
Baseline assessment
To see where you are at, and 

what you know
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Feeding the world into the future – the role of food science

“To eat is a necessity, but to eat intelligently is an art.” 

Practical Assessment: Culinary Skills

End of Rotation 
Assessment

Food Safety Sensory Analysis

Heat transfer

In Year 7 learners  will 
develop basic 

understanding of 
nutrition and culinary 

skills. 

Fruit Salad

Health and Safety within the kitchen and food

Conduction
Convection

Using the Hob

Bread making

Year

7

Year 7 a range of savoury and 
sweet dishes will be produced  

alongside theory

Analysing 
progress

Seasonal Food

Food Science

Enzyme Browning
Raising agents

Food Choice

Eat Well guide and nutrition

Rubbing in method

Reading Observing Speaking and Listening Writing



Practical Assessment: Culinary SkillsBaseline assessment

End of Rotation 
Assessment

Food Safety Sensory Analysis

Heat transfer

Melting Method

Health and Safety within the kitchen and food

Conduction
Convection

Using the Hob

Roux Sauce - Tuna Pasta Bake

Year

8

In  Year 8 a range of savory and 
sweet dishes will be produced  

alongside theory

Analysing progress

Food Miles

Food Science

Gelatinisation
Coagulation 

Food Choice

Understanding 
Healthy choices

Reading Observing Speaking and Listening Writing

In Year 8, learners  will 

continue on their journey of

cookery and skill. They will look 

at other cultures and cuisines. 
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Feeding the world into the future – the role of food science

“To eat is a necessity, but to eat intelligently is an art” 

Roux (pronounced "roo") basic 
thickening agents in cooking. 
Used to bulk up sauces and 

soups

Recap where you are at, and 
what you know



Puff Pastry

Year

9
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Feeding the world into the future – the role of food science

“To eat is a necessity, but to eat intelligently is an art.” 

Baseline assessment
To see where you are at, and 

what you know

Practical Assessment: Culinary Skills

Year 9 students will learn more about the science in this 
rotation, and how it links to the GCSE.

Year 9 pastry based project 
followed by “family meals”

Rubbing in method

Process of heating at high temperature 
so that water is removed and the sugar 

is broken down (as into glucose and 
fructose) and then reformed into 

complex polymers

Caramelisation

Sensory Analysis

Food Science: Pastry

Shortcrust Pastry

Food Safety

Health and Safety within the 
kitchen and food

Family Meals: Food Choice

Meatballs, Curry, breaded 
chicken and lasagne

Eat Well guide and nutrition

Varying amounts of fat, flour and water in the recipe give the full 
spectrum of pastry, from delicate tenderness to brittle flakiness

Reading Observing Speaking and Listening Writing

Dextrinisation

Result of starch
breakdown by dry heat 

to form dextrin's. 
Changes the properties
of starch as a result of 

heat application, it is also 
known as non-enzymic

browning.

Safe cooking temperatures
Poultry: 165°F (73.9°C) 

Ground meats: 160°F (71.1°C) 
Whole meat: 145°F (62.8°C), Analysing 

progress

Choux Pastry



Year

10
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Feeding the world into the future – the role of food science

“To eat is a necessity, but to eat intelligently is an art.” 

Principles of food safety Cooking of food and heat transfer

Understand the science behind the cooking of food. 
Understand the limits and benefits of various heat

transfer methods

Assessment on 
Food spoilage and 

food safety

Milk, cheese and yoghurt
Bread, Cereals, flour, oats, rice, potatoes and pasta

Meat, Fish, Poultry and Eggs
Soya, tofu, beans, nuts and seeds

Fruit and Veg
Butter, Oil and Marg

Food commodities Sensory AnalysisFood spoilage and contamination

Principles of Nutrition

Health and Safety within the kitchen and food

Where Food Comes from

Plan a meal for an adult
Work out what percentage 

of the meal is fat

Diet and Good Health

Health and Safety within the kitchen and food

Reading Observing Speaking and Listening Writing

Science of Food
Food provides energy and 

nutrients. 
Components of diet have 

different sources and 
functions. 

An unbalanced diet and 
what it can lead too.

End of Year 
Assessment
GCSE paper

Analysing progress

Analysing 
progress

Analysing 
progress



NEA 2

Year

11
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Feeding the world into the future – the role of food science

“To eat is a necessity, but to eat intelligently is an art.” 

Revision on Food Science: Linked to Non-exam assessment Non-exam assessments (NEA)

NEA 1 released on 1st September- start October
Demonstrate knowledge and understanding of 

nutrition, food, cooking and preparation

Mock 
Examination

Start after mocks

NEA 2 released 1st November

Portfolio

Health and Safety within the kitchen and food

Apply knowledge and understanding of 
nutrition, food, cooking and preparation

Reading Observing Speaking and Listening Writing

Where food comes from?
Diet and Good Health
Principles of Nutrition

Food Commodities
Cooking and Food preparation

GCSE Examination

Written Exam

Practice papers- Revision in lessons

After Easter all lessons are theoretical preparing for final 
written paper

Plan and make 3 dishes in 3 hours, then 
evaluate


