
Curriculum Map : Food and Nutrition
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Baseline assessment 

Staying safe in the 
kitchen

Healthy Eating; 
a balanced diet

Macro 
nutrients: 

Protein

Macro 
nutrients: 

Protein

Healthy 
Eating; making 

healthier 
choices

Food 
Provenance; 
using local 

produce

Baseline Assessment

Staying safe in the 
kitchen. Nutrition recall. 

Consideration of 
nutritional needs for 

different ages, 
different diets, etc.

Food Provenance; where 
does our food come 

from? 
Reducing food wastage

Healthy Eating. 
Principles of 

nutrition; the role 
of macro and 

micro nutrients

Food 
commodities; 

Meat, fish, 
alternative 

proteins

Food 
commodities; 
Dairy (Milk, 

Cheese, 
Yoghurt)

Food 
commodities; 

Breads, cereals, 
flours, oats and 

rice

Food 
commodities; 

fruit and 
vegetables

Planning and 
adapting for 

specific diets / 
intolerances /  

allergies, 
health issues 
linked with 

diet

AUTUMN 
TERM

SPRING 
TERM

SUMMER 
TERM

Diet and good 
health; energy 

requirements of 
individuals (recall 

of macro 
nutrients)

Food 
commodities; 
lipids and oils

Where does energy 
come from? 

Calculating energy 
values. (Macro 

nutrients)

Food science; The effect of 
cooking on food.

Year 10 PPE exams inc 
written and practical. 

Food spoilage; how 
to avoid food 

wastage. Food 
poisoning recap.

AUTUMN 
TERM

SPRING 
TERM

SUMMER 
TERM

Revision for 
Theory Exam 

NEA 2 –
Practical dishes 
to be completed

Revision for 
Theory Exam 

NEA 2 – The 
Food 

Preparation

Yr. 7 
Learning is based around 

appertaining knowledge and 
building basic technical 

knowledge and skills in both 
nutrition and cooking.

Yr. 8 
Students develop further knowledge about food choices 

and adapting diets (considering others needs.)  Complexity 
of cooking skills develops  using a wider variety of 

ingredients.

Yr9 – FOOD PREPARATION AND NUTRITION
A skills building year - Students develop 

knowledge about different food commodities 
and a variety of ways to work with them, along 

with nutritional values.  Knowledge and 
understanding of a healthy, balanced diet 

developed. 

Yr10. 
Students complete 

mock NEA’s, 
knowledge and 
understanding 

develops further 
considering food 

choices, special diets, 
food science, food 

processing and food 
provenance.

Yr. 11.
Students investigate their given context 

from the exam board. Students plan, 
investigate, analyse, create and 

evaluate their choices. 

NEA 1 – removed from 
course when sitting exam in 

2021.

Macro nutrients: Carbohydrates

Food processing – how’s pasta 
made 

Macro nutrients: 
Simple 

carbohydrates – the 
truth about sugar

Food 
provenance; 
where does our 
food come from?

NEA 2 –
Hand in 
ready for 
assessment

NEA 2 – A chance to research, 
plan, prepare and present 2 
different dishes to showcase 

their practical skills.

Yr.7,Yr.8.
HAVE 1 LESSON EVERY TWO WEEKS 

(Around 18 -19 lessons over the year)

Food Choice –
reading food labels

Recap of 
learning from 

Year 9 and 
Year 10

Spiralling
curriculum from 
Year 7 to Year 
11 building on 
knowledge on 
skills each year

Key skills -
Food 
commodities
Principles of 
nutrition
Diet and good 
health
The science of 
food
Where food 
comes from
Cooking and 
food 
preparation

Each skill is highlighted 
with a colour. See 
where we revisit them 
throughout your 
learning journey. 


