
Curriculum Content Map 
 

 TERM 1 TERM 2 TERM 3 

 Autumn 1 Autumn 2 Spring 1 Spring 2 Summer 1 Summer 2 

Topics Topic 1 & Topic 2 Topic 3 & Topic 4 Topic 5 & Topic 6 Topic 7 & Topic 8 Topic 9 & Topic 10 Topic 11 

Topic Title & 
Description 

Food Nutrition and Health 
Macronutrients: Proteins 

Macronutrients: Fat 
Macronutrients: Carbohydrates 

Macronutrients: Vitamins 
Macronutrients: Minerals and 

Water 

Nutritional Needs and Health 
Making informed choices 

 Energy Needs 
Nutritional Analysis 

Diet, Nutrition and Health 

Cooking of Food & Heat Transfer 
Why Food is Cooked 

 Selecting Appropriate Cooking 
Methods 

Functional & Chemical 
Properties of Food  

Proteins 
 Carbohydrates 

Fats and Oils 
Fruit and Veg 

Raising Agents 

Food Spoilage & Contamination 
Micro-Organisms and Enzymes  

Micro-Organisms in Food 
Production 

Bacterial Contamination 

Principles of Food Safety 
Buying and Storing Food 
Preparing, Cooking and 

Serving Food 
Factors Affecting Food Choice 
Factors Which Influence Food 

Choice 
Food Choices 

Food Labelling and Marketing 
Influences. 

British/International Cuisines 
Sensory Evaluation 

Environmental Impact and  
Sustainability of Food 

Food and the Environment 
Sustainability of Food 

Food Processing & Production 
Food Production 

Technological Developments 
Associated with Better Health 

Links to Prog 
of Study 

Paper 1 - 3.2 
NEA 1 & NEA 2 – 3.1 & 3.7 

Paper 1 - 3.2 
NEA 1 & NEA 2 – 3.1 & 3.7 

Paper 1 – 3.3 
NEA 1 & NEA 2 – 3.1 & 3.7 

Paper 1 – 3.4 
NEA 1 & NEA 2 – 3.1 & 3.7 

Paper 1 – 3.4 & 3.5 
NEA 1 & NEA 2 – 3.7 

Paper 1 – 3.5 & 3.6 
NEA 1 & NEA 2 – 3.1 & 3.7 

Sequencing 

More advanced practical cooks. 
Starting the GCSE level theory. 

Builds on understanding of 
nutrition and health – moving 
on to nutritional needs for 
different people. 

Next section of exam spec – 
students need to know why food 
is cooked and about the different 
cooking methods. 

After learning about the 
functional and chemical 
properties of food, they learn 
how these can be affected 
through food spoilage and 
contamination. 

Building on prior knowledge-  
moving on to the next section 
of the spec – principles of 
food safety and food choice. 

Final part of the theory 
knowledge to be learned for 
the exam. 

Sequencing 
Skills 

More advanced practical cooks. 
Starting the GCSE level theory. 

Builds on understanding of 
nutrition and health – moving 
on to nutritional needs for 
different people. 

Next section of exam spec – 
students need to know why food 
is cooked and about the different 
cooking methods. 

After learning about the 
functional and chemical 
properties of food, they learn 
how these can be affected 
through food spoilage and 
contamination. 

Building on prior knowledge-  
moving on to the next section 
of the spec – principles of 
food safety and food choice. 

Final part of the theory 
knowledge to be learned for 
the exam. 

Retrieval 
Practice 
 

Recapping practical skills in year 
7, 8 and 9. 

Recap on Food Nutrition and 
Health (autumn term 1) 

Recap on Nutritional Needs and 
Health 

Recap on Cooking of Food and 
Heat Transfer and Functional and 
Chemical Properties of Food 

Recap on Food Spoilage and 
Contamination. 

Recap on Principles of Food 
Safety and Factors Affecting 
Food Choice 

 
New Learning 
 

About all of the different 
macronutrients. 

Learn about nutritional needs of  
people of different ages and 
with different conditions. 

Learning about heat transfer and 
functional and chemical 
properties of food. 

Learning about food spoilage and 
contamination. 

Learning about the principles 
of food safety and the factors 
that affect people’s food 
choices. 

Students will learn about a 
range of cuisines, as well as 
sensory analysis, British and 
international cuisine and food 
processing and production. 

Literacy Key words 
Evaluating 

Key words 
Evaluating 

Key words 
Evaluating 

Key words 
Evaluating 

Key words 
Evaluating 

Key words 
Evaluating 

Numeracy Weighing, Ratios, 
Measuring, Proportions 
Timing, Temperatures 

Weighing, Ratios, 
Measuring, Proportions 
Timing, Temperatures 

Weighing, Ratios, 
Measuring, Proportions 
Timing, Temperatures 

Weighing, Ratios, 
Measuring, Proportions 
Timing, Temperatures 

Weighing, Ratios, 
Measuring, Proportions 
Timing, Temperatures 

Weighing, Ratios, 
Measuring, Proportions 
Timing, Temperatures 

Independent  
Practice 
 

Exam questions relating to topic. 
Practical tasks relating to topics. 

Exam questions relating to 
topic. 
Practical tasks relating to topics. 

Exam questions relating to topic. 
Practical tasks relating to topics. 

Exam questions relating to topic. 
Practical tasks relating to topics. 

Exam questions relating to 
topic. 
Practical tasks relating to 
topics. 

Exam questions relating to 
topic. 
Practical tasks relating to 
topics. 

Super 
curricular 
activities 

Cooking at home – extra recipes 
given for students to develop 
skills independently 

Cooking at home – extra recipes 
given for students to develop 
skills independently 

Cooking at home – extra recipes 
given for students to develop 
skills independently 

Cooking at home – extra recipes 
given for students to develop 
skills independently 

Cooking at home – extra 
recipes given for students to 
develop skills independently 

Cooking at home – extra 
recipes given for students to 
develop skills independently 

British values  
and SMSC 

Social – working together in pairs 
Evaluating others’ work 
Culture – exploring dishes from 
different cultures 

Social – working in pairs 
Evaluating others’ work 
Culture – exploring dishes from 
different cultures 

Social – working together in pairs 
Evaluating the work of others 
Culture – exploring dishes from 
different cultures 

Social – working together in pairs 
Evaluating the work of others 
Culture – exploring dishes from 
different cultures 

Social – working in pairs 
Evaluating the work of others 
Culture – exploring dishes 
from different cultures 

Social – working in pairs 
Evaluating the work of others 
Culture – exploring dishes 
from different cultures 

Links to skills 
and virtues 

Friendliness and civility – Paired 
practical work. 
Listening – To instructions, 
demonstrations and modelling 
Self-mastery – Cooking 
independently 
Leadership – Following recipes 

Justice and truthfulness – 
Considering nutritional content 
of food. 
Presenting – Presenting dishes  
Good speech – Answering 
questions in front of the class 
Aiming high – Challenging 
oneself to cook new things 

Courage – To try new skills 
Staying positive – When things do 
not always go according to plan in 
practical work 
Stillness – Remaining calm when 
things go wrong and stillness 
when doing exam questions 
Creativity – Showing a wide range 
of creativity when creating dishes 

Gratitude – For the equipment 
and opportunities to create a 
range of dishes 
Teamwork – Practical pairs 
Good temper/humour – When 
things go wrong in practical work 
Problem solving – Adapting 
recipes when needed for 
success. 

Good sense – Considering the 
food choices people make and 
why 
Team work – Cooking in pairs 
Generosity – Sharing time to 
help others. 
Staying positive – When things 
do not go according to plan 

Compassion – Showing 
compassion for those who 
cannot eat certain foods due 
to allergies and intolerances. 
Aiming high – Aiming for high 
level technical skills in 
practical work and trying 
exam questions 

Careers  Chef, restauranteur, menu 
planner, food critic, events 
planning, catering, teaching, 
food retailing. 

Chef, restauranteur, menu 
planner, food critic, events 
planning, catering, teaching, 
food retailing. 

Chef, restauranteur, menu 
planner, food critic, events 
planning, catering, teaching, food 
retailing. 

Chef, restauranteur, menu 
planner, food critic, events 
planning, catering, teaching, 
food retailing. 

Chef, restauranteur, menu 
planner, food critic, events 
planning, catering, teaching, 
food retailing. 

Chef, restauranteur, menu 
planner, food critic, events 
planning, catering, teaching, 
food retailing. 

Formative 
assessment  
 
 

Practical cook and practice 
questions on Food, Nutrition and 
Health. 

Practical cook and practice 
questions on Nutritional Needs 
and Health. 

Practical cook and practice 
questions on Cooking of Food and 
Heat Transfer and Functional and 
Chemical Properties of Food 

Practical cook Practical cook Practical cook 

Summative 
assessment 

N/A Practical cook combined with 
exam questions 

N/A Practical cook combined with 
exam questions 

N/A Practical cook combined with 
exam questions 

Personalised 
Challenge for 
LA 

Support booklets 
Recipes broken into small steps 
1:1 support – demonstrations 
and modelling 

Support booklets 
Recipes broken into small steps 
1:1 support – demonstrations 
and modelling  

Support booklets 
Recipes broken into small steps 
1:1 support – demonstrations 
and modelling  

Support booklets 
Recipes broken into small steps 
1:1 support – demonstrations 
and modelling 

Support booklets 
Recipes in small steps 
1:1 support – demonstrations 
and modelling 

Support booklets 
Recipes into small steps 
1:1 support – demonstrations 
and modelling 

HA Challenge 

      

Adapt the recipe to suit taste 
Star challenges  
Extension questions 
Work independently 

Adapt the recipe to suit taste 
Star challenges  
Extension questions 
Work independently 

Adapt the recipe to suit taste 
Star challenges  
Extension questions 
Work independently 

Adapt the recipe to suit taste 
Star challenges  
Extension questions 
Work independently 

Adapt the recipe to suit taste 
Star challenges  
Extension questions 
Work independently 

Adapt the recipe to suit taste 
Star challenges  
Extension questions 
Work independently 

ICT 
opportunities 

Researching recipes 
Use of AFL apps on iPad – such 
as Quizlet, Kahoot, GCSE Pod 

Researching recipes 
Use of AFL apps on iPad – such 
as Quizlet, Kahoot, GCSE Pod  

Researching recipes 
Use of AFL apps on iPad – such as 
Quizlet, Kahoot, GCSE Pod 

Researching recipes 
Use of AFL apps on iPad – such 
as Quizlet, Kahoot, GCSE Pod 

Researching recipes 
Use of AFL apps on iPad – 
such as Quizlet, Kahoot, GCSE 
Pod 

Researching recipes 
Use of AFL apps on iPad – 
such as Quizlet, Kahoot, GCSE 
Pod 

 

Subject: Food Preparation and Nutrition Year group: 10 


