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Subject Intent  
 

At Key Stage 3, all of our students are given the opportunity to cook with a range of different foods so that they are able to develop their skills 
and create a wide range of family meals to share at home. We aim for them to develop their knowledge on the importance of food safety in 
the kitchen and how to reduce the risks to health when buying, preparing, cooking and storing food. We ensure that they have a clear 
understanding of the importance of a healthy balanced diet and current dietary guidelines, understand the risks to health associated with a 
poor diet and how to adapt their diet to reduce the risks. Ultimately, we aim to develop an enjoyment of cooking in our students.  

At Key Stage 4, we intend to further equip our students with the knowledge, understanding and skills required to cook and apply the principles 
of food science, nutrition and healthy eating. We encourage learners to cook and make informed decisions as well as develop life skills that 
enable learners to feed themselves and others affordably, now and in later life. We do this through the development of strong practical 
cookery skills and techniques as well as a good understanding of nutrition. In addition, students develop an understanding of the huge 
challenges that we face globally to supply the world with nutritious and safe food. The curriculum ensures that students can actively contribute 
to creating a healthier society and improving the nation’s cooking skills. It also sets some learners on the path to careers in the food and 
hospitality industries. 
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Food, Nutrition and Health 
Proteins 
To understand;  
low and high biological value 
proteins 
protein complementation 
protein alternatives eg 
textured vegetable protein 
(TVP), soya, mycoprotein 
and tofu. 
the functions 
main sources 
effects of deficiency and 
excess 
related dietary reference 
values. 
Modify recipes for 
vegetarian diets. 
Knife skills – meat, fish or 
their alternatives (S2). 
How acids denature and 
coagulate protein (S9). 
Make a bolognese sauce 
using meat or a meat 
alternative such as soya (S8). 

Food, Nutrition and Health 
Fats 
To understand the difference 
between; 
Saturated fats, 
unsaturated fats 
(monounsaturated and 
polyunsaturated). 
The functions 
main sources 
effects of deficiency and 
excess related dietary 
reference values. 
Make a pastry, shape and 
finish a pastry (S10). 
Use food processor to make 
pastry (S5). 
Adapt methods of cooking to 
reduce fat, eg grilling instead 
of frying, baking instead of 
roasting (S4). 
Modify a recipe to reduce 
total fat. 

Food Science 
To know; 
The reasons why food is 
cooked 
the different methods of heat 
transfer. 
Food is cooked to: 
make food safe to eat 
develop flavours 
improve texture 
improve shelf life 
give variety in the diet. 
How preparation and cooking 
affect the appearance, 
colour, flavour, texture, smell 
and overall palatability of 
food. 
How heat is transferred to 
food through: 
Conduction, convection, 
radiation. 
For sauce making: 
How conduction and 
convection work to cook a 
sauce and the need for 
agitation (S6) 
How radiation works using 
the grill for a range of foods 
such as vegetables, meat, fish 
or alternatives such as 
halloumi, seeds and nuts, to 
char, toast and grill (S4). 

Food Science 
Be able to; 
When  
selecting recipes 
students could explain 
and justify their 
reasons for choice. 
 
When preparing 
recipes and meals 
consider lifestyle, 
consumer choice etc. 
When planning recipes 
and dishes carry out 
costing of the dishes. 

Food Safety 
To understand; 
growth conditions 
for microorganisms: 
role of temperature, 
moisture, food and 
time 
control of 
microorganism 
growth: 
temperature 
control, pH, water 
availability 
high risk foods: 
ready to eat moist 
foods, usually high 
in protein that easily 
support the growth 
of pathogenic 
bacteria and do not 
require any further 
heat treatment or 
cooking 
control of enzymic 
action: blanching of 
vegetables before 
freezing, use of 
acids to prevent 
enzymic 
browning 

Food Safety 
To know; 
the growth conditions for 
microorganisms and 
enzymes and the control 
of food spoilage 
bacteria, yeasts and 
moulds are 
microorganisms 
high risk foods 
enzymes are biological 
catalysts usually made 
from protein. 
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Food Choice 
To know and understand 
the factors which may 
influence food choice; 
The following factors in 
relation to food choice: 
physical activity level (PAL) 
celebration/occasion 
cost of food 
preferences 
enjoyment 
food availability 
healthy eating 
income 
lifestyles 
seasonality 
time of day 
time available to 
prepare/cook. 
Students must be able to 
cost recipes and make 
modifications. 

Food Choice 
To know and understand 
factors; 
related to religion, culture, 
ethical and moral beliefs and 
medical conditions. Food 
choice linked to the following 
religions and cultures: 
Buddhism, Christianity, 
Hinduism, Islam, Judaism, 
Rastafarianism and Sikhism 
Food choice linked to the 
following ethical and moral 
beliefs: animal welfare, 
fairtrade, local produce, 
organic, Genetically Modified 
(GM) foods 
Food choice linked to food 
intolerances (gluten and 
lactose) and the following 
allergies: nuts, egg, milk, 
wheat, fish and 
shellfish.When selecting 
some recipes students should 
explain and justify their 
reasons for choice. 
Select, modify and make 
recipes for different religions, 
cultures and dietary groups. 

Food Provenance 
To know and understand 
how; 
grown ingredients: fruits, 
vegetables and cereals 
reared ingredients: meat and 
poultry 
caught ingredients: fish 
an understanding of: 
organic and conventional 
farming 
free range production 
intensive farming 
sustainable fishing 
advantages and 
disadvantages of local 
produced foods, seasonal 
foods and Genetically 
Modified (GM) foods. 
he challenges to provide the 
world’s growing population 
with a sustainable, secure, 
supply of safe, nutritious and 
affordable high-quality food. 
Students must have an 
awareness of: 
climate change 
global warming 
sustainability of food sources 
insufficient land for growing 
food 
availability of food 
fairtrade 
problems of drought and 
flooding 
Genetically Modified (GM) 
foods 
food waste. 
 

Food Provenance 
To know and 
understand; 
 primary processing 
related to the: rearing, 
fishing, growing, 
harvesting and cleaning 
of the raw food 
material (milling of 
wheat to flour, heat 
treatment of milk, 
pasteurised, UHT, 
sterilised and micro-
filtered milk) 
secondary processing 
related to: how the raw 
primary processed 
ingredients are 
processed to produce a 
food product (flour into 
bread and/or pasta, 
milk into cheese and 
yoghurt, fruit into jams) 
loss of vitamins 
through heating and 
drying 
the effect of heating 
and drying on the 
sensory characteristics 
of milk. 
 
 

Food Preparation 
Skills 
To be able to; 
Weigh and measure 
Prepare ingredients 
and equipment 
Select and adjust 
cooking times 
Test for readiness 
Accurate 
measurement of 
liquids and solids. 
Grease/oil, line, 
flour, evenly and 
with attention to 
finished product. 
Select and adjust 
the cooking process 
and length of time 
to suit the 
ingredient, for 
example to match 
the cut of meat, fish 
and alternatives. 
Use a temperature 
probe, knife, 
skewer, finger or 
poke test, bite, 
visual colour check 
or sound to 
establish whether 
an ingredient or 
recipe is ready. 

Exam 
 

 


