
Food and Nutrition Curriculum Map Overview  
 

 

   

Introduction to Food 

H&S rules 

Weighing/ measuring

 

Equipment 

Fruit Smoothie Practical 

Fruit Crumble Practical 

Rainbow Cous cous evaluation Safe meat handling 

Safe use of knives 

Quesadilla practical 

Loaded Skins 

practical   

Meatballs practical 

Meal Planning 

The hob   

Kneading/ shaping 

dough    
Fluffy pancakes 

practical Pizza    

Cookies practical 

Raising agents, sugar, 

dextrinization experiment 

Creaming Method 

Rainbow Cous cous evaluation 

Weighing/ measuring 

Introduction to Food 

H&S rules 

Equipment 

Fruit Crumble Practical 

Fruit Smoothie Practical 

Safe meat handling 

Safe use of knives 

Loaded Skins practical   

Meal Planning 

Quesadilla practical 

Meatballs 

practical 

Kneading/ shaping 

dough    

Fluffy 

pancakes 

practical 

Cookies practical 

Cookies 

practical 

Pizza    

The hob   Food scientist 

– food spoilage 

Sausage rolls  

Pizza Wheels 
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Raspberry 

buns 

Conduction/convection 

Pasta Bake 

Ragu 

The oven, hob, 

baking, simmering 

Vegetable prep, Claw / bridge techniques 

Melting method Toast 

Soup 

Swiss roll 

Brownies 

Dough making, rolling 

Shortcrust pastry/Jam tarts 

Egg as a binder, portion control, shaping 

Pizza wheels & Sausage rolls 

Food scientist 

– food spoilage 

Sausage rolls  

Pizza Wheels 

Raspberry 

buns 

Jam tarts 

Vegetable prep, Claw / 

bridge techniques 

Melting method 

Swiss roll 

Soup 

Brownies 

Toast 

Biscuit base & Whisking 

Curry   

Cheesecake 

Mac N Cheese 

Quiche 

Combining Oily Fish, filleting, coating, frying,     

Dry & wet mixing 

batter 

Mini assessment 

Muffins & Fish cakes 

  Choux Pastry, steam & setting 

Profiteroles 

Use of alternate protein 

Quiche 

Curry 

Mac N Cheese 

Cheese cake 

Food Choice, traditional 

cuisines, multicultural 

influences 

Explain how cooking methods 

impact on nutritional value 

Protein, HBV, safe meat 

handling, denaturation, testing 

for readiness, the oven, baking 

Fish cakes 

Muffins 

Testing methods, 

preference tests, 

discriminatory tests, food 

tasting panels, controls 
Mini assessment 

Choux Pastry, 

steam & setting    

Profiteroles 

Food safety 

Food choice 

Food provenance 

Food safety, Eat well 
Guide, Sensory testing 
Fish, Carbohydrates 
Stir fry, Cooking for a 
teenagers, Fish goujons  

  

 

 

  

  

 

  

 

Sugars 

Dietary fibre 

Nutritional content 

of food 

  

 

Fat 

Shortening 

NEA 1 practice 

  

 

Sweet tart  

Quiche 

  

 

Time plans 

  

 

Raising agents 

  

 

Choux pastry 

  

 

Victoria sandwich cake 

  

 

Choux pastry 

  

 

Raising agents 

  

 

Food spoilage  

  

 

Labelling 

  

 

Food security 

  

 

Carbon footprint 

  

 Food miles 

  

 

Palmier/pasty 

  

 

Gingerbread 

  

 

Bread  

  

 

Food choice - religions,   

allergies/intolerances 

  

 

Diet, health & nutrition 
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ACE vitamins 

  

 

Food testing 
Food choice 
Cooking for good health 
Vitamins in food  

  

 

Task analysis 

Research 

Technical skills 

  

 

Dovetail planning 

Evaluation 

Nutritional analysis 

Costing 

  

 

Analysis of task  Research 

Selection of dishes  

Present 

dishes 

3hr practical  

Skills – Justify 

choice 

Food science  

Food nutrition & health 

https://www.google.co.uk/imgres?imgurl=https%3A%2F%2Fimg.taste.com.au%2F3xSKnrZB%2Ftaste%2F2016%2F11%2Fragu-alla-bolognese-77978-1.jpeg&imgrefurl=https%3A%2F%2Fwww.taste.com.au%2Frecipes%2Fragu-alla-bolognese%2F5ad4155d-f52b-471c-896f-54124da28c61&tbnid=72kyzKflhYz-zM&vet=12ahUKEwiqssG3nKHqAhUU8RoKHTKJBRgQMygVegUIARCNAg..i&docid=8wQZmmzh5O5jkM&w=3000&h=2000&q=ragu&safe=strict&ved=2ahUKEwiqssG3nKHqAhUU8RoKHTKJBRgQMygVegUIARCNAg

