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Food Prep and Nutrition Year 11 Learning Overview

	Autumn Term
	Spring Term
	Summer Term

	Topic 

Unit 1 Food commodities

Focus

Recap and extend knowledge/skills involving:

· 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 
NEA2 Coursework 35% - (Task released 1st Jan)
Focus

Research and Trial dishes
Plan, prepare and cook a 3-course meal

Showcase technical skills

Evaluate dishes
Written report to include photographs and annotation


	Topic 

Revision for external exam – (June)
Focus

Revision lessons and revision sessions on:
Unit 1 Food commodities

Unit 2 Principles of nutrition

Unit 3 Diet and good health

Unit 4 The Science of Food

Unit 5 Where food comes form

Unit 6 Cooking and food preparation

	Topic

NEA1 Coursework 15% - (Task released 1st Sept)
Focus

Research into task

Practical food science investigations

Recording results

Analysis of task

Written report to include results and photographs
	Topic
Unit 3 Diet and good health

Focus

Recap and extent knowledge/skills involving:

· Diet through life stages

· Medical diets

· Fat and obesity

· Allergies and intolerances

· Ethical diets

· Religious diets
	

	Topic

Unit 2 Principles of nutrition

Focus

Recap and extent knowledge/skills involving:

· Macro & Micro nutrients

· Fats

· Protein

· Vitamins

· Minerals

· Carbohydrates

· Water and dietary fibre
	
	


In Yr11, students continue to develop their food preparation and cooking skills through more advanced practical lessons tailored to the content being covered.
