
recipes . Developing recipes and meals  :Learners must be able to 
develop recipes and meals to meet a specific nutritional need or 

lifestyle choices 
 Learners must be able to demonstrate skills from each skill group 

(listed in Appendix A): 
 Knife skills, Prepare fruits and vegetables, Prepare combine and 

shape, Tenderise and marinate,Select and adjust a cooking process, 
Weigh and measure, Preparation of ingredients and equipment, Use of 

equipment, Water based methods using the hob, Dry heat and fat 
based methods using the hob, Using the grill, Using the oven, Make 

sauces, Set a mixture - removal of heat (gelation),Set a mixture - 
heating (coagulation), Use of raising agents, Make a dough, Shaping 

and finishing a dough, Test for readiness, Judge and manipulate 
sensory properties  

1. Food Commodities:  For each food commodity learners need to know and 
understand: 

 • the value of the commodity within in the diet  • features and characteristics of each 
commodity with reference to their correct storage to avoid food contamination  

Practical skills :                  1. Food commodities learners must know the working 
characteristics of each commodity, with reference to the skill group and techniques table 
listed in Appendix A, e.g. when subjected to dry/moist methods of cooking  • the origins 

of each commodity  
 For each food commodity learners need to be able to: 

 • experiment with the commodity to explore physical and chemical changes that occur 
as a result of given actions  • consider complementary actions of a commodity in a 
recipe  • prepare and cook dishes using the commodities                           4. The 

science of food Learners need to undertake experimental work and produce dishes by 
following or modifying recipes to develop and apply knowledge and understanding                       

5 Where food comes from  Learners should have a theoretical and practical working 
knowledge and understanding of the development of culinary traditions in British and 

international cuisine.          6. Cooking and food preparation :      Preparation and 
Cooking techniques  Learners must be able to plan, prepare cook and serve a number 

of recipes.Developing recipes and meals Learners must be able to develop recipes and 
meals to meet a specific nutritional need or lifestyle choices 

 Learners must be able to demonstrate skills from each skill group (listed in Appendix A 
 Knife skills, Prepare fruits and vegetables, Prepare combine and shape, Tenderise and 

marinate,Select and adjust a cooking process, Weigh and measure, Preparation of 
ingredients and equipment, Use of equipment, Water based methods using the hob, Dry 

heat and fat based methods using the hob, Using the grill, Using the oven, Make 
sauces, Set a mixture - removal of heat (gelation),Set a mixture - heating (coagulation), 

Use of raising agents, Make a dough, Shaping and finishing a dough, Test for 
readiness, Judge and manipulate sensory properties  

2. Principles of nutrition: Macronutrients and Micronutrients        
Learners must know and understand:  

 • the definition of macronutrients and micronutrients in relation to 
human nutrition  • the role of macronutrients and micronutrients in 

human nutrition  Learners must know and understand for each named 
macro nutrient and micronutrient: 

 • the specific function  • the main sources  • dietary reference values  
• the consequences of malnutrition (over and under)  • complementary 

actions of the nutrients  
 Learners need to know and understand the dietary value of: 

 (i) water (ii) dietary fibre (NSP)                         Practical Skills:                   
4. The science of food  Learners need to undertake experimental 

work and produce dishes by following or modifying recipes to 
develop and apply knowledge and understanding                       5 

Where food comes from   Learners should have a theoretical and 
practical working knowledge and understanding of the development 
of culinary traditions in British and international cuisine.            6. 
Cooking and food  preparation:     Preparaation and cooking 

techniqus  Learners must be able to plan, prepare cook and serve a 
number of recipes. Developing recipes and meals  Learners must 
be able to develop recipes and meals to meet a specific nutritional 

need or lifestyle choices 
 Learners must be able to demonstrate skills from each skill group 

(listed in Appendix A 
 Knife skills, Prepare fruits and vegetables, Prepare combine and 

shape, Tenderise and marinate,Select and adjust a cooking process, 
Weigh and measure, Preparation of ingredients and equipment, Use 
of equipment, Water based methods using the hob, Dry heat and fat 
based methods using the hob, Using the grill, Using the oven, Make 

sauces, Set a mixture - removal of heat (gelation),Set a mixture - 
heating (coagulation), Use of raising agents, Make a dough, Shaping 

and finishing a dough  Test for readiness  Judge and manipulate 

3. Diet and Good Health Energy requirements of individuals 
 • the recommended daily intake (RDI) and the percentage energy values of protein, fat and carbohydrates: 

monosaccharides (sugars) polysaccharides (starch) and non-soluble polysaccharides (dietary fibre) vitamins 
and minerals, for:  

 (i) a range of life-stages, (ii) individuals with specific dietary needs or nutritional deficiencies, (iii) individuals 
with specific lifestyle needshow nutrients work together in the body, e.g. complementary actions  • basal 

metabolic rate (BMR) and physical activity level (PAL) and their importance in determining energy requirements. 
Learners must have a sound awareness of other common dietary issues including coronary heart disease 
(CHD), cholesterol and liver disease              Plan balanced diets  Learners should be able to use their 

knowledge of nutrition and current nutritional guidelines to:  • recommend guidelines for a healthy diet • identify 
how nutritional needs change due to age, life style choices and state of health  • plan a balanced diet for: 

 (i) a range of life-stages(ii) individuals with specific dietary needs or nutritional deficiencies(iii) individuals with 
specific lifestyle needs(iv) individuals requiring high energy needs Calculate energy and nutritional values of 

recipes, meals and diets Learners should be able to: • calculate the energy and main macronutrients and 
micronutrients in the following: 

 (i) a recipe (ii) a meal  (iii) an individual’s existing diet over a period of time 
 • use nutritional information/data to determine why, when and how to make changes to: 

 (i) a recipe, (ii) a menu,(iii) a diet• show how an understanding of energy balance can be used to maintain a 
healthy body weight throughout life :   Practical skills:                    4. The science of food  Learners need to 

undertake experimental work and produce dishes by following or modifying recipes to develop and apply 
knowledge and understanding                         5 Where food comes from   Learners should have a 

theoretical and practical working knowledge and understanding of the development of culinary traditions in 
British and international cuisine.            6. Cooking and food  preparation:       Preparation and cooking 

techniques Learners must be able to plan, prepare cook and serve a number of recipes. Developing 
recipes and meals. Learners must be able to develop recipes and meals to meet a specific nutritional need 

or lifestyle choices 
 Learners must be able to demonstrate skills from each skill group (listed in Appendix A 

 Knife skills, Prepare fruits and vegetables, Prepare combine and shape, Tenderise and marinate,Select and 
adjust a cooking process, Weigh and measure, Preparation of ingredients and equipment, Use of equipment, 
Water based methods using the hob, Dry heat and fat based methods using the hob, Using the grill, Using the 

oven, Make sauces, Set a mixture - removal of heat (gelation),Set a mixture - heating (coagulation), Use of 
raising agents  Make a dough  Shaping and finishing a dough  Test for readiness  Judge and manipulate 

4. The Science of Food: The effect of cooking on Food                       Learners should have a 
theoretical and practical working knowledge and understanding of how preparation and cooking 
affects the sensory and nutritional properties of food. Learners need to undertake experimental 
work and produce dishes by following or modifying recipes to develop and apply knowledge and 

understanding related to:• the working characteristics, functional and chemical properties of 
ingredients to achieve a particular result reasons why particular results may not always be 
achieved, e.g. a sponge cake sinks, a sauce goes lumpy • how to remedy situations when 

desired results may not be achieved in the first instance  
 Practical skills:                 4. The science of food  Learners need to undertake experimental 
work and produce dishes by following or modifying recipes to develop and apply knowledge 
and understanding                     5 Where food comes from                         Learners should 
have a theoretical and practical working knowledge and understanding of the development of 

culinary traditions in British and international cuisine.         6. Cooking and food 
preparation: Preparation and cooking techniques  Learners must be able to plan, prepare 
cook and serve a number of recipes. Developing recipes and meals  Learners must be able 

to develop recipes and meals to meet a specific nutritional need or lifestyle choices 
 Learners must be able to demonstrate skills from each skill group (listed in Appendix A 
 Knife skills, Prepare fruits and vegetables, Prepare combine and shape, Tenderise and 

marinate,Select and adjust a cooking process, Weigh and measure, Preparation of ingredients 
and equipment, Use of equipment, Water based methods using the hob, Dry heat and fat 

based methods using the hob, Using the grill, Using the oven, Make sauces, Set a mixture - 
removal of heat (gelation),Set a mixture - heating (coagulation), Use of raising agents, Make a 

dough, Shaping and finishing a dough, Test for readiness, Judge and manipulate sensory 
properties  

5. Where Food Comes From                           Food Provenance Learners must know 
and understand: 

 • food origins, food miles, • impact of packaging, • sustainability of food, • food security                
Food manufactu ring   Learners should have knowledge and understanding of: 

 • primary stages of processing and production, secondary stages of processing and 
production, how processing affects the sensory and nutritional properties of ingredients,• 
• technological developments• the positive and negative effects of food modification on 
health• the ability of additives to produce the desired effect                  Practical skills:               
4. The science of food  Learners need to undertake experimental work and produce 

dishes by following or modifying recipes to develop and apply knowledge and 
understanding                   5 Where food comes from                        Learners should 

have a theoretical and practical working knowledge and understanding of the 
development of culinary traditions in British and international cuisine     . 6. Cooking 
and food  preparation: Preparation and Cooking techniques Learners must be 
able to plan, prepare cook and serve a number of recipes. Developing recipes and 

meals   Learners must be able to develop recipes and meals to meet a specific 
nutritional need or lifestyle choices 

 Learners must be able to demonstrate skills from each skill group (listed in Appendix A 
 Knife skills, Prepare fruits and vegetables, Prepare combine and shape, Tenderise 

and marinate,Select and adjust a cooking process, Weigh and measure, Preparation of 
ingredients and equipment, Use of equipment, Water based methods using the hob, 
Dry heat and fat based methods using the hob, Using the grill, Using the oven, Make 

sauces, Set a mixture - removal of heat (gelation),Set a mixture - heating (coagulation), 
Use of raising agents, Make a dough, Shaping and finishing a dough, Test for 

readiness, Judge and manipulate sensory properties  

National Curriculum/specification links

This specification builds on subject content which is typically taught at 
Key Stage 3. It provides a suitable foundation for the study of WJEC 

Level 3 Food, Science and Nutrition, and other food-related courses at 
either AS or A level. In addition, this specification provides a coherent, 

satisfying and worthwhile course of study for learners who do not 
progress to further study in this subject.

This specification builds on subject content which is typically taught at Key Stage 3. It 
provides a suitable foundation for the study of WJEC Level 3 Food, Science and 
Nutrition, and other food-related courses at either AS or A level. In addition, this 

specification provides a coherent, satisfying and worthwhile course of study for learners 
who do not progress to further study in this subject.

This specification builds on subject content which is typically taught at 
Key Stage 3. It provides a suitable foundation for the study of WJEC 
Level 3 Food, Science and Nutrition, and other food-related courses 

at either AS or A level. In addition, this specification provides a 
coherent, satisfying and worthwhile course of study for learners who 

do not progress to further study in this subject

This specification builds on subject content which is typically taught at Key Stage 3. It provides a suitable 
foundation for the study of WJEC Level 3 Food, Science and Nutrition, and other food-related courses at either 
AS or A level. In addition, this specification provides a coherent, satisfying and worthwhile course of study for 

learners who do not progress to further study in this subject

This specification builds on subject content which is typically taught at Key Stage 3. It provides a 
suitable foundation for the study of WJEC Level 3 Food, Science and Nutrition, and other food-

related courses at either AS or A level. In addition, this specification provides a coherent, 
satisfying and worthwhile course of study for learners who do not progress to further study in 

this subject

This specification builds on subject content which is typically taught at Key Stage 3. It 
provides a suitable foundation for the study of WJEC Level 3 Food, Science and 
Nutrition, and other food-related courses at either AS or A level. In addition, this 

specification provides a coherent, satisfying and worthwhile course of study for learners 
who do not progress to further study in this subject

Literacy

Pupils are encouraged to use key terminology within their work and when 
communicating verbally. Pupils are encouraged to proofread their work 
and complete spelling corrections in the chart provided. Pupils will 
access a range of reading materials and activities using literacy e.g. 
worksheets, power points, reading recipes and Instructions writing 
resposes to questions, writing an evaluation.Pupils will select sensory 
descriptors when evaluating their practical work.

As Term 1 As Term 1 As Term 1 As Term 1 As Term 1

Numeracy

Weighing, measuring, use of temperature, units of measurement, 
proprtion, ratio, manage the time and cost of recipes effectively 

temperature ranges in Food Hygiene, spolage, contamiantion  and 
storage of food. Pupils will use ICT to obtain information,

As Term 1

As Term 1 plus Dietary Reference Values

As Term 1 plus Calculate energy and nutritional values of recipes, meals, using food analysis programs.

As Term 1 As Term 1  

STEM

                                                                                                                                For 
each food commodity learners need to be able to:

• experiment with the commodity to explore physical and chemical changes that 
occur as a result of given actions 

Problem Solving
Collaboration

Creativity
Analytical

Rationalise

Learners must know and understand for each named macro 
nutrient and micronutrient:

• the specific function
• the main sources

• dietary reference values 
• the consequences of malnutrition (over and under)

• complementary actions of the nutrients
Learners need to know and understand the dietary value of:

(i) water
(ii) dietary fibre (NSP)

Communication
Critical thinking

Reflectivity
Quantitative
Analytical

Rationalise

Learners should be able to use their knowledge of nutrition 
and current nutritional guidelines to:

• recommend guidelines for a healthy diet
• identify how nutritional needs change due to age, life style 

choices and state of health 
• plan a balanced diet for:

(i) a range of life-stages: toddlers, teenagers, early, 
middle and late adulthood

(ii) individuals with specific dietary needs or nutritional 
deficiencies to include coeliac disease; diabetes 
(type 2 diabetes only to be considered), dental 

caries; iron deficiency anaemia; obesity; cardiovascular disease (CVD) calcium deficiencies to 
include bone health; nut or lactose (dairy)

intolerances 
(iii) individuals with specific lifestyle needs to include 
vegetarians: lacto-ovo, lacto, vegan, and those with 
religious beliefs that affect choice of diet, to include 

Hindu, Muslim, Jewish 
(iv) individuals requiring high energy needs as a result of 

occupation or activity involvement
Learners must have a sound awareness of other common 

dietary issues including coronary heart disease (CHD), 
                                                         cholesterol and liver disease                                                                                                              

Communication
Collaboration

Creativity

Learners need to undertake experimental work and produce 
dishes by following or modifying recipes to develop and apply 

knowledge and understanding related to:
• the working characteristics, functional and chemical 
properties of ingredients to achieve a particular result:

(i) carbohydrates – gelatinisation, dextrinization
(ii) fats/oils – shortening, aeration, plasticity and 

emulsification
(iii) protein – coagulation, foam formation, gluten 
formation, denaturation (physical, heat and acid) 

(iv) fruit/vegetables – enzymic browning, oxidisation                                                        Problem 
Solving

Collaboration
Critical thinking

                                                            Analytical                                                                                                
Rationalise   

All learners should have the opportunity to explore and gain 
knowledge of foods and recipes from at least two international 

countries To include:
• the distinctive features, characteristics and eating patterns of 
different cuisines. Cuisine is defined as a style characteristic 

of a particular country or region, where the cuisine has 
developed historically using distinctive ingredients, specific 

preparation and cooking methods or equipment, and 
presentation or serving techniques.

• traditional and modern variations of recipes to include
variations of recipes to include changing use of food 

commodities, changes to nutritional guidelines, and use of 
modern cooking methods and or equipment 

• meal structures: presentation of menus within different 
                        cultures                                                                                                                      

Communication
Collaboration

Creativity
Reflectivity
Analytical

Cross curricular links
Chemistry Yr10 Term 3 reactions of acids,Phyiscs Yr 9 Term 1 Change 
of state solids , liquids and gases, Biology Yr 7 Term 5 Microbes and 

disease, Geography Food waste
 Physics Yr 8 Term 3 Energy and Food  Physics Yr 8 Term 3 Energy and Food Biology Yr 8 Term 1 Health and lifestyle, Physics Yr 8 Term 3 Energy and Food, RE - Food Choices Chemistry Yr10 term 3 reactions of acidsPhyiscs Yr 9 Term 1 Change of state solids , liquids 

and gases, Chemistry Yr 7 Term 5 Acids and Alkalis

Biology Yr 11 term 2 feeding the Human race ; food secuirty, genetic modification, 
Geography Yr 11 Term 1 causes of climate change (air miles /Food production), 
Geography Yr 10 Term 3 Development issues (poverty) German Yr 10 Term 5 

Food/drink, Art Yr 9 Term 1 Festivals of different cultures and religions, German Yr 
8Term 5 Food and Drink, French Yr 7 Term 5,6 Food and meals

Key vocabulary:* Practical terms (these 
occur throughout terms 1-6 and not 

necessairly all in one term as dependent upon 
the recipes/ dishes/meals chosen)

Theoretical Terms:           4. The Science of Food 
refrigeration/freezing, dry/cold storage, packaging, date-marks, labelling, 
growth conditions, enzyme action, mould growth and yeast production, 
food spoilage, bacteria, temperature, pH, moisture and time, bacterial 
cross-contamination, preservation e.g. jam making, pickling, freezing, 

bottling, vacuum packing, 
 signs, symptoms, risks and consequences, food hygiene practices,

  food poisoning e.g. salmonella, campylobacter, e-coli, staphylococcus 
 food wastage, environment, financial implications 

 
  *Practical Terms:              Fillet, portion, slice,mash, shred, scissor 
snip, scoop, crush, grate, peel, segment, de-skin, de-seed, blanch, 

shape, pipe, blend, juice, ezymic browning,roll, wrap, skewer, mix, coat, 
layer meat, fish and alternatives, and shape and bind wet 

mixtures,Tenderise and marinate, steaming, boiling and simmering, 
blanching, poaching,dry frying, pan (shallow frying), stir frying,char grill or 
toast,baking, roasting, casseroles and/or tagines, braising, blended white 
sauce (starch gelatinisation) such as a roux and all in one blended sauce, 

infused sauce, veloute, bechamel, reduction sauce, emulsion sauce, 
gelation, coagulation, raising agent,  shortening, gluten formation, 

fermentation (proving), glazing and finishing, dextrinisation (browning)

Theoretical Terms:         1. Food Commodities      Major commodity groups, current 
recommended guidelines, healthy diet, e.g. reduction of sugar intake.  

 food value, features, characteristics, reference, storage, food contamination, working 
characteristics, skill group, techniques, origins, experiment, physical and chemical 

changes, actions, complementary actions     Practical Terms:            See column 1

Theoretical Terms:          2. Principles of Nutrition: definition, 
macronutrients, micronutrients, human nutrition, role, 

 Macronutrients are chemical compounds, Protein: essential 
amino–acids, nutritional requirements, non-essential amino acids, fats, 
oils and lipids: saturated fats, monounsaturated fats, polyunsaturated 

fats, essential fatty acids, carbohydrates: monosaccharides, 
disaccharides and polysaccharides  
 facilitate, physiological functions, 

  fat soluble vitamins, water soluble vitamins, minerals,   trace 
elements, specific function, the main sources, dietary reference 
values, malnutrition (over and under), complementary actions, 

nutrients,dietary value, dietary fibre (NSP) 
non soluble polysaccharides     Practical Terms:                See 

column 1 

Theoretical Terms:           3. Diet and Good Health: recommended daily intake (RDI), percentage energy 
values of macronutrients and micronutrients, a range of life-stages, specific dietary needs or nutritional 

deficiencies coeliac disease;type 2 diabetes, dental caries; iron deficiency anaemia; obesity; cardiovascular 
disease (CVD); calcium deficiencies to include bone health; nut or lactose (dairy) intolerances, vegetarians: 
lacto-ovo, lacto, vegan, Hindu, Muslim, Jewish, complementary actions,  basal metabolic rate, (BMR) and 
physical activity level (PAL), energy requirements, common dietary issues coronary heart disease (CHD), 

cholesterol, liver disease.                  Practical Terms:            See column 1

Theoretical Terms: 4.The Science of Food L sensory and nutritional properties of food, 
digestion, food contamination, heat transference, conduction, convection, radiation, conserve,  

modify nutritive value, palatability, denaturation of protein,   micro-organisms, bacteria, 
fermentation, working characteristics, functional and chemical properties, gelatinisation, 

dextrinization, shortening, aeration, plasticity, emulsification, coagulation, foam formation, gluten 
formation, denaturation, enzymic browning, oxidisation, remedy  

 Practical Terms:            See column 1

Theoretical Terms:  5.Where Food comes 
 food origins, food miles, carbon footprint, environment, sustainability, food waste local, 

global markets, communities, food poverty, food security,      primary stages of 
processing and production, point of origin, transporting, cleaning, sorting of the raw 

food, secondary stages of processing and production, nutritional properties, 
technological developments, fortification, modified foods, food modification, flavour 
intensifiers, stabilisers, preservatives, colourings, emulsifiers   6. Cooking and Food 

sensory perception, taste receptors, olfactory systems, sensory qualities, tasting panels, 
preference testing, food choices, enjoyment, preferences, seasonality, costs, 

availability, time of day, activity, celebration, occasion, culture, religion, ethical belief, 
medical reasons, personal choices, a varied and balanced diet, portion sizes and costs, 

consumer information, food labelling, marketing, influences 



Year Group 11 GCSE Food and Nu 10 10
Term 1 2 3 4 5 6

:

 Component 2:        
Assessment 1                    

The Food 
Investigation 
Assessment                     

Task A or Task B - 
This has now been 

removed by the exam 
board so work will be 

continued on 
Component 1 : 

Section 3 Diet and 
Good Health               

 Complete Component 1: 
Unit 3 Diet and Good Health 

,                       Begin 
Component 2:                            
Assessment 2:                 

The Food Preparation 
Assessment                    

Two options for this 
assessment will be set by 

WJEC Eduqa Two tasks will 
be released each series.       

 Component 2:                              
Assessment 2:                 

The Food Preparation 
Assessment                    

Two options for this 
assessment will be set by 
WJEC Eduqa Two tasks 

will be released each 
series.  

 Component 2:                              
Assessment 2:                 

The Food Preparation 
Assessment                    

Two options for this 
assessment will be set by 
WJEC Eduqa Two tasks 

will be released each 
series

Component 1 Section 5 
Where food comes from- 

Food manufacturing: 
Factors affecting Food 

Choice,                 
Revision and Exam 

practice             
Component 1:Principles of 

Food Preparation and 
Nutrition                         

 Revision and Exam 
practice             

Component 
1:Principles of Food 

Preparation and 
Nutrition  

Rationale

This has been changed 
this year so that only 

ONE non- examination 
assessment will be 

carried out , therefore 
this term will be used to 

complete work that 
should have been 

completed in term 4 of 
year 10:Component 1  
Diet and good Health - 

Plan balanced diets- this 
did not get completed 

because of Covid 
disruption in terms 3 and 

4 of year 10 

Pupils will need to complete 
Component 1 - Section 3 

Diet and Good Health: 
Calculating energy and 

nutritional values of recipes, 
meals and diets as it was 
not possible to complete 
this in year 10 owing to 

Covid disruption in terms 3 
and 4.    Pupils will then 

begin Component 2 :Food 
Preparation and Nutrition in 

Action  
 Non-examinamination 

assessment to meet with 
the assessment 

requirements of the course.

Pupils will continue with 
Component 2 :Food 

Preparation and Nutrition in 
Action  

 Non-examinamination 
assessment to meet with 

the assessment 
requirements of the course.

Pupils will complete 
Component 2 :Food 

Preparation and Nutrition in 
Action  

 Non-examinamination 
assessment to meet with 

the assessment 
requirements of the 

course.

Component 1 Section 5 
Where food comes from- 

Food manufacturing: 
Factors affecting Food 

Choice, should have been 
completed in year 10 term 

6 this was not possible 
owing to knock on effects 

of Covid disruption  
Preparation for Component 

1 
 Principles of Food 

Preparation and Nutrition  
 Written examination:        

1 hour 45 minutes         
50% of the qualification  

100 marks 

Preparation for 
Component 1 

 Principles of Food 
Preparation and 

Nutrition  
 Written examination:        

1 hour 45 minutes         
50% of the qualification  

100 marks

Prior knowledge

Work carried out in KS3 
on Eatwell Gude and in 

particular Nutritional 
Needs throughout life in 

Y9

Work carried out in KS3 on 
Eatwell Gude and in 

particular Nutritional Needs 
throughout life in Y9

Completion of most of 
Component 1 in Year 10/11

Completion of most of 
Component 1 in Year 

10/11  

Pupils complete some work 
on factors affecting food 

choice in y9 Completion of 
components 1 and 2   

Completion of 
components 1 and 2

Key knowledge

 Unit 3 Diet and Good 
Health from Component 
1 Learners must know 

and understand:
Learners should be able 
to use their knowledge 

of nutrition 
and current nutritional 

guidelines to:
• recommend guidelines 

for a healthy diet
• identify how nutritional 

needs change due to 
age, life style 

choices and state of 
health 

• plan a balanced diet 
for:

(i) a range of life-stages: 
toddlers, teenagers, 

early, 
middle and late 

adulthood
(ii) individuals with 

specific dietary needs or 
nutritional 

deficiencies to include 
li  di  

Learners should be able to 
use their knowledge of 

nutrition 
and current nutritional 

guidelines  to  
• plan a balanced diet for: 
individuals with specific 

lifestyle needs to include 
vegetarians: lacto-ovo, 

lacto, vegan, and those with 
religious beliefs that affect 
choice of diet, to include 
Hindu, Muslim, Jewish 

(iv) individuals requiring high 
energy needs as a result of 

occupation or activity 
involvement

Learners must have a 
sound awareness of other 

common 
dietary issues including 
coronary heart disease 

(CHD), 
cholesterol and liver 

disease. Calculate energy 
and nutritional 

values of recipes, 
l  d di t

Assessment 2:The Food 
Preparation Assessment  
 35% of total qualification  

 This assessment is 
synoptic and assesses the 
application of knowledge 

and understanding in 
relation to selecting dishes 

and identifying cooking 
skills/techniques and the 

execution of practical skills. 
 This assessment will 
require learners to: 

 Plan, prepare, cook and 
present a selection of 

dishes, to meet particular 
requirements such as a 
dietary need, lifestyle 

choice or specific context.  
 Two options for this 

assessment will be set by 
WJEC Eduqas that will 
require the learners to: 

 (i)  (a) investigate and plan 
the task, select a final 

menu to be produced to 
showcase skills and 
d   l  f ti  f  

Assessment 2:The Food 
Preparation Assessment  
 35% of total qualification  

 This assessment is 
synoptic and assesses the 
application of knowledge 

and understanding in 
relation to selecting dishes 

and identifying cooking 
skills/techniques and the 

execution of practical skills. 
 This assessment will 
require learners to: 

 Plan, prepare, cook and 
present a selection of 

dishes, to meet particular 
requirements such as a 
dietary need, lifestyle 

choice or specific context.  
 Two options for this 

assessment will be set by 
WJEC Eduqas that will 
require the learners to: 

 (i)  (a) investigate and plan 
the task, select a final 

menu to be produced to 
showcase skills and 
d   l  f ti  f  

 Component 1 
 Principles of Food 

Preparation and Nutrition  
 Written examination: 1 
hour 45 minutes 50% of 

the qualification  100 marks 
 Learners should be given 
the opportunity to develop 

their knowledge and 
understanding of the six 

areas of content  
 

 Areas of Content 
 1. Food commodities 2. 
Principles of nutrition 3. 
Diet and good health 4. 
The science of food 5. 

Where food comes from 6. 
Cooking and food 

preparation   

 Component 1 
 Principles of Food 

Preparation and 
Nutrition  

 Written examination: 1 
hour 45 minutes 50% 

of the qualification  100 
marks 

 Learners should be 
given the opportunity 

to develop their 
knowledge and 

understanding of the 
six areas of content 
 Areas of Content 

 1. Food commodities 
2. Principles of 

nutrition 3. Diet and 
good health 4. The 
science of food 5. 
Where food comes 

from 6. Cooking and 
food preparation      

National 
Curriculum/specification 

links

This specification builds 
on subject content which 
is typically taught at Key 

Stage 3. It provides a 
suitable foundation for 

the study of WJEC 
Level 3 Food, Science 
and Nutrition, and other 
food-related courses at 
either AS or A level. In 

addition, this 
specification provides a 
coherent, satisfying and 

worthwhile course of 
study for learners who 

do not progress to 
further study in this 

subject.

This specification builds on 
subject content which is 
typically taught at Key 
Stage 3. It provides a 

suitable foundation for the 
study of WJEC Level 3 

Food, Science and 
Nutrition, and other food-

related courses at either AS 
or A level. In addition, this 

specification provides a 
coherent, satisfying and 

worthwhile course of study 
for learners who do not 

progress to further study in 
this subject.

This specification builds on 
subject content which is 
typically taught at Key 
Stage 3. It provides a 

suitable foundation for the 
study of WJEC Level 3 

Food, Science and 
Nutrition, and other food-

related courses at either AS 
or A level. In addition, this 

specification provides a 
coherent, satisfying and 

worthwhile course of study 
for learners who do not 

progress to further study in 
this subject

This specification builds on 
subject content which is 
typically taught at Key 
Stage 3. It provides a 

suitable foundation for the 
study of WJEC Level 3 

Food, Science and 
Nutrition, and other food-
related courses at either 
AS or A level. In addition, 
this specification provides 
a coherent, satisfying and 
worthwhile course of study 

for learners who do not 
progress to further study in 

this subject

This specification builds on 
subject content which is 
typically taught at Key 
Stage 3. It provides a 

suitable foundation for the 
study of WJEC Level 3 

Food, Science and 
Nutrition, and other food-
related courses at either 
AS or A level. In addition, 
this specification provides 
a coherent, satisfying and 
worthwhile course of study 

for learners who do not 
progress to further study in 

this subject

This specification builds 
on subject content 

which is typically taught 
at Key Stage 3. It 

provides a suitable 
foundation for the study 
of WJEC Level 3 Food, 
Science and Nutrition, 
and other food-related 
courses at either AS or 
A level. In addition, this 
specification provides a 
coherent, satisfying and 

worthwhile course of 
study for learners who 

do not progress to 
further study in this 

subject

Literacy

Pupils are encouraged 
to use key terminology 
within their work and 
when communicating 
verbally. Pupils are 

encouraged to proofread 
their work and complete 
spelling corrections in 

the chart provided. 
Pupils will access  a 

range of reading 
materials and activities 

using literacy e.g, power 
points, worksheets, 

quizzes, reading recipes 
and Instructions  writing 
resposes to questions, 
writing  an evaluation

As Term 1 in addition pupils 
will have to write a plan of 
action, write an evaluation 
and document a portfolio of 
evidence for Component 2 

Assessment 2 ,use sensory 
descriptors appropriately 

and correctly

As term 2 As term 3

Pupils will access and 
utilise a wide range of 

reading materials to revise 
for the examination

As term 5

Numeracy

Pupils will use ICT to 
obtain information, 

Weighing, measuring, 
use of temperature, 

time, units of 
measurement, proprtion, 
ratio when carrying out 

practical work 

Pupils will use ICT to obtain 
information, to use food 

analysis programs to 
calculate energy and main 

macronutrients and 
micronutrients in recipes, 
and meals, use data to 

determine how and why to 
make nutritional changes to 

recipes, menus, diets. 
Weighing, measuring, use 
of temperature, time, units 
of measurement, proprtion, 
ratio,  manage the time and 
cost of recipes effectively 

when carrying out practical 
work 

Pupils will use ICT to (ii) 
produce a folio of evidence 

which includes 
documentation related to 

the selection of 
dishes, planning and 

evaluation, trialling and 
testing will involve the use 

of handling data, Weighing, 
measuring, use of 

temperature, time, units of 
measurement, proprtion, 

ratio,  manage the time and 
cost of recipes effectively 

when carrying out practical 
work 

Pupils will use ICT to  
produce a folio of evidence 

which includes 
documentation related to 

the selection of 
dishes, planning and 

evaluation, trialling and 
testing will involve the use 

of handling data, 
Weighing, measuring, use 
of temperature, time, units 
of measurement, proprtion, 

ratio,  manage the time 
and cost of recipes 

effectively when carrying 
out practical work 

Pupils utilise ICT  to revise 
for the examination As term 5

STEM

• recommend guidelines 
for a healthy diet  

identify how nutritional 
needs change                            

• plan a balanced diet 
for:

(i) a range of life-
stages(ii) individuals 
with specific dietary 
needs or nutritional 

deficiencies
Communication

Creativity
Critical thinking

Analytical

• plan a balanced diet for: 
individuals with specific 

lifestyle needs and those 
with 

religious beliefs that affect 
choice of diet, individuals 

requiring high energy needs 
as a result of 

occupation or activity 
involvement. Calculate 

energy 
and nutritional 

values of recipes, 
meals and diets              
Problem Solving
Communication

Creativity
Critical thinking

Quantitative
Analytical

             Rationalise                     
Plan, prepare, cook and 

present a selection of 
dishes, to meet particular 
requirements such as a 
dietary need, lifestyle 

choice or specific context.  
  

Plan, prepare, cook and 
present a selection of 

dishes, to meet particular 
requirements such as a 
dietary need, lifestyle 

choice or specific context.  
  

 (i)  (a) investigate and plan 
the task, select a final 

menu to be produced to 
showcase skills and 

produce a plan of action for 
the practical execution of 

the dishes (to include 
trialling and testing)   (b) 

prepare, cook and present 
a menu of two dishes.  (c) 

evaluate the selection, 
preparation, cooking and 
presentation of the three 

dishes 
 (ii) produce a folio of 

evidence which includes 
documentation related to 
the selection of dishes, 

planning and evaluation and 
photographs and/or visual 

di               P bl  

As Term 3

• the sensory qualities of a 
range of foods and 

combinations 
and how to set up tasting 

panels for preference 
testing                              

Collaboration
Critical thinking

Reflectivity
Quantitative
Analytical

Cross curricular links

Chemistry Yr10 Term 3 
reactions of 

acids,Phyiscs Yr 9 Term 
1 Change of state solids 

, liquids and gases, 
Biology Yr 7 Term 5 

Microbes and disease, 

 Chemistry Yr10 Term 3 
reactions of acids,Phyiscs 

Yr 9 Term 1 Change of 
state solids , liquids and 

gases, Biology Yr 7 Term 5 
Microbes and 

disease,Biology Yr 8 Term 1 
Health and lifestyle, Physics 

Yr 8 Term 3 Energy and 
Food, RE - Food Choices 

German Yr 10 Term 5 
Food/drink, Art Yr 9 Term 1 

Festivals of different 
cultures and religions, 

German Yr 8Term 5 Food 
and Drink, French Yr 7 

Term 5,6 Food and meals 

Biology Yr 8 Term 1 Health 
and lifestyle, Physics Yr 8 
Term 3 Energy and Food, 

RE - Food Choices German 
Yr 10 Term 5 Food/drink, 

Art Yr 9 Term 1 Festivals of 
different cultures and 

religions, German Yr 8Term 
5 Food and Drink, French 
Yr 7 Term 5,6 Food and 

meals

Biology Yr 8 Term 1 Health 
and lifestyle, Physics Yr 8 
Term 3 Energy and Food, 

RE - Food Choices 
German Yr 10 Term 5 

Food/drink, Art Yr 9 Term 1 
Festivals of different 

cultures and religions, 
German Yr 8Term 5 Food 

and Drink, French Yr 7 
Term 5,6 Food and meals

see Year 10/11 Cross 
curricular links

see Year 10/11 Cross 
curricular links

Key vocabulary

Recommended daily 
intake, life 

stages,specific dietary 
needs, nutritional 

deficiencies

Vegetarian, lacto - ovo, 
lacto, vegan, CHD, 

Cholesterol, liver disease, 
nutritional value, 

vocabulary related to the 
live assessment task

Menu                            
showcase                             

plan of action                 
execution of the dishes  

trialling and testing 
preparation, cooking and 

presentation                           
evaluation                    
selection

  folio                
documentation            
technical skills                       
final outcome

Menu                            
showcase                             

plan of action                 
execution of the dishes  

trialling and testing 
preparation, cooking and 

presentation                           
evaluation                    
selection

  folio                
documentation            
technical skills                       
final outcome

See Key Vocabulary Year 
10 /11

See Key Vocabulary 
Year 10 /11
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