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Food Prep and Nutrition Year 10 Learning Overview

	Autumn Term
	Spring Term
	Summer Term

	Topic 

Unit 1 Food commodities
Focus

Milk cream and butter
Cooking and storing fish

Flour and bread dough

Convenience foods

Pulses, grains, cereals, rice and pasta

Sponges cakes and biscuits

Vegetables and stocks

Eggs

Meat and substitutes

Sauces and cheese


	Topic
Unit 3 Diet and good health
Focus

Diet through life stages
Medical diets

Fat and obesity

Allergies and intolerances

Ethical diets

Religious diets
	Topic
Unit 5 Where food comes from
Focus

Grown food
Reared food

Caught food

Gm crops

Food miles

Food waste

Packaging

Sustainability

Manufacturing


	Topic

Unit 2 Principles of nutrition

Focus

Macro & Micro nutrients
Fats

Protein

Vitamins

Minerals

Carbohydrates

Water and dietary fibre

Menu Planning


	Topic
Unit 4 The Science of food
Focus

Heat transfer
Raining agents

Food science experiments

Cooking methods

Food safety

Mini NEA1 Mock exam (practical and theory)


	Topic
Unit 6 Cooking and food preparation
Focus

Cooking methods

Nutrient retention

Factors affecting food choice

Food styling

Recipe/menu planning

Time plans/Dovetailing

Mini NEA2 Mock exam (Practical and theory)




In each unit, students develop their food preparation and cooking skills through practical lessons tailored to the content being covered.


