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Intent for the Year (Year 10 DT Food Preparation and Nutrition Curriculum 2019-2020 

All children will experience a well-balanced and comprehensive curriculum that enhances informed, intellectual, developmental and moral character. As a result, this will improve 

life chances, inter-personal relationships, social mobility and preparedness for employment.  Our curriculum will encourage everyone to have a positive impact on society. 

Students develop, knowledge, understanding and recall skills.  They are encouraged to analyse and evaluate food commodities and key points in relation to each commodity to 

compare one with another and to make connections and develop a holistic understanding of food preparation and nutrition.  They develop an appreciation of the agriculture, 

food processing and catering sector as well as the importance of providing healthy balanced diets at home.  They investigate the reasons behind and the consequences for 

positive and negative lifestyle choices and how these continue to shape health.  They analyse and evaluate the role that key factors, such as, food hygiene and safety, storage of 

food and dietary considerations have and the positive and negative impact of these. This course encourages students to cook, demonstrating effective and safe cooking skills by 

planning and preparing using different cooking techniques and equipment.. 

Implementation:  

 

Term Enquiry/Topic/Unit:  Key Outcomes:  Character Education:  Assessment:  Vocabulary:  Home-Learning:  

1a Food Provenance Fruit 

and Vegetables.– How 

are food commodities 

grown, reared and 

processed?. 

What is the nutritional 

requirement? 

What are the dietary 

considerations?, What 

is the science 

surrounding the 

cooking of this 

commodity? 

How and where fruits and 

vegetables are grown, 

linked to climate and soil 

types. Organic versus non-

organic (Soil Assoc.) Use of 

pesticides and the impact 

on health. Food miles and 

seasonality. Classification – 

leaves, stems, roots, tubers 

and bulbs. Nutritional 

values – sources, functions, 

excess and daily 

requirements. Storage, 

food hygiene and food 

safety. 

Our focus on health and 

wellbeing underpins the 

development of moral and 

spiritual character, building 

upon resilience as students 

become more 

independent.  While the 

assessment and feedback 

policy is designed to 

develop sense of self, 

reflection and curiosity. 

 

NEA 1 practice investigation – 

Enzymic browning. 

End of module written test 

and end of module practical 

assessment. 

Skills being assessed: knife 

skills, preparation of fruit and 

veg, weighing and measuring, 

testing for readiness, sensory 

qualities, using the hob 

Origin, food chain, 

carbon footprint, 

traceability, traditional 

products, 

biodegradable, food 

miles.  

 

To consolidate 

understanding of 

seasonality, food miles 

and provenance – task 

given to explore and 

research the global food 

market. 
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Make 5/6 recipes with this 

commodity as its main 

ingredient. 

1b Dairy Products – What is 

the cost and impact 

upon local farmers, 

food miles, 

sustainability, 

preservation, animal 

sources, non-dairy 

alternatives. What is the 

nutritional 

requirement? 

What are the dietary 

considerations?, What 

is the science 

surrounding the 

cooking of this 

commodity? 

Examples of primary and 

secondary processing, 

types of milk, cream, 

cheese with fat content. 

Nutritional values – HBV, 

amino acids, saturated 

fats, vitamin D and 

calcium. Bone health. 

Pasteurisation, drying, UHT. 

Storage. Tasting dairy 

alternatives. 

Make 5/6 recipes with this 

commodity as its main 

ingredient. 

 

 End of module written test 

and practical assessment. 

 

Skills being assessed: making 

sauces, coagulation, 

gelatinisation, 

Pasteurisation, 

homogenisation, 

pathogenic bacteria, 

emulsion, lactose, 

reconstituted, culture, 

rennet, curds, whey, 

enzymes, synersis, 

viscous, fermentation,  

 

2a Cereals – How are 

cereals grown, 

harvested and 

processed. What is the 

structure of the grain? 

What is the source, 

function and daily 

requirement?. What is 

the nutritional 

requirement? 

The key stages in bread 

making and pasta making.  

Chorleywood process. 

Classification of cereals 

grown and eaten globally. 

Gluten free flour. Balance 

of energy input and 

energy output. Starch and 

fibre. Coeliac disease, 

heart disease, type 2 

 NEA 1 practice assessment – 

the impact of heat upon 

various types of flour 

(viscosity). 

End of module written test 

and practical assessment. 

 

Skills being assessed; Prepare, 

combine, shape, prep of 

equipment, dry heat, use of 

Gluten formation, 

gelatinisation, 

coagulation, 

dextrinization, 

retrogradation, 

endosperm, germ, whole 

grain, fortification, 

primary and secondary 

process, dietary fibre, 
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What are the dietary 

considerations?, What 

is the science 

surrounding the 

cooking of this 

commodity? 

diabetes, blood 

cholesterol. Raising 

agents. 

Make 5/6 recipes with this 

commodity as its main 

ingredient. 

raising agents, making as 

dough, shaping and finishing 

the dough, manipulate 

sensory qualities. 

leavened, unleavened, 

laminating, beri beri,  

2b Meat, Fish, Poultry and 

Eggs – How are these 

grown, reared and 

processed? How do we 

classify these? 

What is the nutritional 

requirement? 

What are the dietary 

considerations?, What 

is the science 

surrounding the 

cooking of this 

commodity? how do 

we store this 

commodity? 

Intensive farming versus 

natural or organic farming 

– stewardship schemes. 

Processing. Nutritional 

value – source, function, 

excess and daily 

requirement. Omega 3. 

Religious considerations. 

High risk foods, fresh meat 

and fish, the lion mark, 

preservation and storage. 

Make 5/6 recipes with this 

commodity as its main 

ingredient. 

 NEA 1 practice assessment – 

the impact of heat and 

tenderisation on meat. 

End of module written test 

and practical assessment. 

 

Skills being assessed; 

tenderise, marinate, selecting 

and adjusting the cooking 

process, knife skills, testing for 

readiness, judging and 

manipulating sensory qualities 

 

Denaturation, 

coagulation, foaming, 

aeration, connective 

tissue, maillard reaction, 

collagen, gelatine, 

marinading, cross-

contamination, 

emulysifying, lecithin, 

stabilise, synersis, 

ovalbumin  

 

3a Butter, oils, margarine, 

sugar and syrup -

Where is sugar cane 

and sugar beet 

grown?, how do we 

classify fats?, What are 

the nutritional values?, 

what are the dietary 

Organic versus non-

organic, primary and 

secondary processing, 

animal and vegetable 

fats, daily requirement and 

implications of a diet high 

in saturated fats and sugar. 

Sugar alternatives. Link to 

 NEA 1 practice assessment – 

tasting sugar alternatives. 

End of module written test 

and practical assessment. 

 

Skills being assessed; making a 

dough, judging and 

manipulating, use of raising 

Plasticity, shortening, , 

emulsification, melting 

point, smoking point, 

hydrogenation, 

monounsaturated fat, 

polyunsaturated fat, 

cholesterol, saute, 
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considerations?, how 

do we store this 

commodity? 

obesity, type 2 diabetes 

and tooth decay. 

Chemical and physical 

structure of fats and 

sugars. Storage. 

Make 5/6 recipes with this 

commodity as its main 

ingredient. 

agents, dry heat, weighing 

and measuring, combining 

and shaping. 

 

caramelisation, 

fermentation,  

3b Soya, tofu, beans, nuts, 

seeds - How are these 

grown and processed? 

How do we classify 

these? 

What is the nutritional 

requirement? 

What are the dietary 

considerations?, What 

is the science 

surrounding the 

cooking of this 

commodity? how do 

we store this 

commodity? 

Sources, function, 

deficiency, excess and 

daily requirement of these. 

Proteins, essential amino 

acids HBV and LBV, 

Allergies and intolerances, 

Secondary and primary 

processing. 

 Make 5/6 recipes with this 

commodity as its main 

ingredient.  

  

End of module written test 

and practical assessment. 

 

 

 

Skills being assessed; 

combining,  judging and 

manipulating,  dry heat, 

weighing and measuring, and 

shaping. 

 

Anaphylaxis, allergens, 

novel protein, tofu, 

mycoprotein,  

 

Impact: The theory for each group of foods reinforces the students learning normally starting with where the commodity originates from, then the nutrition it 

provides, how it is processed, how it must be stored, any safety and hygiene points and then, alongside, how to cook it. It is taught in a way such that it inspires 

and motivates whilst developing independence in the kitchen and a holistic approach to all the food groups.  

 

 


