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Food Preparation and Nutrition Curriculum Map 2026-27 

Term  Year 7 Year 8 Year 9 Year 10 Year 11 

Autumn Term 1 Safety and Hygiene. 
Principles of Nutrition.  

Cooking and Food 
Preparation.  

Practical skills and equipment.  
Safe working routines.  

Safe storage of ingredients 
Eatwell guide. 

Safety and Hygiene.  
Principles of Nutrition. 

Cooking and Food 
Preparation.  

Diets and Good Health. 
Practical skills.  

Recap of safety and hygiene.  
Principles of Nutrition: Macro 

nutrients 

Safety and Hygiene.  
Principles of Nutrition. 

Cooking and Food 
Preparation.  

Practical Skills.  
Principles of Nutrition: Macro 

and micro nutrients.  
Eatwell tips.  

Diet and good health.  
Nutrition: Special diets 

 

GCSE Introduction and Food 
Commodities.  

Principles of Nutrition.  
Cooking and Food 

Preparation.  
Detailed knowledge on food 

commodities including 
nutritional information, 
storage and substitutes.  

Practical skills. 
 

Skills Revision and NEA1  
Food practical skills.  
Practical evaluation.  

Non-Exam Assessment 1. 
 

Autumn Term 2 Diets and Good Health.  
Science of Food.  
Food Provance.  

Cooking and Food 
Preparation.  

Practical skills.  
Food Science - functions of 

flour. 
 Sensory evaluation.  

Science of Food.  
Where Food comes from. 

 Cooking and Food 
Preparation.  

Practical skills.  
Nutrition: Micro and non-

nutrients.  
Special diets.   

Food Science- functions of 
eggs.  

Packaging evaluation.  

Rotation subject  Diet and Good Health.  
Food Provenance.  
Cooking and Food 

Preparation.  
Nutrition and requirements 
due to lifestyle and exercise.   

Where food comes from 
looking at impacts of farming, 
sustainability, security and the 

environments.  
Practical skills.  

NEA1 and NEA2  
Non-Exam Assessment 1  

Completion.  
Non-Exam Assessment 2.  
Research, Planning and 

Evaluation.  
Practical Assessment.  

Spring Term 1 Rotation subject 
 

Rotation subject 
 

Rotation subject 
 

Food Provenance.  
Food Science.  

Cooking and Food 
Preparation.  

Food manufacturing, New 
product development.  
Heat Energy Transfer, 

functions of ingredients, 
micro organisms uses and 

control.  
Practical skills.  

 
 
 

NEA2 and Revision  
Practical assessment.  

NEA2 evaluation.  
Exam questions.  



Food Curriculum Map 2026-27    

2 
 

Spring Term 2 Rotation subject 
 

Rotation subject 
 

Diets and Good Health.  
Science of Food.  

Where Food comes from.  
Cooking and Food 

Preparation.  
Practical skills.  

Food Science – functions of 
fat, gelatinisation, cake. 

experiment. 
 Food provenance- wheat. 

 Practical evaluation. 

Food Science and Cooking 
with food commodities.  

Cooking and Food 
Preparation.  
Mock NEA 1    

Sensory Testing  
Practical skills.  

Exam Preparation.  
Recap knowledge.  

Exam Questions – application of 
knowledge. 

Summer Term 
1 

Rotation subject 
 

Rotation subject 
 

Rotation subject 
 

Food Science and Cooking 
with food commodities.   

Cooking and food 
preparation.   
Mock NEA 2  

Food Presentation skills.  
Practical skills. 

 

Summer Term 
2 

Rotation subject 
 

Rotation subject 
 

Rotation subject 
 

Food Science and Cooking 
with food commodities.  

Cooking and Food 
Preparation.  
Mock NEA 1    

Sensory Testing  
Practical skills.  

 

 

 


